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DINNER 3 Wil
by Heston Blumenthal MICHELIN ([}

Contemporary take on historical British fascinations

Dinner by Heston Blumenthal delights gourmands with a cutting-edge take on
historic European cuisine dating back to the 1300s. Journey into medieval kitchens
through the contemporary vision of three-Michelin-starred chef Heston Blumenthal
complete with savoury ice creams of the late 1800s, theatrical Tudor dining and the
magic of Alice's Adventures in Wonderland.

+ Indoor and outdoor seating available. We encourage guests to book a
table in advance

+ Kids policy: Children aged between 5-12 years old are welcome before 9pm. All
children under 12 years old are kindly requested to vacate the restaurant by 9pm

+ Dress code: Smart Casual

+ Opening hours: 6pm - 11pm

» Bookable for exclusive lunch and dinner
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Set Menus




Set Menus

3-COURSE
AED 380

MEAT FRUIT (C.1500)
Mandarin, chicken liver parfait & grilled bread
or
HAY SMOKED SALMON (C.1730)
Gentleman's relish, pickled lemon salad

BEEF ROYAL (C.1821)

Smoked anchovy, bay carrot, onion & calf's tongue
or
TURBOT & GREEN SAUCE (C.1440)
Braised chicory, parsley, pepper, onion & eucalyptus

TIPSY CAKE (C.1858)
Spit roast pineapple
or
BOHEMIAN CAKE (C.1638)
Chocolate, Almond, Cherry

*Wine pairing available for AED 580 per person

4-COURSE
AED 670

MEAT FRUIT (C.1500)
Mandarin, chicken liver parfait & grilled bread

TURBOT & GREEN SAUCE (C.1440)
Braised chicory, parsley, pepper, onion & eucalyptus

BEEF ROYAL (C.1821)
Smoked anchovy, bay carrot, onion & calf's tongue

TIPSY CAKE (C.1858)

Spit roast pineapple

*Wine pairing options
The Adventurer for AED 850

The Maverick for AED 1550

Booking should be made in advance (minimum of 48 hours)
The above packages is not applicable for any discount or any other promotions

Dishes indicated with (A) - Alcohol, (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard, (N) - Nuts, (R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean, (SU) - Sulphites, (V) - Vegetarian.

Gluten Free items are available upon request. Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your server if you have any known food allergies or intolerances.
Our food is prepared in an environment where other allergen ingredients are handled. All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.




Aperitif Package

Begin your Dinner experience with bespoke canapés on our stunning terrace, as
Dubai's skyline unfolds before you. Sip expertly crafted drinks and enjoy delicate
bites, embodying the epitome of alfresco charm — the perfect start to your evening.

Canapé Menu

MEAT FRUIT
Chicken liver parfait & grilled bread

THE TRUFFLE,
Mushroom parfait & grilled bread

SALMON TART

Gentleman's relish & pickled lemon

VENISON TARTARE

Horseradish & smoked chestnuts

ROAST POTATO

Grelot emulsion & truffle

WHITE CHOCOLATE & CAVIAR

*Canapés are priced at AED 75 each

Dishes indicated with (A) - Alcohol, (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard, (N) - Nuts, (R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean, (SU) - Sulphites, (V) - Vegetarian.

Gluten Free items are available upon request. Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness. Please notify your server if you have any known food allergies or intolerances.
Our food is prepared in an environment where other allergen ingredients are handled. All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.




Private Dining Room

Your own completely tailored Dinner Experience. Our private dining room has
views into the main kitchen and is inspired by the 16th century Tudor architectural
style. It seats up to 12 guests around an oval sapele and rosewood table with large,
comfortable chairs sumptuously covered in rich, red velvet.
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ATLANTIS

DUBAI

For reservations and inquiries:

F&B Events Team

foevents@atlantisdubai.com



