
Desserts

    

  (A) – Alcohol | (C) – Crustaceans | (E) – Egg | (N) – Nuts | (F) – Fish | (G) – Gluten | (D) – Dairy
 (MO) – Molluscs | (SS) – Sesame seeds |  (SB) – Soybean

KAISO SALAD (SS) (N) (G) (SB)

ENGLISH CAKE (G) (D) (E) (N)     |      CARAMEL ECLAIR  (G) (D) (E)    |    RASPBERRY MERINGUE ROULÉ  (D) (E) (N)     

Main Course

DORADE CEVICHE (S) 

HOLLYWOOD ROLL  (F) (D) (SS) (G) (SB)

Salmon, mango, cream cheese, avocado, furikake, mixed sesame seeds   

ROAST BEEF SALAD (A)

Angus beef tenderloin, mixed salad, 
heirloom tomatoes confit, pear grilled

Sea weed, bamboo shoot, gomadare dressing,
almond flakes, pickled radish, sesame seeds

CHICKEN KATSU SANDO 
 (G) (D) (SB) (E) (L) (M) (MO)

Chicken katsu, pickled cucumber 
& onion, katsu sauce

EBI TEMPURA  (G) (C) (E) 

BEEF CARPACCIO (G) (N) (D)

Australian grain fed black Angus tenderloin, parmesan, sundried tomatoes, pesto basil

SOLE MEUNIÈRE (D) (F) 

Sole cooked in meunière style, vegetables glacéed

RISOTTO AL PARMIGIANO REGGIANO 24 MES  (D) (A)

Whole Parmigiano Reggiano 24 Months wheel, Remy Martin 1738, 
black truffle, olive oil "huile d'olive de Provence AOC"

 TRUFFLE FRENCH FRIES (D)   |    ZUCCHINI GRILLED

Hot Bites

Cold Starters

THE GREATEST 

Beverage Packages
PREMIUM PACKAGE 

380 AED PER PERSON 
 

 THE GRAND PACKAGE

650 AED PER PERSON 
 

HOUSE PACKAGE SOFT PACKAGE 

330 AED PER PERSON 
 

270 AED PER PERSON 
 

 VODKA, GIN, RUM, WHISKEY 
& WHITE, RED,ROSE 

MOCKTAILS, 
SOFT DRINKS, JUICES

Prawns tempura, yuzu tobiko mayo, 
tempura sauce 

LAMB SHOULDER
Slow cooked, chimichurri sauce

 VODKA, GIN, RUM, WHISKEY 
 WHITE, RED,ROSE & PROSECCO

BEERS, SAKE

VODKA, GIN, RUM, WHISKEY / BEERS, SAKE 
 WHITE, RED,ROSE & PROSECCO

LAURENT PERRIER BRUT 1 BOTTLE PER 2 PAX


