Taste of Riviera
AED 350 PER PERSON

STARTER

Tomato tart & mustard seed cream — D, G

Jean’s avocado, caponata, baby spinach — N, G, v

Hamachi carpaccio, basil jelly, yuzu & prawns sauce — S, F
Grilled octopus, vegetable escabeche & tomato sauce — N, D, S
Steak tartare, pickles & bone marrow — G, F

MAIN

Green risotto & wild seasonal mushrooms — N, D, v
Portobello ravioli, consommé & carbonara sauce — D, G

Cod viennoise, mariniere sauce & parsley oil - D, G, F

Baby chicken, crapaudine, diable sauce & french fries - b, G
Flank steak, shallots, veal jus & potato purée — D, G

DESSERT

Red fruits & pistachio verrine — N, vG

Vanilla creme briilée — D

Iconic chocolate soufflé tartlet — N, D, G

Selection of Homemade Ice Creams — N, D & Sorbets

Madagascan vanilla, 62% chocolate, mascarpone, pistachio,
raspberry, tropic, lemon, cocoa sorbet

One glass of sommelier’s choice wine
OR
Riviera signature cocktail

*Consuming raw or Ll}'ldt’?’COOk(’d meatc, SL’(J_ﬁ)Od, S]’l(’llfiSh or (’ggS may increase your

chance offoodborne il/ness.

N — contains nuts | D — contains dairy | G — contains gluten | S — contains seafood |
F — concains fish | V - vegetarian | VG - vegan

Please inform your server of any allergies when ordering. For detailed allergen
inﬁ)rmarion, simply ask and we will be dflig/lred o assist. (';luren—frce items
available on request.



