LES HUITRES

RAW BAR

6PCcs 290 / 12pcs 540
30G 550 / 50G 805

ROYALE HERVE N2 s
ROYAL OSCIETRA CAVIAR G, s

CARABINEROS s 135
3 PCS SPANISH CARABINEROS

SCALLOP CRUDO G, s 125
HOKKAIDO SCALLOPS, YUZU PONZU, LIME ZEST
WHOLE SEA BREAM CARPACCIO s 250
JAPANESE SEA BREAM, CILANTRO, ESPELETTE

TUNA TARTARE & CAVIAR s 245

BLUE FIN TUNA TARTARE, CAVIAR
EXTRA VIRGIN OLIVE OIL

SEABASS CEVICHE G, s 135
CANARY SEABASS, YUZU PONZU, CILANTRO

CRUDO SELECTION s 170
BLUE FIN TUNA, KING SALMON, CANARY SEABASS

RED PRAWN CARPACCIO s 295
CAVIAR, EXTRA VIRGIN OLIVE OIL
SALMON CRUDO G, s 105

KING SALMON, TRUFFLE CITRUS VINAIGRETTE

SEAFOOD TOWER G, s 1450
SELECTION OF CRUDO, CEVICHE, TARTARE
OYSTERS, LOBSTER, KING CRAB

TUNA CARPACCIO s 140
BLUE FIN TUNA LOIN CARPACCIO,
EXTRA VIRGIN OLIVE OIL, LEMON ZEST

BEEF CARPACCIO b.G 155
ROCKET & PARMESAN CHEESE SHAVINGS,
TRUFFLE MAYONNAISE

TRADITIONAL STEAK TARTARE s 170
BLACK ANGUS BEEF FILLET TARTARE, FRIES

NOS SALADES

OUR SALADS

" CREAMY BURRATA D, N, v 135
PINK PARADISE TOMATOES, BASIL, PISTACHIO

ARTICHOKE & TRUFFLE SALAD D, N,V 145
RAW ARTICHOKE, PIEDMONT HAZELNUTS,
PARMESAN CHEESE, FRESH TRUFFLE

CRUDITES b, s, 195
SELECTION OF FRESH VEGETABLES & DIPS

GRANDMA STYLE NICOISE SALAD s 145
NIGOISE SALAD WITH TUNA VENTRESCA
3 PERSONS 375

KALE SALADbD. G, s 105
AVOCADO, PARMESAN, TOMATOES, LEMON ZEST

THE AFRICAN QUEEN CAESAR SALAD b.G,s 100
SHREDDED CHICKEN

LES ENTREES

OUR STARTERS

SELECTION OF RIVIERA MEZZE p.G. v 125
FRESH SEASONAL VEGETABLES, SWEET POTATO
HUMMUS, TOMATO TAPENADE, GREEN HERBS
YOGHURT, PITTA BREAD

TOMATO TATIN D, G, N, Vv 100
CONFIT TOMATOES, PARMESAN CRISP, BASIL PESTO

WARM SHRIMPS s 145
EXTRA VIRGIN OLIVE OIL, LEMON VINAIGRETTE

FRIED CALAMARI G, s 90
SMOKED PAPRIKA AIOLI, LIME

ESCARGOTD.G,N, S 115
BUTTER, GARLIC, PARSLEY, ALMOND

FOIE GRAS TERRINED. 6 195
SERVED WITH TOASTED BRIOCHE AND FIG JAM

KING CRAB GAZPACHO G, s 105
KING CRAB , GUACAMOLE , TOMATO GAZPACHO

OCTOPUS CARPACCIO s 105
CITRUS, TOMATOES, ESPELETTE PEPPER

SMOKED WAGYU HAM G.p 200
24 MONTHS CURED WAGYU HAM

BUFFALO SURPRISE b 300
PINK PARADISE TOMATOES, BASIL LEAVES

ROASTED RED PEPPER s 70
TONNATO SAUCE, OLIVE TAPENADE
MARINATED ANCHOVIES

THE IMPERIAL POTATO b. s 225
CAVIAR, SOUR CREAM, CHIVES

BAKED SCALLOPS b, s 125
BUTTER, PARSLEY, GARLIC

NOS PIZZAS AU FEU DE BOIS

OUR WOOD-FIRED PIZZAS

MARGHERITAD. G, v 90
TOMATO, MOZZARELLA, OREGANO

RIVIERA CHEESE p.G. v 100
GRILLED EGGPLANT, GORGONZOLA
MOZZARELLA, OLIVES

DIAVOLA b, G 125
TOMATO, BEEF CHORIZO, MOZZARELLA

TRUFFLE PIZZA b, G, v 195
MOZZARELLA, FRESH BLACK TRUFFLE
PISSALADIERE G, s 90

CARAMELIZED ONIONS, MARINATED ANCHOVIES,
BLACK OLIVES

(D) DAIRY, (G) GLUTEN, (N) NUTS, (S) SEAFOOD, (V) VEGETARIAN
PRICES ARE IN UAE DIRHAMS, INCLUSIVE OF A10% SERVICE CHARGE AND 5% VAT, AND SUBJECT TO A 7% AUTHORITY FEE



NOS POISSONS

OUR FISH

THE FISH COUNTER D,S MARKET PRICE
OUR FRESH FISH DIRECTLY FROM OUR FISH MONGER

THE ROYAL SEABASS b.s 515
BAKED POTATO, SOUR CREAM

ASK YOUR WAITER FOR OUR DIFFERENT COOKING METHODS

TIGER PRAWNS b, s 195
CHIMICHURRI SAUCE

MISO BLACK COD s 225
72-HOUR MARINATED, MISO GLAZE

DOVER SOLED. s 695

BAKED POTATO, SOUR CREAM
ASK YOUR WAITER FOR OUR DIFFERENT COOKING METHODS

KING SALMON CAVIAR D, s 215
BRAISED LEEK, BEURRE BLANC SAUCE, CAVIAR

RIVIERA RED TUNA b 175
MASHED POTATO, CONFIT TOMATO,
TAGGIASCA OLIVES, BASIL & CAPERS

No ,

OUR PASTAS

TRUFFLE PORCINI RISOTTO b, v 135
PORCINI MUSHROOM, FRESH TRUFFLE, RICOTTA
FRESH TOMATO SPAGHETTI G, v 95

DATTERINI TOMATO SAUCE, BASIL

LOBSTER LINGUINI G, s 235
CANADIAN LOBSTER, TOMATOES

RIGATONI ALL' AMATRICIANA b, G 190
45-DAY SMOKED RIBEYE HAM, TOMATOES

MAFALDINE WITH TRUFFLE b, G, v 155
TRUFFLE CREAM, FRESH SHAVED TRUFFLE

SPAGHETTI ALLE VONGOLE G, s 190
CLAMS, GARLIC, PARSLEY

SPAGHETTI CARABINEROS AND CAVIAR G, s 210
FRESH TOMATO SAUCE, OSCIETRA CAVIAR

ORECHIETTE WITH OCTOPUS RAGU G, s 135
SPICY OCTOPUS RAGU

HOMEMADE LASAGNAD. G 115
VEAL & BEEF RAGU
PESTO TROFIEG.D. N v 95

HOMEMADE PESTO, PINE NUTS, PARMIGIANO
REGGIANO

NOS VIANDES

OUR MEATS

GRILLED TENDERLOIN b 305
BLACK ANGUS BEEF FILLET

PEPPER STEAK DD.G.s 340
MALABAR BLACK PEPPER SAUCE, FRENCH FRIES

WAGYU RIBEYE p 850
WAGYU DOUBLE RIBEYE 500GR

WAGYU TOMAHAWK b 1,600
WAGYU TOMAHAWK 1.4KG

AGED CHEESEBURGER b, G 175
DRY AGED PATTY, CHEDDAR CHEESE, FRENCH FRIES
LEMON VEAL SCALLOPINID.G 175
VEAL FILLET IN LEMON BUTTER SAUCE

WHOLE FREE-RANGE CHICKEN b 200

BABY POTATOES, TRUFFLE JUS

/
NOS RECETTES D'ANTAN

OUR TRADITIONAL RECIPES

AFRICAN CURRY b, N, G 155
CHICKEN CURRY, MANGO CHUTNEY
BASMATI RICE

ROASTED LAMB SHOULDER b 435
1.8KG SLOW COOKED LAMB SHOULDER
BABY POTATOES

ACCOMPAGNEMENTS

SIDES
FRENCH FRIES v 50
TRUFFLE FRIES D, v 75
WITH PARMESAN CHESE
GRILLED GREEN ASPARAGUS v 60
MASHED POTATOES b, v 45
RATATOUILLE b. v 60

VEGETABLES, STRAINED YOGHRT,
HERBES DE PROVENCE

CREAMED SPINACHD, v 60
CONFIT SHALLOT

PADRON PEPPERS v 55
FRIED PADRON PEPPERS, SMOKED PAPRIKA

(D) DAIRY, (G) GLUTEN, (N) NUTS, (S) SEAFOOD, (V) VEGETARIAN
PRICES ARE IN UAE DIRHAMS, INCLUSIVE OF A10% SERVICE CHARGE AND 5% VAT, AND SUBJECTTO A 7% AUTHORITY FEE




