LES ENTREES FROIDES

LA MOZZARELLA

Mozzarella, tomatoes, basil,
olive oil

LE TARTARE DE BOEUF

Beef tartare, capers,
cornichons, egg yolk

LA SALADE DE
FREGOLE

Fregola, roasted beetroot,
fresh herbs

LE CRUDO
Seabass, citrus dressing

A

LES ENTREES CHAUDES

LA SOUPE DU JOUR
Chef’s daily soup

LES PALOURDES
GRATINEES

Gratinated clams, herb butter,
prawn bisque

LES CREVETTES
MARINEES

Marinated prawns, chilli,
garlic, citrus

LES CALAMARS FRITS
Crispy squid, paprika,
green chilli

75

95

Ol

85

40

80

75

70

LES SALADES

LA SALADE NICOISE 55

Black eyed Beans, tuna, eggs,
olives

LA SALADE LYONNAISE 45

Baby gem, frisé salad,
veal bacon, poached egg

LA SALADE CESAR 40

Baby gem lettuce, parmesan,
croutons




LES PATES & RISOTTOS

LES COQUILLETTES 90
Macaroni pasta, parmesan
ADD Truffle (Market price)

LES RIGATONI 90
ARRABIATTA

Arrabiata rigatoni, basil,
parmesan

LE RISOTTO AU SAFRAN 95

Saffron risotto, wild mushrooms,
parmesan

Please ask about allergens. products
may contain traces of nuts.

All prices are in AED inclusive of
5% VAT and 7% municipality fee.

LES PLATS

LES CREVETTES
GRILLEES

Grilled prawns, herb butter

BAR A LA SAUCE
VIERGE

Pan-fried seabass, sauce vierge

LA SOLE POELEE

Pan fried dover sole,
lemon brown butter sauce

LE POULET GRILLE

Grilled half chicken, honey,
garlic, lemon salt

LE STEAK FRITES

Ribeye, homemade fries, bone
marrow sauce

LE VEAU A LA
MILANAISE

Veal Milanese, parmesan,
mixed greens

N/

LES ACCOMPAGNEMENTS

Les Frites Maison

La Purée de Pomme de Terre
La Ratatouille

La Salade Verte

145

125

320

150

180

275

40
40
45
30



