
Duck foie gras terrine / light redcurrant veil-
Autumn chutney, brioche tuile. (D) (G) (E) (Contains Alcohol)

Raw-cut langoustines coated in red beet syrup, Cremona mustard, and heart of 
palm, pink peppercorn opaline. (C) (E) (D)

Turbot pavé on the bone gently poached in melted butter, fennel stalks. 
Celeriac and castelfranco radicchio. 

Mussel cream Billy-By. (F) (D) (G)   (Contains Alcohol)

Wagyu beef tenderloin heart (grade 6/7).
 Jerusalem artichokes. 

Périgourdine sauce. (D) (G)  (Contains Alcohol)

Pierre’s TT millefeuille. 
Diplomate cream, caramelized mendiants; 

Stracciatella ice cream, date vinegar syrup. (D) (E) (N) (G) (F)

All prices are in UAE Dirhams and inclusive of 7% municipality fee, 10% service 
charge and 5% VAT. No discount applicable in set menu.
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