PRONENADE

COLD STARTERS

Tuna Tartare (rr.s s
Guacamole, Orange Sesame Dressing,
Tossed Bread

Endives Salad . v.n.cp)
Endives, Blue Cheese, Pear, Walnuts, Honey,
Mustard Vinaigrette

Red Prawns (sr)
Mixed Salad, Cocktail Sauce

Foie Gras (o)
Apricot Espelette Jam, Brioche Bread

B Veal Carpaccio (e.r.o.n)
Veal Tenderloin, Fresh Truffle, Pickled Shimeji,
Tuna Sauce, Golden Croutons

(B Beef Tartare o.r.g)
Hand-cut Wagyu Beef, Gherkins, Shallots,
Grilled Baguette

Caesar Salad .5

Add on Chicken 35 | Shrimps 65
Hard Boiled Eggs, Turkey Bacon,
Caesar Dressing

Parisienne Salad (. o)
Veal Pastrami, Quail Eggs, Chicken Breast,
Boston Lettuce, Honey Mustard Dressing

Burrata ©.v.GF N, LS)
UAE Burrata, Candy Tomatoes, Pesto

Greek Salad (v.p)

Feta Cheese, Cucumber, Tomato.
Red Onion, Mixed Capsicums
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HOT STARTERS

MAINS

Snail 6pcs ©.N.F.sF)
Anchovy Herbal Butter, Almond Powder,
Tossed Baguette

Truffle Pizzetta . v)
Arugula, Truffle “Créme Fraiche”,
Fresh Truffle

4B Caramelized Onion Tart ©.n.F)
Caramelized Onion, Taggiasca Olives,
Anchovy Tapenade

Pumpkin Soup ©.e.v)
Pumpkin Seeds, Crouton
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TASTE OF FRANCE

B Bouillabaisse (.F.sr)
Seabass, Langoustine, Scallop, Clams,
Orecchiette Pasta, Lobster Bisque

Onion Soup (@)
Caramelized Onion, Beef Consomme, Gratin Cheese

Ratatouille ‘Tart (v.o.g
Zucchini, Eggplant, Onion, Capsicum, Tomato Sauce,
Puff Pastry

Potato Gratin (o)
Sliced Potato, “Creme Fraiche” Cheese

Coquilettes Jambon Beurre (o)
Elbow Pasta, Butter, Veal Ham
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{3 Dover Sole (r.o.g)
“Onthe Bone”, Meuniere Style, Lemon,
Parsley, Capers

Seafood Rice (. ar sp)
Mediterranean Style Rice, Octopus, Calamari,
Prawns, Sea Bass

Salmon (.p.cr)
Marinated Salmon, Mustard Spinach,
Lemon Yogurt Sauce

Roasted Chicken (o)
Marinated Half Chicken. Roasted Potato.
Chicken Jus

¢13 Lamb Shoulder (o.cr)
Slow Cooked Lamb, Mashed Potato. Lamb Jus

Beef Filet & Fries (o)
Australion Wagyu Tenderloin, Thick-cut Fries,
Black Pepper Sauce

Truffle Rigatoni (o)
Black Truffle Rigatoni, Parmesan Cream, Beef Jus

Mushroom Rice ©.v)
UAE Mixed Mushrooms, Truffle Qil

French Raviole (.
Mushroom Cream, Comte Cheese, Beef Jus

Braised Beetroot (o)
Mashed Potato, Asparagus, Carrots, Mushrooms
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DAILY DELICES

[.a Pizzeria

Freshly baked, golden pizzas and pizzettas—your
midweek moment to share, savour, and unwind
From AED 90 to AED 115

Every Tuesday
13:00 - 15:00 and 18:30 - 21:30

Mussels and Fries

A comforting French classic of tender mussels and golden
frites, perfect for slow, satisfying dining
From AED 145 to AED 175

Every Thursday
13:00-16:00 and 18:30 - 22:00

e Family Brunch

A weekend feast of generous sharing plates, crafted for
connection, flavour, and sunlit moments together
AED 250 Per Person

Every Saturday and Sunday
13:00 - 16:00

Business Lunch

A two- or three-course lunchtime escape with timeless
French flavours
AED 135 for 2 courses | AED 160 for 3 courses

Daily. 13:00 - 16:00

S

Mashed Potato

Crushed Potato

Hand - Cut Fries

Sauteed Vegetables

50

Tomato Salad

Mixed Leaf Salad

3||>}Signature IN: Nuts | GF: Gluten-Free | LF: Lactose-Free | V: Vegetarian | S: Shellfish | VG: Vegan | D: Dairy | SF: Seafood |SY: Soy | E: Eggs | R: Raw Food | LS: Locally-Sourced

All prices are in UAE Dirhams and inclusive of 10% Service Charge, 5% VAT and subject to 7% Municipality Tax.

Please inform us of any allergies or dietary requirements before ordering, we would be happy to assist you in choosing suitable foods or prepare a dish that meets your specific requirements.
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