


LUNCH SET MENU
AED 215
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BREAD AND SHEEP'S BUTTER

BEER SALCHICHON APERITIF

- IRIRSTICOURSE ||Fr—1
YOUR CHOICE OF TWO

CHARCOAL GRILLED LEEK
Gribiche sauce and hazelnuts

A BEAUTIFUL TOMATO SALAD
Spanish tomatoes, green herb
pesto and mint

GRILLED AVOCADO
Avocado from Malaga, coriander
pesto and feta cheese salpicon

BABA GANOUSH LENA STYLE
Pine nuts and grilled pita bread

ANDALUSIAN CROQUETTES
Beef and chicken croquettes in
tempura batter

GRILLED LOCAL MUSHROOM

Grilled local mushroom with
Snow peas

ALL OUR PRICES ARE IN AED, INCLUSIVE OF 5% VAT AND

CHICKEN WINGS YAKITORI
Red yuzu kosho

AUBERGINE YAKI
Marinated in miso and negi

MARBELLA FRIED CHICKEN
Fried chicken karaage style,
mustard sauce

SMOKED BEEF PRETZEL
Smoked pastrami, tartar sauce
and pickles

SPICED CHICKEN EMPANADA
Sredded spiced grilled chicken

and cheddar cheese

MEATBALL YAKI
Glazed with tare

CT TO 7% MUNICIPALITY FEES
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—  MAIN/ ——

YOUR CHOICE OF ONE

PICANA STEAK

Australian Angus with roasted pepper jus

GLAZED CHICKEN

Stuffed chicken with creamy morels

GRILLED SEA BASS
Crilled sea bass, seasonal vegeta
citrus vinaigrette

RISOTTO AL PESTO

bles and

Pesto risotto, smoked mozzarella

—— | DESSERT

YOUR CHOICE OF ONE

SAVARIN IN HONOUR OF

CHEF ALAIN DUCASSE

TORTA DI ROSE

Torta di rose della mia mamma
with brown butter ice cream

CHARCOAL GRILLED PINEAPPLE
Slow-grilled pineapple, passion fruit yogurt

and refreshing candy

HOMEMADE APPLE TART
Golden apple tart with almond and

cinnamon ice cream

ALL OUR PRICES ARE IN AED, INCLUSIVE OF 5% VAT AND SU
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CT TO 7% MUNICIPALITY FEES
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