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Seasonal Degustation Menu  

7 Courses - AED 745 
 AED 745 - 7أطباق

with wine pairing – AED 1,350 

 

 
Cow’s Milk Pannacotta, Tomato Jelly, White Asparagus  

اٌهٍُىْ الاثُض, طّبطُ خٍٍُ,ثمبؼثبٔبوىرب ثسٍُت الا  

Simonsig Estate Chenin Blanc 2009 
Stellenbosch, South Africa 

 
*** 

 
Pan Seared “Landes”  Foie Gras 

Celery Crumble, Corn Velouté 
 وجع اٌجط اٌّمٍٍ  ِع اٌىؽفف اٌّفزذ و فٍُىرٍ اٌػؼح

Villa Maria Fletcher Vineyard Riesling 2008 
Marlborough, New Zealand 

 

*** 
 

Lobster & Beef Chorizo Risoni  
 نىؼَؿو ؼَكىٍٔ ثبٌىؽوٕع و ٌسُ اٌعدً

 

*** 
 

Roasted Japanese Sea Scallops 
Endive Marmalade, Apple Butter Sauce  

 قىبٌىة اٌجسؽ اٌُبثبٍٔ اٌّمٍٍ ِع ِؽثً الأعَف و صٍصخ اٌزفبذ و اٌؿثعح

Domaine William Fèvre Chablis 2007 
Burgundy, France  

 

*** 
 

Sorbet 
قىؼثُه

  

 

*** 
 

Milk Fed Veal Striploin 
Morel Ragout, Sweetbread Cromesquis 

 قزؽَجٍىَٓ ٌسُ اٌعدً ِع ؼالى اٌّىؼي و ثٕىؽَبـ اٌعدً

Felton Road Pinot Noir 2007 
Central Otago, New Zealand  

 

*** 
 

Rhubarb Iced Parfait, Speculoos Sable, Poached Strawberries N 

(ْ)ثبؼفُه اٌؽوثبؼة اٌّثٍح، قبثٍُه، فؽاوٌخ   

Château d’ Armajan des Ormes 2003 
Sauternes, France  
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House Specialities 

 

 

Burj Al Arab Private Label Caviar 
 كافيار ذو علامة برج العرب الخاصة

 

 Kaviari 
 كافياري

 
Burj Al Arab Caviar 30 or 50g 
 

 كافيار برج العرب

سعر السوق 

5030 

    

Beluga  Wild Iranian Caviar 2995 4995 

Golden Oscietra  Wild Iranian Caviar 2050 3420 

Oscietra  Wild Iranian Caviar 1825 3040 

Prestige de France Farmed French Caviar 485 705 

Osciètre Prestige Farmed Bulgarian Caviar 680 995 

Osciètre Gold Farmed Bulgarian Caviar 965 1410 

Beluga Imperial Farmed Bulgarian Caviar 1420 2370 

Kristal Sélection Select Farmed Caviar 680 995 

    

 

 

 

 

 

 
 

 

 

 

 

 

 
6 Seasonal Oysters 

Cucumber Jelly, Watermelon & Lime Mignonette, Pomello 

ِسبؼ ِىقٍّ  6  

  ِبٌىخٍٍُ اٌطُبؼ، صٍصخ اٌجطُص و اٌٍُّىْ، ثى

AED 200 
 

 
 

Tartar of Wagyu Beef & Carpaccio of Wagyu Fillet 

Truffle Mayonnaise, Aged Parmesan   
  ثبٌّبَىُٔؿ، ح وّأِع صٍصخ اٌزبؼربؼ و نؽائر ٌسُ ثمؽي واخُىا ،

ْاخجٕخ اٌجبؼُِؿ    

AED 225 
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Appetizers 

 

 

Degustation of Atlantic Lobster  
Lobster & Mango Salad, Lobster Minestrone 

Lobster & Chorizo Risetti A 

 رهىٍُخ اٌىؽوٕع الأطٍٕطٍ

 وؽوٕع ِع قٍطخ اٌّبٔدى، نىؼثخ اٌىؽوٕع،

(ن) ثٕمبٔك اٌعدً ؼَؿارٍ نىؼَؿٌ وؽوٕع و  

AED 475 for 2 persons 

 
Buffalo Mozzarella & Roasted Figs 

Rocket Salad, Honey Mustard Dressing V 
ِىؾاؼَلا و اٌزُٓ اٌّسّؽ يثىفبٌىا

 (ْ)اٌعكً  اٌطؽظي و صٍصخ, قٍطخ اٌدؽخُؽ ,  

AED 175 
 

Beetroot Carpaccio, Pickled Mushrooms 
Cauliflower Espuma V 

و اٌفطؽ اٌّطًٍ خػؼ اٌهّٕعؼذ نؽائ  

(ْ) إقجىِب اٌمؽٔجُط  

AED 150 

 
“Landes” Foie Gras Terrine 

Pain d’Epice & Quince Chutney 
 رؽَٓ ازُ اٌجط و اٌىجع

  وَٕف نىرٍٕاٌطجؿ اٌّسًٍ و اٌه

AED 200 
 

Topinambur Veloute, Pickled Globe Artichokes 
Radish & Lemon Confit  

،  اٌطؽنىف اٌّطًٍ فٍُىرٍ

 اٌفدً و اٌٍُّىْ اٌٍّجف

AED 150 

 
Tomato & Basil Consommé 

Candied Orange & Goat Cheese Tortellini  V  
ؼَسبْوىٔصُّه اٌطّبطُ و اي   

(ْ) ثؽرمبي ٍِجف ِع رؽرىٌٍُٕ خجٓ اٌمىد  

AED 150 

 
British Isles Fish Selection 

Smoked, Cured, Pastrami 
 رهىٍُخ اٌكّه اٌجؽَطبٍٔ 

 ِعضٓ ، ٍِّر ، ثبقطؽاٍِ

                                                                      AED 200 
                                                                 

Salad of Braised Oxtail, Roasted Scallop 
Quail Egg, Seared Foie Gras 

الاووكزبًَ اٌّطهىِع الاقىبٌىة اٌّسّؽ ِع ثُض اٌسدً ووجع اٌجط  قٍطخ  

AED 195 
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Main Courses 
 

 

 
 

Australian Prime Lamb Loin  

Braised Lamb Shoulder, Pearl Barley, “Brive” Violet Mustard 
اٌّسّؽ ثبٌفؽْ الاقزؽاٌٍ ٌسُ اٌغُٕ  

اٌجٕفكدٍاٌجؽاَف  ضؽظي، اٌٍؤٌئٍ ثبؼٌٍاي،ِطهىوزف ٌسُ اٌغُٕ اي  

AED 375 
 

 
 

Pigeon Breast “Crumble” 
Braised Salsify, Almond Pomme Dauphine, Calvados Jus A 

"وؽاِجً"صعؼ اٌسّبَ اٌّسّؽ   

(ن)ثبٌٍىؾ، عصُؽ اٌىبٌفبظوـ  ثطبطف اٌعوفُٓ،طهىقبٌكُفُه َ  

AED 375 

 
 
 

Milk Fed Veal Tenderloin 
Onion Mousseline,  Braised Baby Lettuce, Truffle Pomme Puree 

خً، وىٔفُذ رٕعؼٌىَٓ ٌسُ اٌع  

ٌىُءحِىقٍُٓ اٌجصً، ضف ِكٍىق، ثطبطف ِهؽوقخ ثب  

AED 375 
 
 

 
Wagyu Beef Fillet Rossini 

Wilted Baby Spinach, Sauce Perigourdine A 
ؼوقٍُٕ ٌسُ واخُى اٌجمؽٌ نؽائر  

(ن)قجبٔص ِطجىضخ، صٍصخ اٌجُؽَدىؼظَٓ  

AED 550 
 

 
 

Corn Fed Chicken Breast 

Beetroot Fondant, Potato & Mushroom Millefeuille  
 صعؼ اٌعخبج اٌّهىٌ ثبٌفؽْ

   اٌفطؽ اٌجؽٌنّٕعؼ ِػوة، ٍُِفىٌ اٌجطبطف و

AED 375 
 

 
 

Butter Poached Norwegian Halibut  
Citrus Crust, Bouillabaisse Vegetable Stew, Coco Beans, Chorizo  

 ثبٌؿثعح اٌّكٍىق  فٍُُه قّه اٌهبٌُجىد

 اٌفبصىٌُب اٌجُضبء و اٌهىؼَؿو,َبد و ثىَبثُف اٌطضبؼ اٌّطهىح لهىؼ اٌسّض

AED 345 
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Main Courses 
 

 

 
Japanese Sea Scallops 

King Crab Ravioli, Baby Turnips  
ثبٌّملاحاٌّسّؽ اٌُبثبٍٔ  قّه الاقىبٌىة  

اٌٍفذؼافُىٌٍ اٌكٍطعىْ اٌٍّىٍ،  

AED 395 
 
 

Line Caught Seabass 
Baby Leek, Ratte Potato & Sunchoke Ragout, Sauce Americaine A 

 قّه اٌهجص

(ن)وؽاس، ؼارٍ اٌجطبطف ِع اٌصٍصخ الأِؽَىُخ   

AED 345 

 
 

Pan Seared Ginger & Potato Gnocchi 
Carrot Fondue, Fennel Confit, Argan Oil Emulsion  V N  

المقلات غنوجشي البطاطس  
(َ) (ْ)و زيث الأرغان الشمر الملبس فيفوندو الجسر، كون   

AED 230 
 

 
Pithivier of Butternut Squash & Ricotta 

Golden Raisin & Artichoke Salad V 
و خجٕخ اٌكىىال و اٌؽَىىرباٌدىؾرُفُبؼ ثٍ  

(ْ) اٌطؽنىف عٕت غهجٍ و قٍطخ  

AED 230 
 
 

Salads – AED 75 
 سلطات

 

Rocket & Aged Parmesan Salad 

Balsamic Dressing 
Mixed Leaf Salad 

Lemon Dressing  

صٍصخ اٌجبٌكبُِه,قٍطخ اٌدؽخُؽ و خجٕخ اٌجبؼُِؿاْ َّىْيقٍطخ ضضؽاء ِع صٍصخ اي   

 
Side Dishes - AED 35 

 أطباق جانبية

 

Fine French 

Green Beans  Seasonal Vegetable Melange 

ُِخضٍُط قٍطخ ضضؽواد ِىـ فبصىٌُب ضضؽاء فؽٔكُخ  

Pomme Purée Roasted Potatoes 

ثطبطف ِهؽوقخ    ثطبطف ثبٌفؽْ        
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Desserts 
 

 

 

Rhubarb Iced Parfait, Speculoos Sable, Poached Strawberries N 
(ْ)ثبؼفُه اٌؽوثبؼة اٌّثٍح، قبثٍُه، فؽاوٌخ   

AED 125 
 

 
Mango Tatin, Creamy Muscat Grape Sorbet A 

(ن)ِبٔغى، قىؼثُه اٌعٕت و اٌىؽَّخ ربرُٓ اي   

AED 125 
 

 
Passion Fruit Soufflé, Cinnamon-Whiskey Marinated Papaya & Pineapple A 

(ن)ثبٌىَكىٍ و اٌمؽفخ  ِطهىْ، ثبثبَب و أٔبٔبـ ٌقىفٍُه فبوهخ اٌجبل  

AED 125 
 

 
Valrhona Chocolate Fondant, Bourbon Vanilla & Tonka Bean Ice Cream 

 فىٔعوْ نىوىلارخ اٌفبٌؽؤب، اَف وؽَُ اٌفبُٔلا و زجىة اٌزىٔىب 

AED 125 
 

 
Demarera-Sugar Baked Banana, Modena Balsamico & Coconut Frost 

ثٍؿاُِىى ِىؾ ِطجىش ثبٌكىؽ و اٌعَّبؼَؽا، ِثٍح خىؾ اٌطٕع و اٌّىظَٕب  

AED 125 

 
 

Lemon Macaroon & Yoghurt Mousseline, Raspberry Eau de Vie Ice Cream A N 

(ْ) (ن)ِبوبؼوْ اٌٍُّىْ، قىؼثُه، ِىقٍُٓ اٌزىد اٌجؽٌ و اٌُىغؽد  

AED 125 

 
 

Home Churned Ice Cream or Sorbet, Berries, Crispy Genoese Biscuit N 
(ْ)قىؼثُه و أَف وؽَُ ِٕؿٌٍ اٌصٕع، رىد، ثكىىَذ ِمؽِم    

AED 125 

 
 

Araguani - Bavaroise Savarin, Griottine Cherry Compote A 

(ن)ثبفبؼواؾ قبفبؼَٓ، وىِجىد اٌدؽَىرُٓ و اٌزىد   

AED 125 

 

 
Seasonal Cut Fruit Platter  

  طجك فبوهخ ِىقٍّ

AED 125 
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Cheese Menu 
 

Selection of three or five cheeses 

AED 125 / AED 150 

 

 

1. Montgomery’s Cheddar 
North Cadbury, England - Unpasteurised, cow milk 

full nutty flavour and a slightly moist texture. 

ِىٔزدىِؽٌ نُعاؼ.1  

114

 

 

2. Valdeon 
Spain - Unpasteurised, cow and goat milk 

Valdeon is a rich, creamy, intensely-flavoured blue cheese 

فبٌعَىْ. 2  

 

 

3. Pouligny Saint Pierre
Central france - Unpasteurised, goat milk 

This is a well rounded goat cheese  and the taste has  

a hazelnut finish. 

 3 . ثىٌُٕدؽٌ قبْ ثُُؽ

 

 

4 .Tuma de Paja 
Piemonte, Italy - Unpasteurised, sheep milk 

a crinkly white crust, soft texture with scent of hazelnuts 

 رىِب ظٌ ثبضب

 

 

5 .Tommette Des Alpes
Rhône Alpes, Eastern France - Unpasteurised, goat and cow milk 

This cheese has a thick, rustic rind, with a mild goaty flavour with hints of mushroom. 

 5.رىُِذ اٌِت
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6. Raschera 
Piemonte, Italy - Unpasteurised, cow, goat and sheep milk 

It has an intense flavour with traces of goat and sheep and a semi-soft texture. 

.ؼانُؽا  6  

 

 

7. Stilton 
Midlands, England - Pasteurised, cow milk 

This is a classic english cheese with a creamy centre and a famous blue vein which 

gives bite and strength.  

قٍُزىْ.  7 

 

 

8. Cacioca vallo  Barricato 
Veneto, Italy - Unpasteurised, cow milk 

A very intense taste  with clear fruity notes of wine. 

 8.وبقُىوب فبٌى ثبؼَىبرى

 

 

9 . Munster 
Alsace, France - Unpasteurised, cow milk 

A classic French cheese, flavours are sweet to tangy  

with a distinct ripe quality.

 9. ِبٔكزؽ

 

 

10. Comté 
Franche-Comte - Unpasteurised, cow milk 

hard yet flexible, piquant yet slightly sweet 

with a nutty after taste 

اوِزٍ.  10 

 

 

 


