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BRASSERIE
—— UPTOWN ——

BITES
OLUVE TAPENADE pre™ B38
Crushed black olives, capers, anchovies, extra virgin olive oil, served with toasted baguette

ROASTED BEEF BONE MARROW/ o™ B4s8

Slow-roasted marrow bones served with grilled sourdough, parsley salad, capers, lemon, and aged balsamic

CRISPY GALAMAR! oEcmo P55

Chilli aioli

EGG MIMOSA pEem B39

Classic French deviled eggs with creamy egg yolk, Dijon mustard, and fresh herbs

CROQUE MONSIEUR ©e P48

Layers of smoked veal ham with black truffle béchamel, melted Gruyeére, and bitter lettuce

STEAK TARTARE &M B69

Hand-chopped beef tartare with mustard, shallots, capers, egg yolk, served on toasted sourdough

BURGUNDY SNAILS o Bpcs B5E9

Baked in fragrant herbs and garlic butter ‘
STARTERS

THE BURRATA >.&™ B89

Creamy burrata served with marinated tomatoes, drizzled with olive oil, and garnished with fresh basil

NIGISE SALAD o &.F.cm bs8s

Classic Nigoise salad featuring confit tuna, tender haricots verts, boiled egg, baby potatoes,

and a zesty lemon vinaigrette

CAESAR SALAD o-&-F.am B59

Crisp romaine lettuce tossed with a soft-boiled egg, garlic croutons, aged Parmesan, anchovy dressing,

and crispy fried capers

BRASSERIE SALAD ™™V B2

Nutty quinoa tossed with citrus segments, creamy avocado, tender asparagus, pickled onion,

baby gem lettuce, and vibrant Romesco sauce

SMOKED ToMATo VEIOUTE c=o.e B55

Slow-cooked confit garlic drizzled with aromatic basil oil, served on toasted sourdough

ENHANCE YOUR SALAD

GRILIED GHICKEN ¢ $40 | GARLC BUTTER PRAWWN ¢be g45 | AVAQCARD H35
(CE) Celery | (C) Crustacean | (D) Milk & Dairy | (E) Egg | (F) Fish | (G) Gluten | (L) Lupine | (MO) Mollusc | (M) Mustard

(P)Peanut | (R) Raw | (SS) Sesame Seed | (S) Soybean | (SD) Sulphur Dioxide | (TN) Tree Nut | (V) Vegetarian /

“Consumption of raw or undercooked animai,
seafood or poultry products such as eggs may increase your risk of foodborne iliness.”

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT
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MAINS
A LA PLANCHA

FLANK STEAK — 250 DAYS GRAIN FED AUS 180G

TENDERIOIN - 250 DAYS GRAIN FED AUS 200G

STRIPIOIN - 250 DAYS GRAIN FED AUS 280G

BABY CHICKEN

AUS IAMB CHOP 250G

SAIMON FILLET 200G

GRILEED TiGER PRAW/NS 4pos
HALBUT

CHOOSE YOUR SAUCE

MUSHR@Mree | CREAMY PEPPER SAUCE>< | [EMON BEURRE BIANC ©
Extra sauce B15

SIDES
HOUSE SAIAD v m™.v

Served with a fragrant rosemary dressing

MASH PoTATo °ev

Creamy mashed potato garnished with fresh chives

TRIPIE-CQDKED FRIES &V

Crispy triple-cooked fries lightly seasoned with sea salt

GARLC AND GHIll BRGZ@LI o

Tender broccoli sautéed with garlic and chili

BRASSERIE CLASSICS
[E BURGER ©&¢

Juicy Wagyu beef patty topped with creamy Brie, truffle mayonnaise, served on a toasted brioche bun

FISH & CHIPS o&re

Battered halibut fillet served with crispy triple-cooked chips, house-made tartar sauce, and a wedge of fresh lemon

VEAL RIGATON] cem

Tender slow-braised veal ragout finished with a rich veal jus, aromatic sage oil, and fresh tarragon

BLACK TRYFFLE TAGLATELIE o™

Fresh tagliatelle tossed in a rich aged Parmesan cream, finished with delicate shavings of black truffle

ROASTED PEPPER RlSolTo °¢

Sweet confit peppers and creamy goat cheese served with roasted pepper emulsion, drizzled with basil oil,
and finished with fresh frisée

DESSERTS
Decadent desserts, each crafted to perfection

B49

(CE) Celery | (C) Crustacean | (D) Milk & Dairy | (E) Egg | (F) Fish | (G) Gluten | (L) Lupine | (MO) Mollusc | (M) Mustard
(P)Peanut | (R) Raw | (SS) Sesame Seed | (S) Soybean | (SD) Sulphur Dioxide | (TN) Tree Nut | (V) Vegetarian

“Consumption of raw or undercooked animai,
seafood or poultry products such as eggs may increase your risk of foodborne iliness.”

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT
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