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Daily I Noon -11.00pm
________SOUPS ________
Bouillabaisse (D) (A) 55
(Served with mussel, shrimps, lobster and clam)
Artichoke and Shrimps Volute (S) (D) 55 
Truffle oil and crispy Homemade Croutons
Roasted tomato soup (v) 49
Served with garlic crostini and feta cheese
______________ SALADS _____________

Caesar salad (S) (D) 60
Romaine lettuce Parmesan cheese, 
Anchovies, Caesar dressing
Add to your Salad (S) 15
Grilled prawns or lemon marinated chicken breast
Burrata, Coppa, caramelized fig and wild honey (N) (D) 62
Burrata, tomato, fresh basil and extra virgin olive oil 

Smoked beet salad (D) (N) (H) 55 

Pear barley, Cherry tomato, candied walnut, Orange and roccula
Goat Cheese brulee salad (D) (G) (N) 55 
Fried Goat cheese on mesclun salad, grape fruit, candied pecan nuts and croutons
Tomato Carpaccio (N) (D) 55
 Avocado, Black olive, Mescluan salad, Parmesan cheese and balsamic dressing 
________ APPETIZERS ________
Braised Octopus (S) (A) 58
Fennel, spinach cherry tomato salad and shaved vegetable with passion fruit reduction
Pan-Seared Foie gras (G) (A) 72
Apple compote, Caramelized Pears, Onon confit, port wine sauce
Pan -Fried scallop (S) (D) 89
Seared Scallops, Sauteed baby vegetable, Cleleriac purée, lobster bisque, and Micro herbs
 
Salmon Ceviche (S) (G) 65
Avocado, onion, Ponzu sauce, red Quinoa Mescluan salad. 
Oysters fines de Claire (S)

3pc 33 
6pc 60

12pc 100 
With condiment

_______Toute la Journee_____
French Bistro Burger 79

Beef Patty, Melted brie cheese, garlic mayonnaise, Caramelized onion, arugula, French fries and salad

Croque madame (D) 65
Pork Ham, gruyères cheese, béchamel sauce, and fried Egg
Onion tart (D) (G) 65 
Wild mushroom, truffle, Mescluan salad
Bistro Steak Sandwich (S) 85
Grilled beef steak, Gherkins, caramélise onion, saute mushroom, Melted Cheese 
Classic French Baguette Sandwich (S) (D) (G) 49
Turkey ham, Pickles, Mustard gruyère cheese, French fries and Mescluan
Brie and honey meltdown sandwiches 59
Served with truffle fries
Salmon Bagels 69
Smoked salmon, Soft scrambled egg, fresh dill, cream cheese , pickled red onion, fresh green salad and french fries
___________PASTA___________

Seafood Risotto (S) (D) 95

Assorted seafood, American sauce, Parmesan cheese

Mushroom Ravioli (v) (G) (D) (N) 75

Thyme butter sauce, Chimichurri, cashewnuts
Choice of pasta (D) 64
Penne, spaghetti or tagliatelle
And your choice of sauce: arrabbiata sauce, Creamy mushroom, beef bolognaise, basil pesto
___________MAIN COURSE-MEAT___________
Magret De Canard 89
Pan- Fried Duck breast, Dauphinoise potato, Caramelized apple, Honey, orange and thyme sauce 

Lamb fillet in puff pastry 145
Served with ratatouille and Mashed potatoes, Garlic thyme jus
Chicken breast stuffed with spinach and fresh mozzarella 95
Served with Flageolet beans, Baby potato and rosemary jus  

Beef Rossini (A) (G) 155
Grilled Beef tenderloin, Pan-fried foie gras , red wine sauce, mash potato and green beans
_____________MAIN COURSE-SEA FOOD_____________

Mussels with French fries (D) (S) 99
Marinière (A) or à la crème
King Prawn and asparagus (D) (S) (G) 145
King prawn cooked with butter, garlic, lemon juice and parsley, light passion fruit sauce
Served with Baby potatoes and green vegetables 
Pan seared Seabass (D) (N) (S) (G) 112
Mushroom risotto, seasonal vegetables  
Grilled salmon (D) (S) -115
Steam asparagus, artichokes, baby vegetables, Truffle Mash potato, and citrus butter sauce
Lobster Thermidor (S) (D) 280
Fresh Mushroom, Lobster meat, Parmesan cheese, cream, Steam vegetable and French fries.
____________VEGETARIAN___________

Charred grilled asparagus 55
Served with romesco sauce and apple balsamic

Gratinated gnocchi (D) (V) 60

Homemade potato gnocchi, tomato, olive oil and basil sauce
____Dessert and Cheese________ 

CHEESE Tray (D) (N) 65 


Sélection of French Cheese
Chocolate Dynamite Opera 45
Chocolaté Crémeux, Coffee white chocolaté whipped ganache

Cream Brulee Exotica 45
Mango lime gel, passion fruit crémeux, crumble a la noix de coco

Mille-feuille Vanille, pecan et Caramel 45
Praline aux pacanes, cream praline, Crunched vanilla Chantilly

Chocolate Fondue 48
Honey Crémeux, poached pear, ginger crumble, Ice cream Praline

Tarte fines Aux Pommes 45
Cinnamon whipped ganache, Sauce caramel, Vanilla ice Cream
Ice Cream (2 Scoop) (D)(N) 30

Sorbet (2 Scoops) (D) 35

Chefs Choice of the Day
D) dairy (V) vegetarian (N) contain unts (A) contains alcohol (S) seafood (G) gluten (P) pork

Requires 40 minutes cooking time

All foods are cooked to the recommended food code requirements unless otherwise requested.

Consuming raw or uncooked mears, poultry, seafood, shellfish or eggs may increase your risk or special dietary requirements.

French Brasserie style set menu


Served from 7pm-11pm





AED 199 PP with soft beverage





Starter


Gourmande Salad


Smoked duck slice, Artichoke, green beans, asparagus, orange segments, cherry tomato and mix lettuce 





Main Course


Fillet de bœuf avec sauce au Poivre et flambe avec du cognac (A) 





Dessert


The strawberry Shortcake Bake Alaska (A)


Strawberry sorbet and Mascarpone cream, almond shortcake, Strawberry sauce, meringue, Cointreau flambé 





Petit four 


Tea/ Coffee





           Pot


Chicken Coq au Vin (A) (G) 85


Chicken cooked in red wine, shallots and served with steam rice





Plantation spécialité 120


Charcuterie Platter with Condiments


San Daniel Ham –


Cooked Ham


Pork Rillette


Pork Salami








