
Guacamole    VG, GF
Avocado, chalaquita & lime, corn tortillas

 
 

 
Spicy Yellowfin Tuna Ceviche   

Ponzu, red chilli & garlic, rice cracker

King Crab Toast 
Celeriac, mango, lemon, Oscietra caviar

 
Yuzu Jelly Scallop

Celeriac form, truffle caviar, mango

Smoked Amberjack Tiradito
Yuzu, honey, Oscietra caviar, pink pepper, truffle oil 

Wagyu Beef Tartare  GF 
Truffle, bell pepper, jalapeño chilli, cured egg yolk

Stuffed Padrón Peppers  V 
Manchego, yuzu kosho, sundried tomatoes

Grilled Chicken Bao 
Bell peppers, huayro potato, botija olives

Chargrilled Tiger Prawn  GF 
Confit garlic chilli butter, lemon, parsley

 

Chilean Sea Bass Cazuela    GF
Bomba rice, chilli lime butter, sweet corn purée & pea shoots 

 
Spicy Beef Fillet   

Chinese chilli & garlic, crispy shallots, pickled chilli 
 

Grilled Broccoli  GF
Honey glazed carrot purée, toasted sesame seeds 

 
 

 
Cheesecake 

Manchego cheesecake, buckwheat & guava sauce
 

Chicha Morada Granita 
Cherry sorbet, fresh berries, cinnamon shortbread

 
Pistachio Tres Leches 

Three-milk cake, vanilla ice cream, pistachio praline & kataifi

DISCOVERY MENU
560 per guest 

Minimum of two guests

All prices are listed in AED and are inclusive of 5% VAT.

 Global Signature Dish   (V) Vegetarian   (VG) Vegan   (GF) Gluten Free 

If you have allergies or dietary enquiries,  please speak to our staff prior to ordering.


