
Meat Fruit (c.1500)
Mandarin, chicken liver parfait & grilled bread

AED 155

Hay Smoked Salmon (c.1730)
Gentleman’s relish & pickled lemon salad

AED 130

Salamagundy (c.1723)
Smoked confit chicken, salsify, marrowbone,

 horseradish cream & pickled walnuts
AED 140

Rice & Flesh (c.1390) 
Saffron, beef cheek & red wine

AED 145

The Truf�e (c.1500)
Truffle, mushroom parfait & grilled bread

AED 190

Frumenty Grilled Octopus (c.1390)
Smoked sea broth, spelt, picked dulse & lovage 

AED 215 

Black Truf�e 
AED 150

White Truf�e 
AED 240 / 480

White Chocolate & Caviar (c.1999)
AED 100

 Caviar Supplement
AED 200

 Caviar  
Roasted chicken skin, grilled onion emulsion 

& perfectly imperfect triple cooked chips 
Kristal AED 1300
Beluga AED 4500

Venison & Pickled Cherries (c.1846)
Brasised & grilled red cabbage & pickled cherries

AED 370

Cod In Cider (c.1940)
Chard, onions, mussels & smoked artichokes

AED 320

Chicken Cooked with Lettuces (c.1672) 
Grilled onion emulsion, spiced celeriac sauce & oyster leaf

AED 320

Roast Halibut & Green Sauce (c.1440)
Braised chicory, parsley, pepper, onion & eucalyptus

AED 295

Roast Cauli�ower (c.1661)
Smoked brown butter, truffle & macrows

AED 225

Wagyu Ribeye (c.1830)
Mushroom ketchup & triple cooked chips

AED 465

Fillet Of Wagyu Beef (c.1830) 
Mushroom ketchup & triple cooked chips

AED 475

Prime Rib of Beef for 2 (c.1830)
Mushroom ketchup, triple cooked chips & side salad

AED  1200

Sides
Buttered Bay Carrots AED 55

Savoy Cabbage, Beef Pancetta & Onions AED 55
Mixed Leaf Salad AED 55

Green Beans and Mustard AED 55
Triple Cooked Chips AED 75

Truf�ed Mash AED 200

All prices are in U.A.E Dirham’s and inclusive of 7% municipality fees and 
10% service charge and 5% VAT.

Tipsy Cake (c.1858)
Spit roast pineapple

AED 130

Brown Bread Ice Cream (c.1808)
Salted butter caramel, pear & malted yeast syrup

 AED 85

Raspberry Tart (c.1800)
Marzipan cake, lovage, arlette and raspberry sorbet

AED 110

Bohemian Cake (c.1648)
Chocolate, almond & cherry

AED 125 

British Cheese
Tomato & plum chutney, pear & blackberry pate de

fruit & seeded crackers
AED 105

Nitrogen Ice Cream Trolley (c.1901)
AED 100



Venison & Pickled Cherries

1846 The Modern Cook by Charles Francatelli

Cod In Cider

1940 The Good Cook in Wartime by Ambrose Heath

Chicken Cooked with Lettuces

1672 The Queene Like Closet or Rich Cabinet

Roast Halibut & Green Sauce

1440 by Elias Ashmole

Roast Cauli�ower 

1661 The Whole Body of Cookery Dissected 

by William Rabisha

Wagyu Ribeye, Fillet Of Wagyu Beef & Prime Rib of Beef for 2

1830 The Cook and Housewife’s Manual 

by Mistress Meg Dodds

Tipsy Cake 

1858 The English Cookery Book by J.H. Walsh

Brown Bread Ice Cream 

1808 A New System of Domestic Cookery

by Maria Eliza Rundell

Raspberry Tart

1800 The Complete Confectioner 

by Hannah Glasse and Maria Wilson

Bohemian Cake

1648 Hesperides by Robert Herrick

Nitrogen Ice Cream Trolley 

1901 Article in The Table by Mrs. Agness Bertha Marshall

Meat Fruit 

c.13th–15th century

Hay Smoked Salmon

1730 The Complete Practical Cook by Charles Carter

Salamagundy 

1723 The Cook’s and Confectioner’s Dictionary by John Nott

Rice & Flesh 

1390 The Forme of Cury The Master Cooks of King Richard II

The Truf�e

c.13th–15th century

Frumenty Grilled Octopus

1390 The Forme of Cury The Master Cooks of King Richard II

White Chocolate & Caviar

1999 The Fat Duck, Bray

Heston Blumenthal


