VALENTINE'S SPECIAL MENU

Seafood platter to share
Plateau de fruits de mer a partager

Krystal oyster, steamed potato, wakame, cream & Oscietra caviar
Huitre Krystal, pomme de terre vapeur, wakamé, créme & caviar Oscietra

King crab tacos, celeriac & Madras curry
Tacos de crabe royal, céleri-rave & curry Madras

Salmon tartar, passion fruit & yuzu sauce
Tartare de saumon, sauce passion & yuzu

Obsiblue prawns, chipotle cocktail sauce
Crevettes Obsiblue, sauce cocktail au chipotle

Marinated scallops, clementine & sobacha
Saint-Jacques marinées, clémentine & sobacha

Grilled Australian entrecote
Entrecéte australienne grillée
150g/300g for one/two person
Or - Ou

Grilled native lobster, hollandaise sauce with coral
Homard grillé, sauce hollandaise au corail
Half/Full lobster for one/two person

Crispy pommes Anna & black truffle
Pommes Anna croustillantes a la truffe noire

Baby spinach salad, truffled yuzu pepper sauce, bonito
Salade de jeunes pousses d’épinards, sauce yuzu poivrée a la truffe, bonite séchée

Steamed broccoli, onion sesame vinaigrette
Brocoli vapeur, vinaigrette sésame & oignon

“Cceur fondant” raspberry & lime
« Ceeur fondant » framboise & citron vert

- 600 per person -

Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fee.
Should you have any allergies or dietary requirements, please ask your waiter for assistance



