
LA CARTE DU MIDI



CAVIAR PIC SELECTION D F G

Jabara cream and Genmaicha bao bun

Kaviari Kristal 30g
Kaviari Kristal 50g

700
1250

Kaviari Oscietra 30g
Kaviari Oscietra 50g

LES BERLINGOTS ASP© 225 G D E F
Pasta parcels filled with 20 months aged Comté
tomato water infused with coffee and tagette

LES ENTRÉES

ATLANTIC CRAB 240 SF E D
Atlantic crab, chawanmushi infused with 
turmeric, chickpeas and yuzu

TOMATO PLURIELLE 160 E D G TN V
Cherry tomatoes suffused with lavender
geranium ice cream

BEETROOT 120 V D
Confit beetroot, coffee espuma
Java pepper panna cotta

OCTOPUS 310 SF MO TN G
Octopus cooked over embers, pistachio
red chili and courgette

LES PLATS

EGGPLANT 120 D E M
Confit eggplant, nori and kombu emulsion
puffed sobacha

VOLAILLE DE BRESSE 360 D G A
Volaille infused with voatsiperifery pepper
corn in different textures and mezcal

WAGYU BEEF 430 D E M
Beef tenderloin perfumed with seaweed
confit eggplant and date gastrique

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% Municipality fees
Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupin (L) | Molluscs (MO) | Mustard (M) | Peanuts (P) 

Raw (R) | Seafood (SF) | Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | Tree nuts (TN) 
Vegetarian (V) | Vegan (VG) Alcohol (A)

CHEESE CREATION 95 G D F
Saint-Nectaire infused with sumac
black currant sorbet

LES DESSERTS

STRAWBERRY BARQUETTE 165 G F E D TN
Local strawberries, Turkish pistachio pesto
Italian basil

PEACH MELBA 165 D TN E F
Poached peach infused with lemon verbena
raspberry, Tahitian vanilla ice cream

1000
1750



SONATE
390 per person

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% Municipality fees
Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupin (L) | Molluscs (MO) | Mustard (M) | Peanuts (P) 

Raw (R) | Seafood (SF) | Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | Tree nuts (TN) 
Vegetarian (V) | Vegan (VG) Alcohol (A)

TOMATO PLURIELLE E D G TN V
Cherry tomatoes suffused with lavender

geranium ice cream

LES BERLINGOTS ASP© G D E F
Pasta Parcels filled with 20 months aged Comté

tomato water infused with coffee and tagette
Supplement of AED 100 

ATLANTIC CRAB SF E D
Atlantic crab, chawanmushi infused with turmeric 

chickpeas and yuzu

VOLAILLE DE BRESSE D G A
Volaille with voatsiperifery pepper

corn in different textures and mezcal

OCTOPUS SF MO TN G
Octopus cooked over embers, pistachio

red chili and courgette

STRAWBERRY BARQUETTE G F E D TN
Local strawberries

Turkish pistachio pesto, Italian basil

PEACH MELBA D TN E F
Poached peach infused with lemon verbena, raspberry

Tahitian vanilla ice cream

BEETROOT V D 
Confit beetroot, coffee espuma

Java pepper panna cotta

_

_

_

WAGYU BEEF D E M
Beef tenderloin perfumed with seaweed
confit eggplant and date gastrique

Supplement of AED 150



LA CARTE DU DINER



CAVIAR PIC SELECTION D F G

Jabara cream and Genmaicha bao bun

Kaviari Kristal 30g
Kaviari Kristal 50g

700
1250

Kaviari Oscietra 30g
Kaviari Oscietra 50g

BLUEFIN TUNA 260 F SF D E C
Bluefin tuna, confit cuttlefish
lovage ice cream and Kristal Caviar

LES ENTRÉES

ATLANTIC CRAB 240 SF E D
Atlantic crab, chawanmushi infused with 
turmeric, chickpeas and yuzu

TOMATO PLURIELLE 160 E D G TN V
Cherry tomatoes suffused with lavender
geranium ice cream

BEETROOT 120 V D
Confit beetroot, coffee espuma
Java pepper panna cotta

LES BERLINGOTS ASP© 225 G D E F
Pasta parcels filled with 20 months aged Comté
tomato water infused with coffee and tagette

LES PLATS

DORADE ROYALE 380 F D G E
Wild sea bream cooked over embers
rooibos and red pepper gnocchi

VOLAILLE DE BRESSE 360 D G A
Volaille infused with voatsiperifery pepper
corn in different textures and mezcal

WAGYU BEEF 430 D E M
Beef tenderloin perfumed with seaweed
confit eggplant and date gastrique

VEAL TENDERLOIN 380 D G TN F
Veal tenderloin perfumed with miso
potato roll with chamomile and fig leaves

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% Municipality fees
Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupin (L) | Molluscs (MO) | Mustard (M) | Peanuts (P) 

Raw (R) | Seafood (SF) | Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | Tree nuts (TN) 
Vegetarian (V) | Vegan (VG) Alcohol (A)

CHEESE CREATION 95 G D F
Saint-Nectaire infused with sumac
black currant sorbet

LES DESSERTS

STRAWBERRY BARQUETTE 165 G F E D TN
Local strawberries, Turkish pistachio pesto
Italian basil

PEACH MELBA 165 D TN E F
Poached peach infused with lemon verbena
raspberry, Tahitian vanilla ice cream

CHOCOLATE STRUCTURE 185 F TN E G
72% chocolate from Venezuela
blackberry, mint panna cotta

1000
1750



HARMONY
5 courses

795 per person 

    SYMPHONY
7 courses

1015 per person 

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% Municipality fees
Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupin (L) | Molluscs (MO) | Mustard (M) | Peanuts (P) 

Raw (R) | Seafood (SF) | Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | Tree nuts (TN) 
Vegetarian (V) | Vegan (VG) Alcohol (A)

BLUEFIN TUNA F SF D E C
Blue fin tuna, confit cuttlefish

lovage ice cream and Kristal Caviar

LES BERLINGOTS ASP© G D E F
Pasta Parcels filled with 20 months aged Comté

tomato water infused with coffee and tagette

ATLANTIC CRAB SF E D
Atlantic crab, chawanmushi infused with turmeric 

chickpeas and yuzu

DORADE ROYALE F D G E
Wild sea bream cooked over embers

rooibos and red pepper gnocchi

VOLAILLE DE BRESSE D G A
Volaille with voatsiperifery pepper

corn in different textures and mezcal

WAGYU BEEF D E M
Beef tenderloin with seaweed
eggplant and date gastrique

Supplement of AED 100

VEAL TENDERLOIN D G TN F
Veal tenderloin perfumed with miso

potato roll with chamomile

CHEESE CREATION G D F
Saint-Nectaire infused with sumac

black currant sorbet

STRAWBERRY BARQUETTE G F E D TN
Local strawberries

Turkish pistachio pesto, Italian basil

PEACH MELBA D TN E F
Poached peach, raspberry
Tahitian vanilla ice cream

CHOCOLATE STRUCTURE F TN E G
72% chocolate from Venezuela
blackberry, mint panna cotta



LA CARTE DU MIDI



EGGPLANT 120 SD TN

،ةیرحبلاباشعلأاويرونلازینویام،يفنوكناجنذاب
شمرقماشابوس

CAVIAR PIC SELECTION D F G

اشیامنیج واب ةكعكو اراباج ةمیرك
Kaviari Kristal 30g
Kaviari Kristal 50g

700
1250

Kaviari Oscietra 30g
Kaviari Oscietra 50g

OCTOPUS 310 SF MO TN G

،يبلح قتسف عم ،رمجلا ىلع وھطم طوبطخأ
ةسوكو رمحأ لفلف

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% Municipality fees
Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupin (L) | Molluscs (MO) | Mustard (M) | Peanuts (P) 

Raw (R) | Seafood (SF) | Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | Tree nuts (TN) 
Vegetarian (V) | Vegan (VG) Alcohol (A)

1000
1750

LES BERLINGOTS ASP© 225 G D E V

،ارًھش20ةدملقّتعملايتنوكنبجبةوشحماتساب
.دلوجیراملاةتبنوةوھقلاةھكنبمطامطلاءامو

ATLANTIC CRAB 240 SF E D

 يشومناوش ،يسلطلأا نوعطلس
وزویلاو صمحلا ،مكركلاب ھكنم

TOMATO PLURIELLE 160 E D G TN V

سیآو ،ردنفلالاب ةعوقنم ةیزرك مطامط
مویناریجلا میرك

BEETROOT 120 V D

موفسإ ،تیفنوك ردنمش
 افاج لفلفب اتوكانانابو ،ةوھقلا

تلابقملا

ةیسیئرلا قابطلأا

ةیلحتلا و نبجلا

VOLAILLE DE BRESSE 360 D G A

 ،ماوقلا فلتخمب ةرذلا ،يریفیریبیستاوف لفلف عم جاجد
قدنبلا نیلاربو

WAGYU BEEF 430 D E M

باشعلأا تیفنوك عم رقبلا محل نیولردنت
رمتلا كیرتساغو ناجنذاب ،ةیرحبلا

STRAWBERRY BARQUETTE 165 G D E TN F

،ةیلحم ةلوارف
جزاطلا يلاطیلإا ناحیرلاو يكرتلا قتسفلا وتسیب

CHEESE CREATION 95 G D F 
دوسلأا شمشكلا ھیبروس ،قامسلاب ھكنم ریتكن ناس نبج

PEACH MELBA 165 D TN E F

يتیھات ایلیناف میرك سیآو ،قیلعلا توت ،قولسم خوخ



SONATE
دحاولاصخشلل 390

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% Municipality fees
Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupin (L) | Molluscs (MO) | Mustard (M) | Peanuts (P) 

Raw (R) | Seafood (SF) | Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | Tree nuts (TN) 
Vegetarian (V) | Vegan (VG) Alcohol (A)

TOMATO PLURIELLE E D G TN V

سیآو ،ردنفلالاب ةعوقنم ةیزرك مطامط
مویناریجلا میرك

LES BERLINGOTS ASP© G D E F

،ارًھش20 ةدمل قّتعملا يتنوك نبجب ةوشحم اتساب
دلوجیراملا ةتبنو ةوھقلا ةھكنبمطامطلا ءامو

يتارامإ مھرد100 ةمیقب ةیفاضإ موسر

ATLANTIC CRAB SF E D

 يشومناوش ،يسلطلأا نوعطلس
وزویلاو صمحلا ،مكركلاب ھكنم

VOLAILLE DE BRESSE D G A

 ،ماوقلا فلتخمب ةرذلا ،يریفیریبیستاوف لفلف عم جاجد
قدنبلا نیلاربو

OCTOPUS SF MO TN G

،يبلح قتسف عم ،رمجلا ىلع وھطم طوبطخأ
ةسوكو رمحأ لفلف

STRAWBERRY BARQUETTE G F E D TN

،ةیلحم ةلوارف
جزاطلا يلاطیلإا ناحیرلاو يكرتلا قتسفلا وتسیب

PEACH MELBA D TN E F

يتیھات ایلیناف میرك سیآو ،قیلعلا توت ،قولسم خوخ

BEETROOT V D 

موفسإ ،تیفنوك ردنمش
 افاج لفلفب اتوكانانابو ،ةوھقلا

_

_

_

WAGYU BEEF D E M

باشعلأا تیفنوك عم رقبلا محلنیولردنت
رمتلا كیرتساغو ناجنذاب ،ةیرحبلا
يتارامإ مھرد150 ةمیقب ةیفاضإ موسر



LA CARTE DU DINER



STRAWBERRY BARQUETTE 165 G D E TN F

،ةیلحم ةلوارف
جزاطلا يلاطیلإا ناحیرلاو يكرتلا قتسفلا وتسیب

LES BERLINGOTS ASP© 225 G D E V

،ارًھش20ةدملقّتعملايتنوكنبجبةوشحماتساب
.دلوجیراملاةتبنوةوھقلاةھكنبمطامطلاءامو

CAVIAR PIC SELECTION D F G

اشیامنیج واب ةكعكو اراباج ةمیرك
Kaviari Kristal 30g
Kaviari Kristal 50g

700
1250

Kaviari Oscietra 30g
Kaviari Oscietra 50g

BLUEFIN TUNA 260 F SF D E C

 میرك سیآ ،تیفنوك رابح ،نیفولب ةنوت
.لاتسیرك رایفاكو ،ةّیحِلْمِلا

ATLANTIC CRAB 240 SF E D

 يشومناوش ،يسلطلأا نوعطلس
وزویلاو صمحلا ،مكركلاب ھكنم

TOMATO PLURIELLE 160 E D G TN V

سیآو ،ردنفلالاب ةعوقنم ةیزرك مطامط
مویناریجلا میرك

BEETROOT 120 V D

موفسإ ،تیفنوك ردنمش
 افاج لفلفب اتوكانانابو ،ةوھقلا

DORADE ROYALE 380 F D G E

،رمجلا ىلع يوشم يرب دارود كمس
رمحلأا لفلفلاب يكونو ،سوبیورلا

VOLAILLE DE BRESSE 360 D G A

 ،ماوقلا فلتخمب ةرذلا ،يریفیریبیستاوف لفلف عم جاجد
قدنبلا نیلاربو

WAGYU BEEF 430 D E M

باشعلأا تیفنوك عم رقبلا محل نیولردنت
رمتلا كیرتساغو ناجنذاب ،ةیرحبلا

VEAL TENDERLOIN 380 D G TN F

لور ،وسیملا ةھكن عم ھیلیف لجع محل
جنوبابلاو ،سطاطبلا

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% Municipality fees
Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupin (L) | Molluscs (MO) | Mustard (M) | Peanuts (P) 

Raw (R) | Seafood (SF) | Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | Tree nuts (TN) 
Vegetarian (V) | Vegan (VG) Alcohol (A)

CHEESE CREATION 95 G D F 
دوسلأا شمشكلا ھیبروس ،قامسلاب ھكنم ریتكن ناس نبج

PEACH MELBA 165 D TN E F

يتیھات ایلیناف میرك سیآو ،قیلعلا توت ،قولسم خوخ

CHOCOLATE STRUCTURE 185 F TN E G

،٪72 ةیلیوزنف ةتلاوكوش
عانعنلاب اتوكانانابو ،دوسأ توت

1000
1750

تلابقملا

ةیسیئرلا قابطلأا

ةیلحتلا و نبجلا



HARMONY
دحاولاصخشلل 795

    SYMPHONY
دحاولاصخشلل 1015

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% Municipality fees
Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupin (L) | Molluscs (MO) | Mustard (M) | Peanuts (P) 

Raw (R) | Seafood (SF) | Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | Tree nuts (TN) 
Vegetarian (V) | Vegan (VG) Alcohol (A)

BLUEFIN TUNA F SF D E C

 میرك سیآ ،تیفنوك رابح ،نیفولب ةنوت
.لاتسیرك رایفاكو ،ةّیحِلْمِلا

LES BERLINGOTS ASP© G D E F

،ارًھش20 ةدمل قّتعملا يتنوك نبجب ةوشحم اتساب
.دلوجیراملا ةتبنو ةوھقلا ةھكنبمطامطلا ءامو

ATLANTIC CRAB SF E D

 يشومناوش ،يسلطلأا نوعطلس
وزویلاو صمحلا ،مكركلاب ھكنم

DORADE ROYALE F D G E

،رمجلا ىلع يوشم يرب دارود كمس
رمحلأا لفلفلاب يكونو ،سوبیورلا

VOLAILLE DE BRESSE D G A

 ،ماوقلا فلتخمب ةرذلا ،يریفیریبیستاوف لفلف عم جاجد
قدنبلا نیلاربو

WAGYU BEEF D E M

باشعلأا تیفنوك عم رقبلا محل نیولردنت
رمتلا كیرتساغو ناجنذاب ،ةیرحبلا

يتارامإ مھرد100 ةمیقب ةیفاضإ موسر

VEAL TENDERLOIN D G TN F

لور ،وسیملا ةھكن عم ھیلیف لجع محل
جنوبابلاو ،سطاطبلا

CHEESE CREATION G D F

دوسلأا شمشكلا ھیبروس ،قامسلاب ھكنم ریتكن ناس نبج

STRAWBERRY BARQUETTE G F E D TN

،ةیلحم ةلوارف
جزاطلا يلاطیلإا ناحیرلاو يكرتلا قتسفلا وتسیب

PEACH MELBA D TN E F

،قیلعلا توت ،قولسم خوخ
يتیھات ایلیناف میرك سیآو

CHOCOLATE STRUCTURE F TN E G

،٪72 ةیلیوزنف ةتلاوكوش
عانعنلاب اتوكانانابو ،دوسأ توت



(80 ml)

(120ml)

The grains are large, with amber to golden hues.
Regular in shape, they are firm and soft. Oscietra caviar has

firm, soft berries. It develops marine and nutty flavors  

30g - AED 1,000 
50g - AED 1,750 

It is the favourite caviar of celebrated chefs as Anne-Sophie Pic. 
It develops rich, complex flavours, with a very long finish of fresh 

almond, honey and floral notes 

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and
7% Municipality fees Our selection of wines may contain sulfites and eggs. 

 Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupine (L) |
Molluscs (MO) | Mustard (M) | Peanuts (P) | Raw (R) | Seafood (SF) | 

Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | 
Tree nuts (TN) | Vegetarian (V) | Vegan (VG)

SAKE 

CAVIAR

CHAMPAGNE & SPARKLING 

30g - AED 700
50g - AED 1,250 

IWA 5, Junmai Daiginjo
Toyama, Japan 

Yamada Nishiki-Omachi-Gohyakumangoku
490

Dassai Nigori Sparkling, Junmai Daiginjo 
Yamaguchi, Japan

Yamada Nishiki 
135 

PIC & Billecart-Salmon Brut 

Mareuil-sur-Aÿ, Vallée de la Marne

Taittinger Prestige Rosé Extra Brut | Taittinger

Reims, Montange de Reims

 

Cristal 2015 Brut, Louis Roederer 
Reims, Montagne de Reims 

990

KRISTAL KAVIARI 

OSCIETRA PRESTIGE KAVIARI

Aÿ, Vallée de la Marne

Bollinger Special Cuvée 

190

190

240



 C

 TN, P

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge 
and 7% Municipality fees Our selection of wines may contain sulfites and

eggs. Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupine (L) |
Molluscs (MO) | Mustard (M) | Peanuts (P) | Raw (R) | Seafood (SF) | 

Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | 
Tree nuts (TN) | Vegetarian (V) | Vegan (VG)

CREATIVITY LAB 
NON-ALCOHOLIC CREATIONS

 

PICANTE

SWEET BEE
Anne-Sophie Pic Gin, beewax, chamomile, Champagne
A sophisticated blend of gin subtly enhanced by the bee
wax sweetness combined with the polen. A touch of
chamomile for a hint of floral complexity

PANDAN FIZZ 
Yuzu, pandan, coconut 
Combines the citrusy brightness of yuzu with the
fragrant, tropical essence of pandan 

SHIS’ORIGAMI 

Anne-Sophie Pic Gin, St. Germain, pickled cucumber
Taste of elegance, Anne-Sophie Pic gin infused with
aromatic botanicals and pickled cucumber

QUEEN OF SPADES 

GENMAICHA COLLINS
Genmaicha and sencha tea, oleo saccharum 
Rich and aromatic, with a mildly sweet and nutty taste. 
It offers a delightful combination of fresh vegetal flavour

NOT SO OLD FASHIONED

CREATIVITY BAR 

 

Mezcal, Tequila, jasmine tea, celery, chili 
A smoky yet refreshing cocktail that balances the
earthy tones of mezcal and tequila with the floral
essence of jasmine tea 

 

Jasmine tea, celery, agave, chili
It melds the delicate floral notes of jasmine tea with
the earthy freshness of celery and the gentle sweetness 
of agave. The addition of chili adds a subtle kick

Whiskey, peanut butter, Dom Bénédictine, plum liqueur
Combines the smoky depth of blended scotch whiskey
with the creamy richness of peanut butter 

 

Cucumber, shiso, ginger beer
This refreshing and vibrant blend marries the coolness 
of cucumber with the touch of shiso and depthness of tea

 60 

90

60

130

60

60

LAVANDE

 

90
Campari, sweet vermouth, lavender
Lavender creates a fragrant balance of flavours. 
A sophisticated brew with depth and a hint of floral elegance

90

90 

 C

RUE DU LOUVRE

SF, C, M, SD, TN, E, G, S, SE

SF, C, M, SD, TN, E, G, S, SE



60 ML

SPIRITS 

VERMOUTH & APERITIF 

Base of white wine and infused with a blend of
carefully selected botanicals, including vanilla, saffron,
wormwood, and various aromatic herbs and spices

PERNOD | 
Pernod anise has a strong black liquorice flavour, 
with subtle notes of fennel, coriander and mint

LILLET BLANC | 
Lillet Blanc is light and well-balanced. With a flavour
similar to white wine, it also has subtle floral hints, 
touches of honey and citrusy orange and lemon

| Italy

MANCINO KOPI VERMOUTH | 
Mancino Kopi vermouth offers aromas of tiramisu,
bitter herbs and earthy coffee that impart a beautiful 
scent and echo throughout the palate

RICARD | 
Very dry, with a touch of fennel and herbal complexity, 
soft liquorice and minty lemon freshness

DOLIN DRY | 
Dolin dry vermouth is made from a unique blend of 15
botanicals and spices that macerate in a specific 
white wine, Ugni Blanc, like the other Dolin vermouths 

COCCHI AMERICANO | 
A herbal infusion in cocchi americano brings zesty 
and earthy undertones, with the floral kiss of bergamot

50

50 

50 

50 

50 

50 

50 

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge 
and 7% Municipality fees Our selection of wines may contain sulfites and

eggs. Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupine (L) |
Molluscs (MO) | Mustard (M) | Peanuts (P) | Raw (R) | Seafood (SF) | 

Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | 
Tree nuts (TN) | Vegetarian (V) | Vegan (VG)

SUZE 
French bitter aperitif made from gentian root. Earthy
and herbal profile

50

Italy

Italy

France

France

France

France

 | France

CARPANO ANTICA FORMULA VERMOUTH



30 ML

30 ML

30 ML

30 ML

GIN 

PISCO 
EL GOBERNADOR | 
Orange blossom, jasmine, and rose
1615 Acholado |
Pear, green apple, and ripe banana

VODKA 
BELVEDERE | 

SPIRITS 

DEL MAGUEY VIDA 
Fruity, honey and roasted agave
DOS HOMBRES JOVEN 
Smooth and smoky, mango, apple, touch of wood
LOS SIETE MISTERIOS DOBAYEJ 
Citrus and vanilla

 

ANNE-SOPHIE PIC GIN | 

GREY GOOSE | 

BELUGA GOLD LINE | 

NIKKA COFFEY VODKA | 

HAKU VODKA | 

MEZCAL VERDE AMARAS ESPADIN 
Intense smoky flavour, with a touch of spice

Lamari valley, Chile

Cognac, France 
Beeswax, blackcurrant buds, juniper and lemon

 Rye, Poland 

Wheat, France 

Rye, Russia 

Wheat & Corn, Japan 

Rice, Japan 

55

 80

70

70

130

65

65

225

65

75 

55 

55 

65 

65 

70 

 65 

65 

65 

65 

70 

90 

70 

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge 
and 7% Municipality fees Our selection of wines may contain sulfites and

eggs. Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupine (L) |
Molluscs (MO) | Mustard (M) | Peanuts (P) | Raw (R) | Seafood (SF) | 

Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | 
Tree nuts (TN) | Vegetarian (V) | Vegan (VG)

BELVEDERE 10 

65 

55

65

MEZCAL

|  Diamond Rye, Poland

Plymouth, England

London, England

Barcelona, Spain

Osaka, Japan

Kyoto, Japan

London, England

Islay, Scotland

Schaberhof, Germany

Miyagikyo, Japan

Edinburg, Scotland 

| Plymouth, England

| Girvan, Scotland

Ica, Peru

PLYMOUTH |  
         Sweet orange notes

SIPSMITH | 
          Sweet and lemony

     HENDRICKS 
        Cucumber and rose petals, fresh and floral

PLYMOUTH SLOE 
        Red berries, almond, and spice

TANQUERAY 10 |  
      Citrus and chamomile

NIKKA COFFEY | 
        Infusion of sansho pepper and local citrus fruit

MONKEY 47 | 
        Aromatic herbs & pepper

 THE BOTANIST | 
        Floral, aromatic herbs

LONDON NO. 3 | 
         Juniper flavour & troical fruit mix

KI NO BI | 
         Fresh yuzu aroma, smooth and peppery

ROKU | 
         Floral & sweet, from local botanicals

GIN MARE |  
         Mediterranean herbs & citrus notes



330 ML

30 ML

30 ML

30 ML

RUM

BEER

CACHACA 
YAGUARA CACHACA ORGANICO 
Grassy, vegetal, and slightly fruity

 

TEQUILA 
EL JIMADOR 
Green apple, lime, pepper

SPIRITS 

DON JULIO 1942 
Vanilla, oak, cinnamon
CLASE AZUL PLATA
Lemon peel, orange, vanilla
CLASE AZUL REPOSADO 
Hints of warmed agave, woody, soft and fruity
CLASE AZUL ANEJO 
Nutmeg, cloves, orange marmalade
KOMOS REPOSADO ROSA 
Vanilla, flowers, cinnamon and caramel
KOMOS EXTRA AÑEJO 
Orange, oak and orange blossom

ALTOS REPOSADO 
Sweet, tannic, slightly citrusy

 

PLANTATION OVERPROOF | 
 

 

TAKAMAKA DARK SPICED RUM | 

 
55 

Soft, spicy and sweet

Jamaica 

Seychelles

Trinidad and Tobago
Lingering chocolate and caramel

50 

55 

55 

70 

450 

90 

65 

55 

65 

295 

200 

 890 

 155 

850 

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge 
and 7% Municipality fees Our selection of wines may contain sulfites and

eggs. Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupine (L) |
Molluscs (MO) | Mustard (M) | Peanuts (P) | Raw (R) | Seafood (SF) | 

Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | 
Tree nuts (TN) | Vegetarian (V) | Vegan (VG)

160

Fruits, citrus, celery, white pepper
65

KIRIN ICHIBAN | 
A lager beer known for its crisp, clean taste and smooth
finish. It offers a light body with subtle malt sweetness and
mild hop bitterness

45

 

Venezuela

Cuba

Trinidad and Tobago

Guatemala

France

Japan

      
Light hints of coffee and tropical fruit

HAVANA CLUB 15 ANOS | 
         

PLANTATION STIGGINS | 
  

Caramel and cherry

APPLETON ESTATE SIGNATURE | 
Soft and enveloping

DIPLOMATICO RESERVA EXCLUSIVE |

Dried fruits, prunes and spicy oak

Citrus and tropical and fruity

RON ZACAPA 23 YO |

ST BARTH |



30 ML

30 ML

30 ML

SPIRITS

AMERICAN WHISKY 

BLENDED SCOTCH WHISKY 

 

 

 

  

  

  

 

JOHNNIE WALKER BLUE LABEL | 

 

 

 
 

Speyside 

Louisville

Louisville 

 70

270 

80 

70

80

300 

120 

350

850 

520 

140 

140 

70 

70

70 

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge 
and 7% Municipality fees Our selection of wines may contain sulfites and

eggs. Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupine (L) |
Molluscs (MO) | Mustard (M) | Peanuts (P) | Raw (R) | Seafood (SF) | 

Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | 
Tree nuts (TN) | Vegetarian (V) | Vegan (VG)

 
Vanilla ice cream, spicy black pepper, cardamon

150

  
Candied oranges, peaches, honeyed figs

3200

Bardstown

Versailles

Frankfort

Speyside

Ayrshire

Speyside

Speyside

Speyside

Speyside

Islay

Speyside 

Islay

Highlands

Speyside

MICHTER’S US*1 STRAIGHT RYE |
Vanilla, caramel, hint of coconut

MICHTER’S US*1 STRAIGHT BOURBON |
Notes of pecan, wood, candied

ELIJAH CRAIG SMALL BATCH | 
Vanilla, hints of spices and nutmeg

WOODFORD RESERVE |  
Full-bodied, toasted oak, cereal & coffee notes

BUFALLO TRACE | 
Notes of toffee, cinnamon, citrus, woody

CHIVAS REGAL 18-YEAR-OLD | 
Citrus and spice

CHIVAS REGAL 25-YEAR-OLD |
Berries, liquorice, raspberries and sweet oats

Hint of smoke, nuttiness and a subtle sweetness

SINGLE MALTS 

THE MACALLAN 12 Y.O |
Full-bodied and elegant, aged in Spanish red oak barrels 

THE MACALLAN 18 Y.O |
Smooth and mature. Cloves, raisins and orange peel

THE MACALLAN 25 Y.O |  
Dried orange, black cherries and rich oak

MACALLAN M BLACK |

BALVENIE DOUBLEWOOD 12 Y.O. |
Winey, soft and smooth with an interesting 
balance between hazelnut and cinnamon

LAGAVULIN 16 Y.O. |
Long, spicy finish, figs, dates, peat smoke, vanilla
GLENLIVET 25 Y.O. |
Complex flavour, including notes of tropical fruits, 
nuts, spices and a hint of oak
GLENMORANGIE 18 Y.O. |  
Tropical and creamy with nectarines in yoghurt, 
acacia honey, peaches

GLENFIDDICH 21 Y.O. | Speyside
Orange peels, marmelade and manka honey

LAPHROAIG 10 Y.O. | 70



30 ML 

30 ML

30 ML

60 ML

30 ML 

30 ML COGNAC 

SHOCHU 
KAIDO IWAINOAKA IMO | 
Blend of sweet potato from Kagoshima and 
Japanese rice

ARMAGNAC 

ABSINTHE 

LA FÉE ABSINTHE | 

LIQUEUR & BITTERS 
CHAMBORD | 
Intense hints of berries, ginger, honey, vanilla

ITALICUS ROSOLIO DI BERGAMOTTO | 
Strong notes of bergamot, cedar, rose and lavender

FRANGELICO | 
The ancient sweet liqueur made of hazelnuts

AMARO MONTENEGRO | 
Sweet and fruity with floral hints

BRANCA MENTA | 
Mint, eucalyptus, aromatic herbs

FERNET BRANCA | 
Bitter with herbal orange peels and marmalade hints

 
JAPANESE WHISKY 
NIKKA WHISKY FROM THE BARREL |  
Notes of spices and toffee, caramel, vanilla

NIKKA TAILORED | 
Notes of apple, apricot and whitefleshed fruits and honey
HIBIKI JAPANESE HARMONY | 
Floral, honey, orange peel, white chocolate
HIBIKI JAPANESE BLOSSOM HARMONY |  
Rose petals, lychee, rosemary, sandalwood and fragrant

SPIRITS

CASTARÈDE | 

 

HENNESSY VSOP 

HENNESSY XO 

HENNESSY PARADIS 

REMY MARTIN XO 

REMY MARTIN LOUIS XIII 

France 

Bas Armagnac, France

65

105

 55 

130 

70 

 90 

 130 

80 

140 

620 

150 

2,100 

55 

55 

55 

55 

65 

65 

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge 
and 7% Municipality fees Our selection of wines may contain sulfites and

eggs. Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupine (L) |
Molluscs (MO) | Mustard (M) | Peanuts (P) | Raw (R) | Seafood (SF) | 

Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | 
Tree nuts (TN) | Vegetarian (V) | Vegan (VG)

YAMAZAKI 12 Y.O. |
Honey, dried fruits, spices, hint of smoke

320

Hokkaido 

Hokkaido 

Osaka

Osaka

Osaka

Japan

France

Italy

Italy

Italy

Italy

Italy



TEAS

 

BLACK TEA 

Jin Jun Mei |

WHITE TEA 50

Yabao Wild White|

POST FERMENTED TEA 

Ripe Puerh Lao Cha |

50

50

 Yunnan, China
This white tea is wild, literally and figuratively
The structure is so strong that it leans towards wood 
The longer it draws, the fruitier the tones are

GREEN TEA 50

Hon Gyokuro | 
Savoury yet a very present sweet tone. Resembles sweet
cucumber, with an aftertaste like nori

OOLONG 50

Min Jian |  
A tea cultivated at 1000 meters above sea level. 
With the first infusion, this creamy tea will have a very soft 
mouth feel. The creamy tone is as in honey-infused milk 

Anxi Ti Kuan Yin |  
The first infusion has tones of endive, rocket and a lot of
flowers. This oolong has a creamy beginning and a slight
tingle at the end 

Da Hong Pao | 
This tea grows in and around the Wuyi Mountain, and 
has a deep base of tones that resemble umami and nuts. 
This results in a suede- like character and soft mouth feel

 Fujian, China 
Made exclusively from the buds plucked in early spring from
the tea plant. The buds are subsequently fully oxidized and
then roasted to yield a tea that has a sweet, fruity and flowery
flavour with a long-lasting sweet after-taste

 Yunnan, China 
Ripe Puerh (also known as Shou Puerh or Shu Pu) is fermented
for 40-50 days and undergoes a mellowing process 
that changes the tea into a dark red-brown colour

PERFUMED TEAS 50

Mo Li Da Bai Hao |  
This soft tea has an intense fragrance of Jasmine, which 
is very much present in the flavour. The mouth feel is soft 
and has a slight tingline in the aftertaste 

Osmanthus Tie Guan Yin | 
This fragrant oolong is the product of a unique process
that involves balling up, withering and bruising fresh
tea leaves with freshly picked osmanthus flowers. 
This results in a lightly roasted, fragrant and delicate liqueur

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge 
and 7% Municipality fees Our selection of wines may contain sulfites and

eggs. Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupine (L) |
Molluscs (MO) | Mustard (M) | Peanuts (P) | Raw (R) | Seafood (SF) | 

Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | 
Tree nuts (TN) | Vegetarian (V) | Vegan (VG)

 Uji, Japan

Min Jian, Taiwan

Anxi Xianghua, China

Wuyishan Matouyan, China

 Fujian, China 

 Fujian, China 



SPARKLING 
EVIAN 75 CL  

STILL 
EVIAN 75 CL  

INTELLECT COFFEE ROASTERS 
Intellect Coffee is a sustainable roaster, sourcing beans directly
from select farms worldwide and roasting them locally in the

UAE. Our espresso features Brazil-based beans from a
traditional family-owned farm, offering notes of caramel,

chocolate, and macadamia. For a lighter but aromatic cup, we
serve Panama Geisha grown at 1800 meters .This honey-

processed Geusga delivers notes of jasmine, citrus and stone
fruits 

WATER 

INFUSIONS 

SPECIALITY COFFEE

ROOIBOS ORGANIC 

ESPRESSO

DOUBLE ESPRESSO

DECAF ESPRESSO

DECAF DOUBLE ESPRESSO 

PANAMA GEISHA CHEMEX 

PANAMA GEISHA PARAGON 

 

 

 

 

35

45

45

45

50

50

 

 

35  

 

 

 

 

50

35

35

35 

 

 35  

 

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge 
and 7% Municipality fees Our selection of wines may contain sulfites and

eggs. Celery (C) | Dairy (D) | Eggs (E) | Fish (F) | Gluten (G) | Lupine (L) |
Molluscs (MO) | Mustard (M) | Peanuts (P) | Raw (R) | Seafood (SF) | 

Sesame (SE) | Soybeans (S) | Sulphur Dioxide/Sulphites (SD) | 
Tree nuts (TN) | Vegetarian (V) | Vegan (VG)

CHAMOMILE

MINT 

GINGER 


