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RESTAURANT & SKYBAR

SPRING FEATURE MENU

Truffle Hummus
Truffle tapenade, Crispy chickpea’s, Olive oil, Pita

Burrata Baladi
Tomato, Pomegranate, Pita

Braised Lamb Hummus
Chimichurri, Crispy chickpea’s, Olive oil, Pita

Muhammara
Walnut, Red pepper, Pomegranate molasses, Pita

Salmon Skewer
Maple harissa, Sumac onion, Saffron rice

Lamb Bucatini
Basil, Pomegranate, Walnut, Tomatoes

Crispy Cauliflower
Red Pepper, Garlic, Lemon, Raisin, Labneh

Wagyu Kofta Skewer
Green Chilli, Tomatillo, Pea, Mint, Pickled Shallot, Toum

Beef Tenderloin
Roasted pepper, Beech mushrooms, Levant sauce

Tahina Créme Caramel
Pomegranate Molasses
Or
Fig Fudge
Caramelized fig, Fresh berries, Dark chocolate

Dubai Chocolate Cheesecake
Gelato, Fresh berries, Kataifa

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



	SPRING FEATURE MENU $65++ per person Plus tax and gratuity
	STARTER
	Truffle Hummus Truffle tapenade, Crispy chickpea’s, Olive oil, Pita Or Burrata Baladi Tomato, Pomegranate, Pita Or Braised Lamb Hummus Chimichurri, Crispy chickpea’s, Olive oil, Pita add $12 Or Muhammara Walnut, Red pepper, Pomegranate molasses, Pita add $8

	MAIN COURSE
	Salmon Skewer Maple harissa, Sumac onion, Saffron rice Or Lamb Bucatini   Basil, Pomegranate, Walnut, Tomatoes  Or Crispy Cauliflower Red Pepper, Garlic, Lemon, Raisin, Labneh Or Wagyu Kofta Skewer Green Chilli, Tomatillo, Pea, Mint, Pickled Shallot, Toum  add $25 Or Beef Tenderloin Roasted pepper, Beech mushrooms,  Levant sauce add $40
	DESSERT Tahina Crème Caramel Pomegranate Molasses  Or Fig Fudge Caramelized fig, Fresh berries, Dark chocolate Or Dubai Chocolate Cheesecake  Gelato, Fresh berries, Kataifa add $10


