ASSAGINO DELLO CHE
Chef amuse bouche

ANTIPASTI

INSALATA DI FARRO E GAMBERO CARABINERO
Barley salad, carabinero tartare, tomato veil,
Basil and pumpkin seed puree, lemon jelly, caviar

PASTA

RAVIOLI ALL' ASTICE CON PUREA, BROCCOLI,
ESCAROLA SALTATA E SALSA BOUILLABAISSE
House-made filled lobster ravioli broccoli purée,
Sauteed escarole, bouillabaisse sauce

PESCE

FILETTO DI OMBRINA ARROSTO CON FINFERLI E PISELLI
Pan-roasted meagre fillet, braised little gem, pea purée,
i Green peas, broad beans, girolles mushrooms, beurre blanc sauce

SGROPPINO
Lemon sorbet with prosecco “contains alcohol”

CARNE

GUANCIA DI WAGYU BRASATA,
"\ TORTINO DI PATATE AL TARUFO E VEGETALI DI STAGIONE
Braised Wagyu beef cheek, parsnip purée, truffle potato cake,
“ Seasonal vegetables, toasted hazelnut crumble “contains alcohol”

DOLCE

1 BIANCO
lxHwne white chocolate mousse, coconut meringue, mango sorbet

door Package: Al::'D 890 Excluding Beverages
door Package: AED 990°Excluding Beverages
Children's from 6 to 12 yéar;./ AED 440
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