LA SELECTION D'HORS D’OEUVRES

Each dish is served when it’s ready

LES PLATS DE SAISON

Asperges Vertes de Provence au Confit d’Echalote et Fromage de Chévre 150
Provence Green Asparagus with Goat Cheese Dressing (Hot or Cold) Jelall L duabia s ISI aa o sl

Huitres Gillardeau, Vinaigre aux Echalotes 50
Gillardeau Oysters n°2 with Shallot Vinegar Jwadls JaV aa 5 oua o

(Kaviari) Caviar Kristal 50g 1200

(Kaviari) Kristal Caviar 50grs “lsls ¥, 4 s Jpa” 4 5k 36
Tapenade 25
Tapenade of Nicoise Olives »SI i aa (s 360 "0 050

Petits Farcis Nicois 70
Veal Stuffed Mediterranean Vegetables sk siall < 5 juadlly sliaall Jaall asl

Poivrons Marinés a 1’Huile d’Olive 45
Sweet Peppers in Olive Oil (i) <y 3 Ao Al

Betteraves Marinées 50
Marinated Beetroot Jiall jxiedl

Salade d’Artichauds et Beaufort 120
Artichoke Salad with Beaufort 3l s <ol ) N aadiy a i)y by o

Salade de Lentilles Vertes 60
Salad of Green Lentils el (el ddali

Salade d’Endives et Stilton 75
Salad of Endives, Stilton and Caramelised Walnut Je Sl 5sall s "o slind" i s slighl 4Ll

Salade de Haricots Verts au Foie Gras 80
French Beans with Foie Gras Gasal 35¥) S e dgusi i) L gualdl)

Salade Nigoise 135
Nicoise Salad (" Adals

Salade de Crustacés 150
King Crab and Lobster Salad ~ ) 3l s 5 & sedalual) ddalas

Taboulé de Quinoa 55
Quinoa Salad " #8455

Ratatouille avec Féta 85
Mediterranean Vegetables Marinated in Olive Oil with Feta "Gll" i 5 ¢ i 3l <y 3 Aliie ddass sie &l 5 juad

Burrata et Tomates 110
Burrata with Tomatoes and Basil Jasl 3,5l 5 ablakall e AUy "G sl dias

Carpaccio de Beeuf 85
Lightly Cured Sirloin with a Pickle Dressing Jaall (s s g (sl yo

Poulpe Finement Tranché 100
Thinly Sliced Octopus in Lemon Oil osalll <y ) g Jasadad Y1 i) 5

Carpaccio de Sériole du Japon 115
Yellowtail with Avocado and Citrus Dressing assll iabia s 538 3Y) aa jia) G 38

Carpaccio de Loup de Mer 85

Sea Bass Carpaccio with Salsa Verde &) jas faalia ga (s s il ASau " suiily <"

Carpaccio de Thon 100

Carpaccio of Yellow Fin Tuna s dSau " sy 5"

Crevettes Tiédes a I’'Huile d’Olive 105

Warm Prawns with Olive Oil o530 <u) e Lalul oy 8l &5 53

Aubergine Grillée, Mozzarella et Crevettes au Pistou 130
Grilled Aubergine with Mozzarella, Prawns & Pistou sl daabia s Gux 58l ")) 55 sall” s g (5 5k olaidly

Croquettes de Morue 75
Salt Cod Croquettes with Oven Roasted Pepper Relisho Al b & sl A1dall dalia e Zilaal) Sl dSass a4

Calamars Frits 60
Deep Fried Baby Squids i spua jla

Escargots de Bourgogne 110
Snails with Garlic Butter 5330 e ol
Please inforn us of any food allergies at the time of order. Our dishes may contain traces of nuts

Prices are inclusive of 5% VAT and are subject to 7% DIFC authority fees



http://www.fromagesdechevre.com/les-fromages-de-chevres/

