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Every Tuesday LOT U S &. ROS E 7pm - 11pm

i 275 AED PER PERSON - 2 HOURS FREE-FLOW j

+250 AED - MOET CHAMPAGNE UPGRADE

WHITE WINE ROSE WINE RED WINE PROSECCO
EMOTIVO . SEA CHANGE, « BILA-HAUT LUBERON « DOC DA LUCA
PINOT GRIGIO CHATEAU PIGOUDET LA CIBOISE ROUGE

AN STARTER AN

CHOOSE ONE

SALMON ROLL Torched salmon, avocado and wasabi salsa.
SEVEN SPICED SEARED TUNA Truffle aioli, caviar and citrus.
CHICKEN SATAY SKEWERS Honey and coconut. (N)
DUCK AND WATERMELON SALAD Hoisin, toasted pinenuts and pomegranate.

SALT & PEPPER AUBERGINE Garlic and cherry hoisin. ¢
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CHOOSE ONE

AGED RIBEYE (100G) Szechuan butter and Asian slaw.
ASIAN BBQ CHICKEN Chilli and sweet soy.
SEA BASS FILLET Miso glaze, red chilli and daikon.

KUNG PO TOFU Pineapple, green beans and lotus. ¢9

AN AN DESSERT AV NV

JAPANESE DOUGHNUTS Green matcha and white chocolate. (v)

@ Vegan option available, ask your server @ Vegetarian ~ _J Spicy dish @ Contains nuts

Guests with allergies and intolerances should make a member of the team aware before placing an order for food or beverages. Guests with allergies or intolerances
should be aware that although all due care is taken, there is a risk of allergen ingredients still being present. Please note our menu dishes are prepared in a kitchen that is
not totally free from allergen ingredients and therefore cross-contamination may occur. Our hygiene practices are designed to reduce the risk of allergen contamination

and our teams receive training to help ensure that these standards are met.

All prices are in UAE Dirhams inclusive of 10% service charge, 5% VAT and subject to 7% municipality fee.



