
CHRISTMAS MENU 
1,300 AED PER PERSON

STARTERS

Oysters with caviar (S)

‘Marriage’ (G)(D) 
Marinated anchovy duo on toasted brioche bread

Martín’s legendary foie gras mille-feuille
Smoked eel, foie gras, spring onions, green apple

Martín Berasategui’s croquettes (G)(D)

Mixed mushrooms (V)

Cecina

Langoustine (S)(D)

Charcoal-grilled with Hollandaise sauce

MAIN COURSE

Fish of the day
Cooked over our charcoal grill

Sauces: Hollandaise with caviar (D)(V), Cantabrian (G)(D)

Sides: Charcoal-grilled asparagus (V)(D)(N), avocado salad (V)(D)

Australian Westholme Wagyu MBS 6+ T-bone steak (D)

Cooked over our charcoal grill
Sauces: Basque chimichurri (V), béarnaise (D)

Sides: Piquillo peppers, fried potatoes (V), green salad

TO FINISH

Selection of desserts by Angelo Musa

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your chance of foodborne illness.

V – vegetarian D – contains dairy N – contains nuts G – contains gluten S – contains shellfish  A - contains alcohol

Please inform your server of any allergies when ordering. For detailed allergen information, simply ask and we will be delighted to assist. 

Gluten-free items available on request. All prices are in UAE Dirhams and include a 7% municipality fee, 10% service charge and 5% VAT.



VEGETARIAN CHRISTMAS MENU 
1,300 AED PER PERSON

STARTERS

Refreshing ‘liquid’ salad
Cucumber granita, green olive sphere, lettuce essence, fresh tomato foam

Tomato tartare (N)(G)(D) 
Fresh & dried tomato, stracciatella

Martín Berasategui’s croquettes (G)(D)
Mixed mushrooms (V)

Cheese & spinach

Grilled leek (S)
Charcoal-grilled leeks, romesco sauce, fine vegetable vinaigrette

MAIN COURSE

Stuffed piquillo peppers (D)
Roasted piquillo peppers stuffed with spinach & mushroom bechamel sauce, 

tomato & pepper cream

Basque-style mushroom and vegetable rice
Bomba rice with seasonal mushrooms & vegetable crudités

TO FINISH

Selection of desserts by Angelo Musa

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your chance of foodborne illness.

V – vegetarian D – contains dairy N – contains nuts G – contains gluten S – contains shellfish  A - contains alcohol

Please inform your server of any allergies when ordering. For detailed allergen information, simply ask and we will be delighted to assist. 

Gluten-free items available on request. All prices are in UAE Dirhams and include a 7% municipality fee, 10% service charge and 5% VAT.



CHILDREN’S MENU 
400 AED PER PERSON

STARTERS

Martín Berasategui’s gazpacho (G)
Vegetables & olive spheres

Martín Berasategui’s croquettes (G)(D)
Mixed mushrooms (V)

Cecina

Tiger mussels (S)(G)(D)
Stuffed & fried mussels

MAIN COURSE

Sea bass supreme
Cooked over our charcoal grill

Cantabrian sauce (G)(D)

Sides: Charcoal-grilled asparagus (V)(D)(N)

OR

Australian Angus beef tenderloin (D)
Cooked over our charcoal grill

Basque chimichurri
Fried potatoes (V)

TO FINISH

Selection of desserts by Angelo Musa

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your chance of foodborne illness.

V – vegetarian D – contains dairy N – contains nuts G – contains gluten S – contains shellfish  A - contains alcohol

Please inform your server of any allergies when ordering. For detailed allergen information, simply ask and we will be delighted to assist. 

Gluten-free items available on request. All prices are in UAE Dirhams and include a 7% municipality fee, 10% service charge and 5% VAT.


