NEW YEAR'S EVE
2024 ‘

SHARING SET MENU

AED 1800, including selected beverages




STARTERS

SNOW CRAB [S] [GF]

pomegranate | zucchini | carrot | macadamia

TRUFFLED FETA [N]

sweet potato terrine| fillo pastry| truffle honey

OSCIETRA CAVIAR

Greek yoghurt | pita bread | condiments

SCALLOPS [S] [GF]

cauliflower puree | black truffle | cabbage | caviar | basil oil

MAINS

SEABASS [S]

heirloom tomato carpaccio | blue prawn

JUMBO PRAWN ORZO [S] [N]

Samphire | carrot | zucchini relish | lobster oil | orange | beetroot

TOURNEDOS “GREECINI” [A]

Wagyu tenderloin | foie gras | apple | anise | truffle

SEASONAL VEGETABLES [V]

pumpkin | parsnip | heirloom carrot | apple & bean purée | brussels spouts

DESSERTS

24 KARAT CHOCOLATE MILLEFEUILLE [N]

crue de cacao | chocolate sorbet

BABA AU MASTIHA

yoghurt ice cream | celery | orange cream



RED WINE

ZUCCARDI MALBEC - ARGENTINA
GAIA NOTIOS RED, AGIORGITIKO - GREECE

WHITE WINE

GAIA NOTIOS, MOSCHOFILERO - GREECE
TOURAINE ‘LES EGLANTINES’, SAUVIGNON BLANC - FRANCE

ROSE WINE

CHATEAU M DE MINUTY, COTES DE PROVENCE, GRENACHE
- FRANCE
OBELO, COTES DE PROVENCE, GRENACHE - FRANCE

SPIRIT

ABSOLUT - VODKA

BOMBAY SAPPHIRE - GIN
MATUSALEM - RUM

WHITE LABEL - WHISKY

EL JIMADOR BLANCO - TEQUILA

BEER

HEINEKEN
CORONA
MYTHOS

CLASSIC COCKTAILS

NEGRONI

KYMA SPRITZ

DAIQUIRI

MARGARITA

WHISKY SOUR
PASSIONFRUIT MARTINI
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