
DAMMANN FRÈRES TEAS 
black teas
EARL GREY
ENGLISH BREAKFAST

aed 28

milk shakes
vanilla aed 32
chocolate aed 32
avocado aed 34
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green teas
BALI
JASMIN

aed 28

white teas
PASSION DE FLEURS

aed 28

herbal teas
MENTHE POIVRÈE
CARCADET NUIT D’ÉTÉ
CAMOMILLE

aed 28

Founded in 1692 and granted exclusive rights to sell tea 
in France by Louis XIV, Dammann Frères has long been 
synonymous with quality and luxury, offering exquisite 
blends from the world’s finest tea gardens. Each cup tells 
a story of heritage and refined craftsmanship. 



the classics
espresso aed 20
double espresso aed 24
cappuccino aed 24
caffe latte aed 24
americano aed 24
macchiato
double macchiato
spanish latte
cortado
flat white

aed 20
aed 24
aed 26
aed 24
aed 24

mocktails
virgin mojito 
(Classic, Strawberry, Passion Fruit)

aed 34

virgin pinacolada aed 34
lemonade
(Classic, Mint, Pink)

aed 26

aed 25iced tea 
(Lemon, Peach)

water & soft drinks
acqua panna aed 19 | 28
san pellegrino aed 19 | 28
soft drinks
(Coke, Coke Light, Coke Zero, Sprite,
Fanta, Ginger Ale, Soda Water)

aed 14

fresh juices
orange aed 30
pineapple aed 30
carrot aed 30
green apple
watermelon

aed 30
aed 30

lu
nc

h 
& 

din
ne

rs
us

hi 
se

le
ct

ion
br

ea
kf

as
t d

rin
ks



fresh seasoned 
avocado

aed 40

Smashed avocado with rocca, 
pickled vegetables and super seed

smoked salmon aed 65
Smashed avocado with poached 
egg, rocca, pickled  vegetables and 
super seed    

portobello & truffle 
tartine

aed 50

Wild mushrooms, sliced avocados, 
poached eggs, shaved parmesan cheese, 
fresh truffles                

avocado toast / tartines

açaí bowl aed 70
Fresh berries, granola, nut butter, 
toasted coconut, honey and banana

super greek aed 65
Fresh fruits and mixed berries, 
greek yoghurt, roasted walnuts, 
honey drizzle 

overnight oats aed 45
Pistachio butter, berry jam, fresh 
berries, honeycomb and warm milk 

fresh start

eggs royale aed 75
Salmontini smoked salmon on 
crumpets, wilted spinach, hollandaise 
sauce, crispy shallots, salmon roe 

eggs florentine aed 40
Tomato chutney, sautéed kale 
and hollandaise sauce

the salmontini 
benedict

aed 90

Benedict poached eggs florentine with 
wood-smoked, light smoked and roasted 
salmon with creamy spinach, shaved 
fennel, mustard hollandaise

wild mushroom
benedict

aed 48

Wild mushrooms with parmesan 
cheese & fried sage         

our benedicts

egg white 
burrata

aed 73

Wild mushrooms, baby spinach, 
leeks, fresh burrata, slow roasted
cherry tomatoes, fresh herbs and croissant toast    

chorizo eggs aed 55
Slow cooked chorizo with poached eggs, 
avocado, labneh and multi- seed toast

our eggs any style aed 45
Style your way with roasted baby
potatoes, vine tomatoes and baby 
rocca salad

turkish eggs aed 45
Poached eggs with roasted tomatoes, 
whipped yoghurt, beef bacon, chili oil,
beef sausage & grilled sourdough bread

shakshouka aed 45
Eggs steamed in a spiced tomato sauce 
with Greek feta mousse, beef bacon, fresh
herbs, and grilled toast

egg classics
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vegetarian crustaceans gluten nuts dairy



plain aed 20
zaatar aed 20
almond aed 20
pain au chocolat aed 30

croissants

french toast aed 62
Banana brûlée, grilled peaches 
and salted caramel sauce 

chocolate pancakes aed 40
Chocolate mousse, fresh berry jus 
and berry compote

other delights
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dates & honey aed 42
Thyme, crème fraiche

truffle eggs aed 45
Parmesan, gruyère, rocca, 
shaved truffles 

smoked salmon aed 52
Scrambled eggs, rocca, avocado  

pistachio cream aed 30

chocolate mousse aed 30

torched meringue
Custard

aed 30

stuffed croissants

vegetarian crustaceans gluten nuts dairy

torched meringue aed 30



classic cali maki 
Crab stick, avocado, spicy mayo and red tobiko
aed 62

dragon maki
Fried tiger prawn and avocado 
wrap with spicy mayo
aed 72

crispy ebi maki  
Ebi tempura, avocado, spicy mayo and tenkasu
aed 65 

blue rainbow maki 
Kani, eel, salmon, tuna, 
seabream, avocado, cucumber
aed 67

salmontini roll
Smoked salmon, avocado, tenkasu, truffle mayo, 
gold tobiko
aed 72

volcano maki 
Apple, mango, cucumber, topped with spicy salmon, 
tuna & yellow tail, unagi sauce, green tobiko
aed 62

shrimp and bluefin maki 
Shrimp tempura, spicy mayo, chutoro, 
yuzu truffle mayo, tenkasu 
aed 85

salmon delight 
Diced salmon, spicy mayo, chives, sesame 
seeds, avocado
aed 70

unagi oiso sushi 
Unagi, furikake, unagi sauce, chives, 
sesame seeds, salmon roe
aed 99

salmon skin maki
Fried salmon skin, cucumber, 
spicy mayo, togarashi
aed 55

salmon maki 
Diced salmon, spicy mayo, chives, sesame seeds
aed 60

spicy bluefin maki 
Diced tuna, avocado, chives, 
sesame seeds, kimchi sauce
aed 99

maki rolls
(8 pieces)

nigiri  (2 pieces)
shake - salmon aed 35
maguro - bluefin tuna
unagi - eel
suzuki - seabass

aed 60
aed 42
aed 35

ebi - shrimp aed 40
hamachi - yellow tail aed 38
hotate - scallops aed 42
tako - octopus aed 37

sashimi (3 pieces)
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shake - salmon aed 40
maguro - bluefin tuna
unagi - eel
suzuki - seabass

aed 70
aed 50
aed 40

ebi - shrimp aed 52
hamachi - yellow tail aed 55
hotate - scallops aed 60
tako - octopus aed 42



tomato burrata salad aed 88
Olive oil poached tomatoes & grated
tomatoes, fresh basil, olive oil, sea salt,
balsamic vinegar

fresh tuna niçoise salad aed 95
Fresh seared tuna, olive oil poached tuna, 
olives, green beans, baby potatoes, soft 
egg with lemon dressing     

kale caesar salad aed 70
Grilled cornfed chicken, parmesan 
cheese & sourdough croutons 

“salade de boeuf” aed 100
Marinated grilled beef tenderloin, baby 
lettuce, heirloom tomatoes, roquefort cheese, 
candied walnuts, pumpkin seeds

ENTRÉES

shrimp bisque aed 48
Poached shrimps, crème fraiche and 
chives 
miso soup aed 30
Soft tofu, seaweed

vichyssoise potato aed 40
Potato crisps, and beef lardons

our soups

traditional smoked salmon aed 95
Home-smoked & hand-sliced with 
seasoned mixed greens

salmon rillettes aed 70
Our 20 years old signature recipe

heart of smoked salmon aed 120
The Tsar Nikolai cut

salmon tartare aed 100
A classic..

“le bistro” plate aed 125
Assortment of rillettes, smoked salmon,
heart of smoked salmon & tartare

*salmon carpaccio aed 95
Fresh salmon & seabass with yellow tomato 
gazpacho, olive oil, fresh herbs, salmon roe

*spicy crispy salmon salad aed 89
Our spicy salmon tartare with 
tempura crumbs 

*spicy crispy tuna salad aed 89
Our spicy tuna tartare with
tempura crumbs 

our salmon signatures
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the classic burger aed 88
Melted gruyère cheese, lettuce, pickles, 
onion jam & signature sauce

angus beef burger aed 88
Aged cheddar, coleslaw & fries

beef tenderloin 
sandwich

aed 95

Melted raclette cheese, grilled onions, basil pistou

chicken schnitzel 
sandwich

aed 95

Breaded chicken breast, heirloom tomatoes, 
grain mustard cream, on a 
soft focaccia bread, pommes frites crispy seabass brioche aed 65

Parmesan crusted seabass with baby 
spinach & remoulade on a brioche bun

sandwiches

our carpaccios
*hokkaido scallops aed 95
Scallops, red yuzu kosho, orange ponzu 
sauce, caviar 

*fresh seabass aed 72
Seabass, finger lime, caviar, orange ponzu 
sauce 

*le bistro’s carpaccio aed 90
Seabass, bluefin tuna, yellow tail, coriander, 
cherry tomatoes, jalapeno  

*Not suitable for pregnant women or childrenvegetarian crustaceans gluten nuts dairy
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aed 210

250g Australian wagyu beef tenderloin, pommes 
frites and our famous secret sauce 

braised corn-fed chicken aed 85
Truffles, mashed potato, tarragon jus

beef tenderloin aed 150
180g Australian wagyu. béarnaise, jus and 
pomme purée, grilled broccolini

osso bucco milanese aed 110
Braised veal shank with saffron risotto 
& gremolata

seabass “en papillote” aed 120
Fresh seabass, vegetables, herb butter, 
asparagus, olive oil

alaskan black cod aed 140
Miso-marinated, eringy mushrooms, 
miso butter sauce 

salmon “en croute” 
(wellington)

aed 99

Salmon filet and salmon rillette in puff 
pastry,  creamed spinach and beurre blanc

seared salmon 
tagliatelle

aed 99

Fresh Salmon, creamy pesto sauce, capers

tagliatelle arabiata 
burrata

aed 89

Garlic, fresh tomato, sauted with 
basil & fresh burrata 

PLATS PRINCIPAUX

desserts

the classic profiteroles aed 56
Chocolate ganache,  vanilla ice cream 

lemon meringue tart aed 52
Burnt meringue

berry puff pastry tart aed 55
Vanilla ice cream, hamomile leaves

burnt cheesecake aed 56
Orange marmalade & praline

chocolate fondant aed 55
Seasonal berries, vanilla ice cream

assorted cheese board aed 80
...with condiments
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vegetarian crustaceans gluten nuts dairy


