
FESTIVE SEASON
2026



This festive season, Bar des Prés sets the 
scene for unforgettable celebrations. 
Chef Cyril Lignac’s fusion of French 
know-how and Japanese individuality 
meets the energy of Dubai in a space 
made for lively evenings and intimate 
moments alike, with unparalleled views 
of the city.

Join us for celebratory menus that 
elevate every occasion, with premium 
ingredients and the finest cuts, followed 
by refined French desserts. Raise a glass 
as the city lights shine, and toast with us 
to the moments ahead.



Our rates are in AED, inclusive of 5% VAT and subject to a 7% municipality fee.

DECEMBER 25TH | 12PM - 4PM
-
Christmas Lunch Menu | AED 380 per person

The sharing-style Christmas Lunch celebrates the season with signature dishes
and festive specials. 

Join us on a journey through a delicate selection of raw and marinated specialties, 
followed by perfectly prepared meat and fish, and classic French desserts presented 
tableside. Paired with festive cocktails, selected wines and Champagne, as the DJ 
elevates the afternoon celebration among family and friends.

C H R I S T M A S  L U N C H



Our rates are in AED, inclusive of 5% VAT and subject to a 7% municipality fee.

DECEMBER 31ST | 9PM - 1AM
-
Dinner with Ruinart Brut Champagne & Cocktails | AED 1450 per person 
Dinner with Soft Drinks | AED 1050 per person

Welcome 2027 high above the city, with uninterrupted views of Dubai’s midnight sky. 

An exclusive dinner menu brings together a cosmopolitan selection of Chef Cyril Lignac’s 
signature dishes, with the finest seafood and indulgent touches of truffle and caviar.

The room comes alive with live musicians, a DJ set and a few surprises along the way: 
something sweet, something sparkling, and more as the night goes on. As the evening 
unfolds, the room comes alive in great company, building towards the final toast at midnight 
for an unforgettable start to the New Year.

N E W  Y E A R ' S  E V E  P A R T Y



JANUARY 1ST | 12PM - 4PM
-
New Year's Lunch | AED 380 per person

Our rates are in AED, inclusive of 5% VAT
and subject to a 7% municipality fee.

Carry the celebratory spirit of the New Year 
into a joyful afternoon on January 1st.

Gather your closest ones for a leisurely, 
sharing-style lunch of signature East Asian 
dishes with a French touch. To finish, share 
the Galette des Rois and take part in the 
age-old tradition of finding the fève. The 
lucky finder is crowned king or queen for 
the day.

N E W  Y E A R ' S  D A Y
L U N C H



YULE LOG
Bûche de Noël

Our take on the traditional Bûche de Noël, pairs 
Bourbon vanilla cream, caramel and Speculoos 
crunch. Handcrafted and elegantly packaged, it 
is the perfect finish to any festive menu.

AED 298 | 6 to 8 portions
-
Collect from the restaurant from November 16th. 
Limited quantities available.

F E S T I V E  G I F T S

KING PIE
Galette des Rois

A tradition to be cherished, the Galette 
des Rois is refined by the expertise of 
Chef Cyril Lignac. Layers of golden pastry 
and rich almond frangipane coming 
together, hiding a special fève.

AED 230 | 8 portions
-
Collect from the restaurant from January 1st.
Limited quantities available.

Our rates are in AED, inclusive of 5% VAT
and subject to a 7% municipality fee.



51st Floor, ICD Brookfield Place, DIFC
+971 4 498 1616

reservations@bardespres.ae

-

For group dining or exclusive venue hire, 
please contact our Events Team.

events@bardespres.ae



