THEAER
= SIGNATURE EXPERIENCE =

AED 350 PER PERSON

THE FIRST STEP

EDAMAME (SO, V)
SALTY OR SPICY OR TRUFFLE

THE DISCOVERY

(Please select one)

ROCK SHRIMP (=, r. 6, M, SE, SF, sP) SALMON TARTARE(r, r. sp)
Sweet Chili Mayo, Togarashi, Lime Classic Condiments, Citrus Dressing,
Avocado Mousse
CRISPY BABY SQUID (&, 6. 1, SE, sF)
Lemon Aioli, Togarashi, Sliced Jalapefio, Lime TRUFFLE PIZZA (0.t 6, v)
Parmesan Fondue, Wild Mix Mushrooms,
BABY SPINACH & AVOCADO/:, ¢, SE, s0, v) Pecorino Cheese, Shaved Black Truffle
Edamame, Avocado, Palm Hearts, Black Quinoa,
Tofu Goma Sauce MARGHERITA PIZZA (v, 0)
Tomato Concasse, Fior Di Latte, Basil Oil, Basil
ENHANCE YOUR JOURNEY WAGYU GYOZA (c, 6, SE, S0, SF)
Add Caviar or Black Truffle | AED 60 Wagyu Beef, Ginger Soy, Sesame Seeds

THE DRIFT THE DESTINATION

(Please select one) (Please select one)
ROCK & ROLL (€, F 6, M SE, SF, 50, SP) BLACK ANGUS STRIP LOIN (st, so)
Shrimp, King Crab, Avocado, Cucumber, Parcini Powder, Mashed Potatoes, Beef Jus
Yuzu Kosho Mayo
SCOTTISH SALMON (. st, so)
SALMON (0,7, 6,M,50,R) Miso-Glazed, Dried Lotus Leaf, Roasted
Avocado, Cucumber, Cream Cheese, Chives Vegetables, Sesame Seeds
SPICY TUNA (F, 6, R SE, F, 50) BLACK TRUFFLE RISOTTO (0, £, v)
Avocado, Pickled Cucumber, Spicy Kimchi Mayo Mixed Wild Mushrooms, Parmigiano Reggiano,
Black Truffle
CALIFORNIA (€, F, 5, M, F, s0)
Avocado, Cucumber, Crab Meat, Gochujang Mayo TRUFFLE CHICKEN ()

Cauliflower Puree, Shallot,
Mixed Mushrooms, Basil Oil

(A) Alcohol . (C) Celery . (D) Dairy . (E) Egg . (F) Fish . (G) Gluten . (L) Lupin . (M) Mustard . (PN) Peanuts . (R) Raw
(SE) Sesame . (SF) Shellfish . (SO) Soya . (SP) Sulphites . (TN) Tree Nuts . (V) Vegetarian

For any food allergies and intolerances, please speak to a member of our team before placing your order. Food may contain shellfish, peanuts, soybeans, sesame, fish, eqgs, celery,
mustard, milk, gluten and sulphites. Consumption of raw or undercooked meat, poultry, seafood and eggs may increase your risk of foodborne illness.



THE REFLECTION

(Please select one)

MINI FRUIT PLATTER (v) SELECTION OF SORBET (v)
Seasonal Sliced Fresh Fruits & Berries Basil, Mango-Passionfruit, Raspberry,
Lemon Yuzu-Mint
CHOCOLATE TRUFFLE (0. €, ¢, ™)
Crunchy Hazelnut Base, Chocolate Mousse, Vanilla MISO CARAMEL FONDANT (o, €, 6, TN)
Gelato Chocolate Fondant, Miso Caramel, Vanilla Ice Cream

SELECTION OF ICE CREAM (0, t)
Chocolate, Vanilla, Pistachio

BEVERAGES

SELECT ANY TWO BEVERAGES FROM THE BELOW

\WWINE SELECTION
Pinot Grigio, Vinuva White, Italy
Primitivo Organic, Vinuva Red, Italy
Pinot Grigio Rosé, Italy

SPIRITS
Ketel One, Vodka Tanqueray, Gin
Takamaka White, Rum
Johnnie Walker Red Label, Whisky

COCKTAILS
FRUIT DAIQUIRI

Rum, Lime Juice, Fruit Purée of Your Choice, Sugar Syrup

MARGARITA
Tequila, Triple Sec, Lime Juice, Agave

GIN BASIL SMASH
Gin, Lime Juice, Sugar Syrup, Basil

MOCKTAILS

FLUFFY ORANGE
Orange Juice, Passion Fruit Puree, Mandarin & Sage Cordial

POMME
Green Apple Juice, Homemade Ginger Syrup, Agave Syrup, Basil & Cinnamon

(A) Alcohol . (C) Celery . (D) Dairy . (E) Egg . (F) Fish . (G) Gluten . (L) Lupin . (M) Mustard . (PN) Peanuts . (R) Raw
(SE) Sesame . (SF) Shellfish . (SO) Soya . (SP) Sulphites . (TN) Tree Nuts . (V) Vegetarian

For any food allergies and intolerances, please speak to a member of our team before placing your order. Food may contain shellfish, peanuts, soybeans, sesame, fish, eqgs, celery,
mustard, milk, gluten and sulphites. Consumption of raw or undercooked meat, poultry, seafood and eggs may increase your risk of foodborne illness.



