


Le Fouquers elevafes the arf of hospitality fo the rank of major arf in the sefting of the
Louvre Abu Dhabi, designed by rhe star archirect Jean Nouvel. In a unique seffing, a mixfure
of glamor and authentficity, chef Pierre Gagnaire signs with a masfrer hand a menu in the pure
fradifion of Parisian brasseries, faithful ro rhe spirit which makes rhe repuration of his Parisian
double: cosmopolitan armosphere and lively, sharp selection of the best producers, mear
cufs made fo the minute in the dining room, baller of servers with an inimirable sftyle.. From

fhe panoramic terrace, overlooking rthe waves of the Persian Gulf, French gasfronomy is

nofhing short of mirage.




Legwudwuf

Creafed in 1899 by Louis Fouquef, Fouquer's resfauranf has radiafed
the vibrant and lively essence of Paris. Perched af the juncfion of
avenue George V and fthe iconic Champs-Elysées, with rhe majestic
Arc de Triomphe as ifs backdrop, fhe esfrablishment has
confinuously refined and elevared ifrs concepf, becoming a
benchmark of exquisite French cuisine within the culftural, polifical,
and business spheres. Nof fo mention, for countless years, if has
also been the fop pick for rendez-vous among rhe glitterati of the
film, arfisfic, and culfural domains of the French capifal.

Fremch Avtde Vivre

Fouquet's exudes presfige, warmrh, and a quinfessentially Parisian
brasserie vibe, making it the perfect spof for anyone seeking a lively
afmosphere no matfrer what fime of day. The brasserie’s menu is
borh invenfive and fresh, reimagining and reinvigorafing classic
French brasserie fare. Moreover, the menu is railored fo safisfy the
rastes of the local clientele, featuring an array of delecrable regional
dishes.




L Brasserie

A legendary brasserie of arfs and culfure, Fouquert's has been the
meefing place for more than a century for Parisian epicurean in
search of high-end «brasserinomy» and immersion in Hisfory.

Born in Paris, the legend of Fouquer's is now being exporfed in
Abu Dhabi, and wifth it the philosophy of cooking aufthenfic and
fradifional French heritage, rwisted by rhe famous Chef Pierre
Gagnaire, partner of rhe Barriere Group. In the heart of the Louvre
Abu Dhabi's armosphere, Fouquef's promises gasfronomic
moments of sharing and conviviality, in the greafest fradifion of

the Parisian brasseries.







LES ENTREES

(@ Escargots de Bourgogne au beurre dail (6/12). ¢ 95
Burgundy snails, garlic burter (per 6 or 12).

@ Terrine de foie gras de canard. (0 L & ©
Terrine of duck foie gras. Apple churney, dares

@ Soupe al'oignon Forts des Halles. () (L)
Tracitional French onion scup.

Burrara crémeuse, fomate marinée. (L & (0
Creamy burrarg, beef romare, basil pesto.

Tarrare de crabe, avocar, gelée d'agrumes. ® =
Crab rarrare, avocado, citrus jelly.

LE CAVIAR

Caviar Fouquet's. 3og () (= @
Fouquet's caviar, raditional garnish.

420 .
Carpaccio de beeuf Wagyu. i

Wwagyu beef carpaccio, red pepper confif, parmesan flakes.

Crevette roses, carpaccio d'avocat. ® =
Pink prawns, avocado carpaccio and egg mmosa.

Homard Breton aux agrumes, asperge au sarasson. &« (L

Citrus Breron lobsrer, asparagus vith sarasson cream. Baeri caviar.
Gravlax de saumon d'Ecosse. (1« @ 11 @
Scottish salmaen gravlax, celery raot remoulade.

Salade d'artichauts poivrade et salade verte. {
Peppered arfichoke and mixed green salad.

Encarners croustillants. (1« @ @)
Crispy squid, piquillos purée.

Tataki de thon rouge Bluefin. ® & @
Bluefin runa tataki, green mango salad.

Salade frafcheur. ©
Fresh salad. Baby gem, rocca, avocado, cucumber, romaro, olive, pomegranare.
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LES PLATS

@ sole Meunitre classique. 500-800g (© @ 1 © 310
Meunizre style Dover Sole. Mashed portato and beurre nznlais sauce.

@ Tortiglioni aux truffes naires. )@ 180
Black truffle romiglor pasta

i . Gnocchi de pommes de terre & la créme de ssuge ef tomate. (1« (L 120
Grosses gambas d'Oman poélées, sauce saté. & L 220 Potato gnn-".('Phl, sage and tomaro cresm 6
Pan fried Omani gambas prawns, satzy sauce. Mashed porate.
. . .= a @ Tartare de beeuf classique. 175
Fish & Chips. 0« @ L » 150 Classic beef tartare. ‘Coin de Rue' fries
‘Coin de rue” fries. Split pea puree. Gribiche sauce
X X 2 Cheeseburger Fouquers. ) =« & 140
Noix de Saint-Jacques, velouré de courge. ® (1 190 Fouquer's cheeseburger ‘Coin de Rue' fries
Pan seared sea scalops, butternur squash veloure caulifiower cousenus
B 2 supréme de volsille fermigre, créme de morilles. & 160
Filer de bar & la plancha, endives caramélisées. @« 190 Roasred corn-fed chicken breast morel mushrocm cream szuce.
Sca bass fler 'a |z planche, caramelized endives, persley butter.
Epaule d'agneau longuemenr confite. = 185
Fricassée de homard, purée de carorte 4 l'orange. ® 1 380 Brzised lambd shoulder lenril hummus Aavoured with green curry.
Lobster cassee, orange and carrof puree, pila® rice wirh seaweed Flakes . .
Blanguette de veau a l'ancienne. © & 165
Cceur de saumon a |a plancha, purée de petits pois. © & @& 170 Traditicnal veal blanguerre. Pilsf rice
Pan szared salmon flet, peas puree, fennel salad .
_\ Joue de beeuf & la bourguignonne. < 170
Linguine aux gambas. D@@a 135 Classic beef bourguignenna
Gambas inguing, boulllabaisse szuce -
Faux filer de beeuf wWagyu. 300g (0@ 240

Wagyu beef sirlcin.

Enrrecére de boeuf Wagyu. 350g 1 - 280
wagyu besf ribeve.

Filer de boeuf Wagyu. 250g © 290
Wagyu beef tencerloin,

Viandes grillées avec sauce er accompagnement au choix.
Crilla¢ mears to be served with a sauce and garnish of your choice
[Truffle mash not includec).




LES DESSERTS

@ Mille-feuilles Fouquers, 85
Carameliced puff pastry, var lla cream, berr es compote.

@ giscuir soufflé au chocolat, 85
venezuele 72% cocoa chocolate souffle biscuit, vanilla ice cream.

@ crapes Suzette. 85
Classic crépe suzerte, flambéed wrh Cranc Mz nier.

@ Tarte fine aux pommes, caramel au beurre salé. & 120

Apple rarr, salrec burrer caramel, vanilla chenrilly.
To share [40mins of cooking)

Pavlova aux fruits rouges. 85
Mixed bermes paviova, whippec cream, vanilla ice cream
Tarte tropézienne. 72
Tropézienna rart, oranga b/assom, fresh raspberras
Profiteroles. 72

houx pastry filled with vanil a ice cream, har chocolate sauce,

ad cream and almord flakes.

Tiramisu. 72
Classic tirzmisu. Mascarpone crezm, sponge biscuit soakad with coffee.
Carpaccio d'ananas au basilic. 72
Pineapple carpzccio nfused with basil rais ns, mango sorbe
Salade de fruits. 65
Fruit galad
Chariot de desserts. 72

1 dessart of your choice




Le Bewr Merita

The not-fo-be-missed address of Parisian nights, the speakeasy-sfyle Marfa
Bar is locafed above rhe Fouquers restaurant fo offer guests a unique
experience. with ifs cozy armosphere and ifs sophisfticated selection of
cockrails & mockrails. Seamlessly fransitioning from day fo night, enjoy the
laid-back luxe armosphere in rhe affernoon or if's selection of sophisticared

drinks and light bires come nightfall.

The finest poetry is writffen by night, in the dimmed glow of the candlelight,

in hope for if fo emerge ar daylight. - Marta
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SW Cocktails

Smoked Dilkassa
Heindedek's, M,
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Nutty Fruity
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COCKTAILS

COCKTAILS

Smoked Negroni
Moz, Compars, Martim Risseia Ruhing
Camipard, Martini Riserva Rubing

Catch me if you can

l‘mn Lapustolie, Galiane, Lénoncing, infusion de romerin, fus de citror, dlanc

wastolie, Catian, Limoneina, resmary

fusian, leman jules, wgg

ws0 Marting
ey Gowse, dqxurdrm‘e cufé smopn&'muﬂm
‘odka, Kaklua coffee
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Tlesert Rose
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Le Scdon Diane

Locared within the Fouquef's is the Salon Diane; a private dining
room fhat sits on the waters edge with views of the spectacular
archirecture thaf is Louvre Abu Dhabi.

Above rhe long marble dining rable is rhe elegant Jean Nouvel
designed chandelier, overlooked by a gallery wall adorned with
Harcourt Studio headshots of rhose that filled the big screens
fhrough rhe arf of cinema.

Comforfrably seafing 10 guests and with an exit fo a semi-
privafised fterrace, the Salon Diane is perfect for an exclusive yer

infimare privare dining experience.







Feel the iconic French

 Pvtde Vivre”

Af Louvre Abu Dhabi.

Louvre Abu Dhabi, Saadiyar Island
L T. 02 205 4200
E. conftact-fouguers-abudhabiegroupebarrierecom

Brasserie 12pm fo 1am - Martfa 12pm fo 1am
Tuesday rfo Sunday
www.fouquetsabudhabi.com



mailto:contact-fouquets-abudhabi@groupebarriere.com

