———Snacks § Sandwiches———
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Crogue Monsieur/

Crogue Madame with fried egg (D)
Layers of turkey ham, Gruyere cheese,
béchamel sauce, French fries
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Our Club Sandwich (D)

Tomato, beef bacon, lettuce, shaved
chicken breast, French fries
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Fried Calamari (S) (D)

Battered, fried calamari, lemon aioli
and tapenade
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Flamenkuche (D)

Crisp crust with sour cream, onions
and turkey ham
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Oeufs Durs Mayonnaise (D)
Hard-cooked egg served with
sour cream and mayonnaise on
Macédoine Salad
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AOC Hot Dog

German veal bratwurst with onion
mustard and fried onion in bun
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Fish and Chips (S) (D)

Battered, fried sea fish with
tartar sauce and malt vinegar
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Classic Turkey Ham and Emmentaler
Baguette Sandwich (S) (D)

Or choose your toppings:

smoked salmon or duck rillettes
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*All sandwiches contain gluten.
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FRENCH BRASSERIE

———BUIrgers———
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Burger Moment (D)

Beef burger with roasted onions, lettuce,
mushrooms, tomato, pickles and our
chef’s special sauce.
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Swiss Burger Moment (D)

Beef burger with sautéed mushrooms
and Swiss cheese, lettuce, tomato and
jalapenos
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Hen Burger Moment (D)

Chicken breast grilled, marinated

with lemon and thyme, tomato, lettuce,
jalapenos, salsa and guacamole
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Vegetable Burger Moment (D)
Vegetable burger with lettuce, tomato,
avocado, bell peppers and herb

sour cream

Jhadl) cidaga £ g

blels eal) 315 g Jlmnd 2

Acadall Clie ) 3088 4 gla Jild | al< i

All burgers served with French fries.
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*All burgers contain gluten.
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———Plzza § Pasta———
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Pizza Margarita (S) (N) (G)

Extra toppings:

ham, mushrooms, olives, anchovies,
artichokes
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Choice of Pasta (D) (G)

Penne, spaghetti or tagliatelle

With a choice of sauce: Arrabbiata sauce,
creamy mushroom or beef Bolognese
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———Main Courses———
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Vienna Schnitzel (D) (Q)

Breaded veal escalope served with
herbed and buttered potatoes,
lingonberry jam and lemon
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Biryani with Classic Garnishes

(N) (D) (5) (@)

Choice of lamb, seafood, chicken or
vegetables
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Poulet Roti

Roasted coquelet served with

French fries, green salad, rosemary jus
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Fish Du Jour (S) (D)
Fish of the day
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———From The qrill———

Grilled rib eye (250 g),
herb butter,

truffle, French fries,
béarnaise sauce,

40 days aged “1824”
Premium Australian Beef
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Crilled Seafood Platter

(S) (D)

Prawns, salmon,

scampi, calamari,

lemon butter sauce,

served with mesclun lettuce
and tomatoes

4 gdiall Ay ) e oslall (e (3ika

Sl (g paandl 5 o galudl o ¢ sralall
‘é)..m;.“‘h,\jﬂj Osalll Lalia "é)LAYIS
plalekall s ) 5 ¢ shassall 315l n o8

Tenderloin Steak

40 days aged “1824”, (200g)
Premium Australian Beef
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Rib Eye Steak

40 days aged “1824”, (250g)
Premium Australian Beef
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Steak & Frites (D) 129 Lemon Marinated 89

Chicken Breast

Chef's marinade with lemon,
thyme and pepper, (180 g)
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Additional side dishes 19
(N) (D)

Choose 1 side dish and 1 sauce
with your grill selection,
Provencale ratatouille

Steamed vegetables

Potato wedges

French fries

Steam basmati rice

Béarnaise sauce

BBQ sauce

Pepper sauce

Herb butter
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———Soups-Appetizers———
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Cream of Mushrooms (D) (Q)
Rye Croutons
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Soup Du Jour (S) (N) (D)
Soup of the Day
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35 Charcuterie (N) (D) (A)
An assortment of
Yo French terrine

cured pork meats
and Gruyere cheese
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Escargots de Bourgogne
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Snails in garlic, herb butter
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Cheese (D) (N)

AQOC selection

from the trolley
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Plateau Parisien (D) (N) (G)
Dessert from the tray
price per selection
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Créme Brilée (D)
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Sliced Fruit Platter
Seasonal fruit platter
selection, berries
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———Desserts § Cheeses———
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Seasonal Berries (D) 45
Served with

vanilla ice cream
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Ice-cream/ Sorbets 35
(2 scoops) (D) (N)

Homemade vanilla ice-cream
chocolate, strawberry
butterscotch, lemon sorbet
raspberry, mango, peach
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(D) dairy (V) vegetarian (N) contain nuts (A) contains alcohol (S) seafood

G) gluten

pork

Requires 40 minutes cooking time. )
All foods are cooked to the recommended food code requirements unless
) otherwise requested.
Consuming raw or uncooked meats, poultry, seafood,
_shellfish or eggs may increase your risk of food borne illness.
Kindly advise us of any food allergies or special dietary requirements.
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All prices are in UAE Dirhams inclusive of 10% Municipality fee and 10% service charge.
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———Salads———
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Salad Landaise (D) (A) 69 Ruccola Salad (S) (N) 65
Frisée salad, haricots, With roasted pine nuts,
Doached egg, Cherry tomatoes,
smoked duck breast, avocado, balsamic
foie gras terrine, dressing and
confit gizzards spiced grilled prawns
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Caesar Salad (S) (D) (G) 40 Goat Cheese Salad (D) (G) 59
Romaine lettuce, Fried goat cheese on
parmesan cheese, frisée salad, pork bacon
anchovies, Caesar dressing and croutons
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Add to your Salad (S) 25 Mesclun Salad 49
Grilled prawns or lemon, Carrot, Tomato and avocado,
marinated chicken breast house dressing
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Burrata and Tomato (D) 62
Burrata, tomato, fresh basil
and extra virgin olive oil
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Oriental Lentil Soup (D) (G) 35 Oriental Mixed Grill (D) 145
Flat bread croutons Shish kebab, lamb chop,
JEBAAPEVIT| FAVEN vo beef kebab and
Laeadl Jall ool ae oy lamb kofta, tahini sauce
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Assorted Oriental sweets
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Kibbeh, fatayer, falafel Al il ls ALK
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(N) (D)
Oriental Kofta and 65 Dates stuffed with nuts
Falafel Wrap (N) (G) and dried fruits
Lamb kofta, falafel Lpdaa gai Al veo

tomato and tahini sauce
wrapped in Arabic bread
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