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 Kaviari  
 
Kaviari has always been recognised by all professionals for the selection of its 

caviar.  
 

Caviar is an exceptional product, one of the best culinary pleasures, and it 
comes from sturgeons roes.  
 

Since 1998, to ensure that the commercial demand for sturgeon and their 
caviar does not threaten their survival in the wild, all sturgeon are protecte d 

by the Convention on International Trade in Endangered Species (CITES). 
Today, there is less and less wild caviar.  
 

This is the reason why so many sturgeon farms develop all over the world . 
These diligent aqua farming efforts have not only produced top -quality caviar, 

but also a sustainable solution for a critically endangered species.  
 

Therefore, today, farm raised caviar is noted for its highest quality and 
gastronomy excellence, equal to the best wild caviars!  
 

Kaviari is excited to be once again a le ader in sourcing and processing the 
finest quality aquacultured (ñfarm raisedò) caviar. 
 
 

Al Muntaha has taken some of the finest Pr estige caviar and developed a 

degustation menu that complement the complex flavour of each variety of 
Kaviari farmed caviar.   

Please enjoy our new selection of exclu sive caviar  
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Seasonal  Degustation Menu  
Served From  19.00  to  22.00  

 

8 Courses  / 8  

AED 690  

8 Courses including Kaviari c aviar  selection  

AED 990  
 

 
Amuse b ouche ,  

caviar p restige de France  
 

 
 

Freshly shucked o yst er s, apple jelly, sunchoke e spu ma,  
 

caviar osciètre p restige   
 
 

Baked sweetbread cromesquis, celeriac s alad,   
  

caviar kristal sélection  mayonnaise  

 

 

Pot au feu of sea s callops & salsify ,  
 

Golden osciètre c aviar sauce  
 

 

Sorbet , beetroot caviar  
 

 
 

Roasted john dory, c rushed ñratteò potatoes,  

leeks, s auce Americaine  
 

 
 

Individual c heese , t ruffle honey  N 
 

 

 
 

Pain perdu, caramelized peaches, white chocolate ice c ream  
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House Specialities  
 

 
Burj Al Arab Private Label Caviar  

 

 

 Kaviari  
 

 
Burj Al Arab Caviar 30 or 50g  

Market price  

 

 

 

KAVIARI  ï    

    

Beluga  Wild Iranian caviar  2150  3600 

 

Golden Oscietra  Wild Iranian caviar  1500  2500 

 

Oscietra  Wild Iranian caviar  1320  2200 

 

Sevruga  Wild Iranian caviar  1260  2100 

 

Prestige de France  

 

Farmed French caviar  375  630  

Osciètre Prestige  Farmed Bulgarian  caviar  535  780  

Osciètre Gold  Farmed Bulgarian  caviar  755  1100  

Beluga Imperial  Farmed Bulgarian  caviar  975  1620  

Kristal sélection  Select farmed caviar  535  780  

    

CASPIAN     

Beluga  Wild Iranian caviar  1200  1950  

Asetra  

 

Wild Iranian caviar  800  1300  

Imperial  

 

Wild Iranian caviar  850  1400  

Sevruga  

 

Wild Iranian caviar  625  1000  

 

 

 

 
 
 

 

 

 

 

 
 

6 Seasonal Oysters  
Passion Fruit Mignonette, Pumpernickel  

 6  
 

AED 200  

 
 

Tartar of Wagyu Beef & Carpaccio of Wagyu Fillet  

Truffle Mayonnaise, Aged Parmesan   
 

 

AED 225  
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Appetizers  
 

 

Buffalo Mozzarella & Roast Figs  
Rocket Salad, Honey Mustard Dressing  V 

 

 

AED 175  

 
Beetroot Carpaccio, Pickled Mushrooms  

Cauliflower Espuma V 
 

 

AED 50  
 

Pressed Confit Duck & Foie Gras Terrine  
Warm  Potato & Truffle Salad  

 

 

AED 200  

 
Cevenne Onion Veloute, Pan Seared Foie Gras  

Pickled Ar tichokes, Lemon Zest Confit, Pink Radish A 
 

 

AED 225  
 

Degustation of Atlantic Lobster  
Lobster & Mango Salad, Lobster Minestrone  

Lobster & Chorizo Risetti A 
 

 

 

AED 250  
 

Tomato & Basil Consomme  
Candied Orange & Goat Cheese Tortellini  V  

 

 

AED 150  

 
Pan - roasted Tiger Prawns  

Pomegranate Sauce & Caviar Tomato  N 
 

 

AED 225  
 

Salad of Braised Oxtail, Roasted Scallops  
Quailôs Egg & Seared Foie Gras A 

 

 

AED 195  
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Main Courses  
 

 

 
 

Pan Seared Potato & Goatôs Cheese Roulade 

Roasted Peppers, Macadamia Nuts  V N  
 

 

AED 230  
 

 
Pithivier of Butternut Squash & Ricotta  

Golden Raisin & Artichoke Salad V 
 

 

AED 230  
 

 
Line Caught Seabass  

Baby  Leek, Ratte potato & sunchoke ragout, Sauce Americaine A 
 

 

AED 345  
 

 
Pan seared Sea Scallops  

Savoy Cabbage, Creamed Salsify, Caviar Sauce A 
 

 

AED 395  
 
 

Butter Poached Halibut  Fillet  
Citrus Crust,  Coco Bean & Little Neck Clam Ragout   

 

 

AED 3 45 

 
 

Pan seared Corn Fed Chicken Breast  
Wild Mushroom & Pota to Millefeuille, Beetroot Fondants, Cepe Butter A  

 

 

AED 375  

 
 
 

 
 

 
 
 

 
 




