
NOS SALADES ET ENTREES 
O U R S A L A D S A N D S TA R T E R S

SELECTION OF RIVIERA MEZZE D, G, N, V� 115
F R E S H S E A S O N A L V E G E TA B L E S ,  H U M M U S , 
TO M ATO TA P E N A D E ,  G R E E N H E R B S YO G H U R T, 
P I T TA B R E A D

THE FAMOUS SMOKED WAGYU HAM G� 185
S M O K E D WAGY U H A M , PA N D E C R I S TA L

SWEET POTATO HUMMUS G, N, V� 75
N O R T H A F R I C A N S P I C E S ,  F L AT B R E A D

FRIED CALAMARI G� 85
S M O K E D PA P R I K A A I O L I ,  L I M E

CREAMY BURRATA D, N, V
H E I R LO O M TO M ATO E S ,  B A S I L ,  P I S TAC H I O                             

2 0 0 G   125  /  5 0 0 G   250

THE AFRICAN QUEEN CAESAR SALAD D, G� 95
S H R E D D E D C H I C K E N C OAT E D W I T H TA N D O O R I S P I C E S

SMOKED OCTOPUS D, G, N� 135
R AT T E P OTATO E S ,  S U N - D R I E D TO M ATO E S ,  S C A L L I O N S

ESCARGOT D, G, N� 105
B U T T E R ,  G A R L I C ,  PA R S L E Y,  A L M O N D

RIVIERA SALAD D, N� 90
G R E E N B E A N S ,  R O Q U E F O R T C H E E S E ,  B A BY S P I N AC H , 
B E E F B AC O N V I N A I G R E T T E 

HOMEMADE FOIE GRAS TERRINE D, G� 180
S E RV E D W I T H TOA S T E D B R I O C H E A N D F I G JA M 

MIXED FISH SOUP D, G, S� 95
A S S O R T E D F I S H A N D S E A F O O D, C R O U TO N S , R O U I L L E

KALE SALAD D, G, S� 95
AVO C A D O, PA R M E S A N , TO M ATO E S ,  L E M O N Z E S T

(D) DAIRY, (G) GLUTEN, (N) NUTS, (S) SEAFOOD, (V) VEGETARIAN 
PRICES ARE IN UAE DIRHAMS, INCLUSIVE OF A 10% SERVICE CHARGE AND 5% VAT, AND SUBJECT TO A 7% AUTHORITY FEE

NOS PIZZAS AU FEU DE BOIS 
O U R WO O D - F I R E D P I Z Z A S

MARGHERITA D, G, V� 75
TO M ATO, M O Z Z A R E L L A ,  O R E G A N O

RIVIERA CHEESE D, G, V� 95
G R I L L E D E G G P L A N T,  G O R G O N Z O L A , M O Z Z A R E L L A , 
PA R S L E Y G A R N I S H ,  O L I V E S

DIAVOLA D, G� 115
TO M ATO, B E E F C H O R I Z O,  M O Z Z A R E L L A ,  O R E G A N O

TRUFFLE PIZZA D, G, V� 180
M O Z Z A R E L L A ,  F R E S H T R U F F L E

LA QUEEN D, G� 125
M O Z Z A R E L L A ,  B E E F C E C I N A ,  B A S I L P E S TO

PUGLIA D, G� 150
S M O K E D B U R R ATA , F R E S H B L AC K T R U F F L E

PISSALADIÈRE D, G� 85
C A R A M E L I Z E D O N I O N S ,  M A R I N AT E D 
A N C H OV I E S ,  B L AC K O L I V E S

OLD-FASHIONED ARTICHOKE
& TRUFFLE SALAD  D, N, V  135

R AW A R T I C H O K E ,  P I E D M O N T H A Z E L N U T S ,
PA R M E S A N C H E E S E ,  F R E S H T R U F F L E

CAVIAR ROYAL
B L I N I S A N D C O N D I M E N T S

OSCIETRA
3 0 G   515  / 5 0 G   755

BELUGA
3 0 G   1450  / 5 0 G   2350

RAW BAR
LES HUÎTRES

TUNA CARPACCIO� 125
B LU E F I N T U N A LO I N C A R PAC C I O, 
TO M ATO E S ,  C A P E R S ,  L E M O N

RED PRAWN CARPACCIO G, S� 275
C AV I A R

SALMON CRUDO G� 95
T R U F F L E C I T R U S V I N A I G R E T T E

SEAFOOD PLATTER G, S� 498
C E V I C H E ,  TA R TA R E ,  C R U D O S E L E C T I O N ,  
OYS T E R S ,  C R AY F I S H

OCTOPUS CARPACCIO S� 95
C I T R U S ,  TO M ATO E S ,  E S P E L E T T E P E P P E R

BEEF CARPACCIO D� 145
R O C K E T A N D PA R M E S A N C H E E S E S H AV I N G S ,  T R U F F L E 
M AYO N N A I S E

TRADITIONAL STEAK TARTARE D, G� 160
B L AC K A N G U S B E E F F I L L E T TA R TA R E ,  F R I E S

CRUDO SELECTION S� 155
T U N A , R E D P R AW N S , S E A B A S S

GILLARDEAU OYSTERS 
G, S

6 P C S   270  / 1 2 P C S   525

DIBBA BAY OYSTERS
G, S

6 P C S   125  / 1 2 P C S   230
GRANDMA STYLE NIÇOISE SALAD  135

N I Ç O I S E S A L A D W I T H T U N A V E N T R E S C A

3 PERSONS  345

WARM SHRIMPS S� 135
E X T R A V I R G I N O L I V E O I L ,  L E M O N V I N A I G R E T T E

TOMATO TATIN D, G, V� 95
C O N F I T TO M ATO E S ,  PA R M E S A N C R I S P, 
B A S I L P E S TO 



(D) DAIRY, (G) GLUTEN, (N) NUTS, (S) SEAFOOD, (V) VEGETARIAN 
PRICES ARE IN UAE DIRHAMS, INCLUSIVE OF A 10% SERVICE CHARGE AND 5% VAT, AND SUBJECT TO A 7% AUTHORITY FEE

NOS VIANDES 
O U R M E AT S

GRILLED TENDERLOIN D� 285
A N G U S B E E F F I L L E T 2 5 0 G , B É A R N A I S E S AU C E

     WAGYU RIBEYE D, G			        750
      D O U B L E WAGY U R I B E Y E 5 0 0 G

WAGYU TOMAHAWK D, G� 1,500
WAGY U TO M A H AW K 1 . 4 KG

SUPER SMASHED CHEESEBURGER D, G� 145
A N G U S B E E F,  C H E D DA R C H E E S E ,  F R E N C H F R I E S

LEMON VEAL SCALLOPINI D, G� 160
V E A L F I L L E T I N L E M O N S AU C E

WHOLE FREE-RANGE CHICKEN D� 185
L A R AT T E P OTATO, T R U F F L E J U S

ACCOMPAGNEMENTS 
S I D E S

FRENCH FRIES V� 45

TRUFFLE FRIES D, V� 70
W I T H PA R M E S A N C H E E S E

GRILLED GREEN ASPARAGUS V� 55 

HOMEMADE MASHED POTATOES D, V� 45

HOMEMADE TRUFFLE MASHED POTATOES D, V� 70 

RATATOUILLE D, V� 55
V E G E TA B L E S ,  S T R A I N E D YO G H U R T,  H E R B E S D E      
P R OV E N C E

CREAMED SPINACH D, V� 55
C O N F I T S H A L LOT

NOS RECETTES D'ANTAN 
O U R T R A D I T I O N A L R E C I P E S

AFRICAN CURRY D, N� 135
C H I C K E N C U R RY, M A N G O C H U T N E Y, 
B A S M AT I R I C E

ROASTED LAMB SHOULDER (S H A R I N G) � 370
S LOW C O O K E D L A M B S H O U L D E R , 
B A BY P OTATO E S

NOS POISSONS 
O U R F I S H

THE FISH COUNTER S� M A R K E T P R I C E

O U R F R E S H F I S H D I R E C T LY F R O M O U R F I S H M O N G E R

TIGER PRAWNS S� 180
C H I M I C H U R R I S AU C E

MISO PASTIS BLACK COD G� 210
7 2 - H O U R M A R I N AT E D,  M I S O G L A Z E

DOVER SOLE D� 650
B A K E D P OTATO, C R È M E F R A Î C H E
A S K YO U R WA I T E R  F O R O U R D I F F E R E N T C O O K I N G M E T H O D S

FLORENTINE KING SALMON D� 150
BRAISED LEEK, BEURRE BLANC

RIVIERA RED TUNA G� 165
TO M ATO E S ,  TAG G I A S C A O L I V E S ,  B A S I L A N D C A P E R S

MUSSELS CASSEROLE D, S� 175
F R E N C H F R I E S

NOS PATES 
O U R PA S TA S

PORCINI RISOTTO D, G� 125
P O R C I N I ,  W I L D M U S H R O O M S , R I C OT TA

PESTO TROFIE D, G, V� 85
H O M E M A D E P E S TO, P I N E N U T S ,  PA R M I G I A N O 
R E G G I A N O

RIGATONI ALL’ AMATRICIANA D, G� 175
4 5 - DAY S M O K E D R I B E Y E H A M , TO M ATO E S

SPAGHETTI ALLE VONGOLE G, S� 175
C L A M S , H E I R LO O M TO M ATO E S C O N C A S S É ,  
G A R L I C ,  PA R S L E Y

ORECHIETTE WITH OCTOPUS RAGU G, N� 125
S P I C Y O C TO P U S R AG U

HOMEMADE LASAGNA D, G� 105
W I T H V E A L A N D B E E F 

LOBSTER LINGUINI G, S� 215
C ANADIAN LOBSTER, TOMATOES, LIGHTLY SPICED

MAFALDINE WITH TRUFFLE D, G� 145
T R U F F L E C R E A M , F R E S H S H AV E D T R U F F L E

THE ROYAL SEABASS D� 480
B A K E D P OTATO, S O U R C R E A M
A S K YO U R WA I T E R F O R O U R D I F F E R E N T C O O K I N G M E T H O D S


