AMUSE BOUCHE

Smoked Straciatella, Avocado Sorbef and Osciefra Caviar

STARTERS

Variafion Of Wagyu Beef Carpaccio, Foie Gras and
Rice Cake

Oor
Marinared Sea Scallops, Sweerf Prawns, Yuzu and
Cucumber Dressing
MAIN COURSES

} Roasfed Blue Lobsrer Tail with Brown Bufter
Pan-Fried Sole Fish Fillef, White Asparagus and Hollandaise Foam

or

Wagyu Beef Tenderloin, Black Truffle Mashed Pofafoes,
Greens Peas and Raspberry, Black Truffle Jus

CHEESE
Cheese Selecfion and Condiments
DESSERT DES AMOUREUX

Double heart shaped cake to share, vanilla and rose cream, fresh
lifrchi and almond sponge.

450 AED




