VALENTINE’S DAY MENU

AED 380 per person

SPRITZ’ THE LOVE

for the table
WILD MUSHROOM ARANCINI (v}

porcini salt

OLIVE FOCACCIA (v)

rosemary & olive oil

BEEF TARTARE

crispy potato, rocket, Parmesan

OYSTERS (gf)

mignonette dressing

choose one from each section

BLUE FIN TUNA TOSTADA (gf)

yuzu, soy, avocado

BURRATA (gf, v)
heirloom tomato, olive, purple basil, balsamic

BEEF CARPACCIO (gf)
truffle mayonnaise, Parmesan, capers, shallots

GRILLED PRAWNS
brown butter, bottarga, lemon

o

T DUCK & WAFFLE
confit crispy leg, fried duck egg, mustard maple syrup

AUSTRALIAN RIBEYE (gf)
butter, mash potato

HALF ROASTED LOBSTER THERMIDOR (gf)
endive salad, garlic aioli

CRISPY EGGPLANT (gf, v)

tomato jam, salted ricotta, basil

extra sides

Koffmann’s Fries 55
Mashed Potato 45
Broccolini 45

House Salad 35

~

BASQUE CHEESECAKE (v)

olive oil, sea salt

DARK CHOCOLATE VELVET (gf, v)
cherries, sorbet & chocolate soil

BAKED ALASKA (Serves Two) (v)

Executive Chef Aaron Gillespie

gf = gluten free | v = vegetarian | n = nuts

Prices are in AED and are subject to a 7% DIFC authority fee and 5% VAT.




