HORS D’OEUVRES Each dish is served when ready

CALAMARS FRITS 1B £0 134
Crispy Squids with Paprika and Green Chilli s85kcal) (113Min) | pasll Jalallg 1S pldl zo ivojaall sl

BETTERAVES MARINEES® 67
Marinated Beetroot (3okcal) (6min} | Juioll piaill

POIVRONS MARINES A L'"HUILE D'OLIVE® 67
Marinated Sweet Peppers (264keal) (51Min) | Lo gls Jalo

SALADE D’ENDIVES AU GORGONZOLAH®AO 78
Endive Salad with Gorgonzola and Caramelized Walnuts (761kca) (146Min) | ol )L jgallg lgjigajgs disa go dbaimll alal

SALADE DE MAIS ET POMME GRENADE® 88
Sweet Corn Salad with Pomegranate and Herbs 312kcal) (60Min) | Clicllg gloJl 2o sglallajill ala L

BURRATA ET TOMATESA 129
Burrata with Cherry Tomatoes and Basil (417kcal) (80Min) | olaupllg i3Sl oblobll go lilgs us

TERRINE DE FOIE GRAS*# 175
Foie Gras Terrine with Toasted Brioche (577kcal) (111Min) | Jaonoll Jigpll go djagall cupi

SALADE NICOISE doT 288
Nicoise Salad (1663kcal) (320Min) | jlguusi il

SALADE DE CRUSTACES*&ax¥ 250
King Crab and Lobster Salad with Citrus Dressing (260kcal (50Min) | clisasllinls goligSliulg aanll juS ggeblu dkhl

SALADE CESAR AUX ARTICHAUTS &0 < 88
Caesar Salad with Artichokes and Quail Eggs (259kcal) (50Min) | lowll jaug cbguiigall go jjsw ilali

SALADE DE CHOU-FLEUR® & 78
Cauliflower Salad with Almond and Caraway Dressing (453keal) (87Min) | iugly&llg jolll inl e 2o iyl aln L

SALADE DE LENTILLES VERTES & 78
Green Lentil Salad with Apple and Burnt Tomatoes (517kcal) (99Min) | a5 jinall ablabllg slaill go pasll juaellable

SALADE DE HARICOTS VERTS AU FOIE GRASH 98
French Bean Salad with Foie Gras 350kcal) (67Min) | 294/l 2o awijsll Lgalsll b L

TABOULE DE QUINOA & 67

Quinoa Salad with Raisins and Goji Berries @42kcal) 85Min) | ag2/l cig3g canill @o lginCll ala L

CARPACCIO DE BOEUF®d 78
Cured Sirloin with Pickle Dressing (162keal) (31Min) | Jlaoll iale go il spalall ol dss b

TARTARE DE BOEUF FUME & 0# <€ 124
Smoked Beef Tartare (300kcal) (58Min) | 310l jaull aal 5

CARPACCIO DE SERIOLE DU JAPON #<xd 160

Yellowtail Carpaccio with Guacamole and Citrus Dressing (187kcal) (36Min)

CAVIAR KRISTAL (30g) * #<B00 900
Caviar Kristal (30g) (283kcal) (54Min) | Jliusy$ jLslS
CEVICHE DE DAURADETd 92

Seabream Ceviche with Smoked Tomato Jus (304kcal) (58Min) | iizaoll oblabllinla go guill dow o i

CREVETTES TIEDES A L'"HUILE D’OLIVE!B‘ 124
Warm Prawns with Olive Oil and Lemon Juice (282kcal) (54Min) | ygailll pracg ggisill vuj o 1,6l olugy

AUBERGINE GRILLEE, MOZZARELLA ET CREVETTES AU PISTOU ﬁf’h? 135
Grilled Aubergine with Mozzarella and Prawns (182keal) (35Min) | ylugpllg Ljligall go ggiino olails

ESCARGOTS DE BOURGOGNE § <o 145
Snails with Garlic Butter and Parsley (546kcal) (105min) | uigaidlg ogill 1sj go ggjls

BEIGNETS DE CITROUILLE*#<€ad8 65

Pumpkin Tempura (133keal) (15Min) | gubadll |jgiod

*Seasonal dishes, subject to availability

Please inform us of any food allergies at the time of order.

Adults need 2,000 calories per day on average, an individual calorie need may vary from person to person.
Prices are in Saudi Riyals and inclusive of 15% VAT.



LES PLATS Each dish is served when ready

GNOCCHI A LA TOMATE FRAICHE OA#d 102
Homemade Gnocchi with Cherry Tomatoes ss6kcal) (107Min) | a5j] oblolall go giallidas (Squi digifo

RIGATONI A LA TRUFFE (6g) *08#d 350
Homemade Rigatoni Pasta with Seasonal Truffle (6g) (702kcal) (135Min) | ***iamgall *** 5loSl go gialladaos Giglay) digyho
RIGATONI AUX CHAMPIGNONS ET PARMESAN & 0Aa# 185
Homemade Rigatoni Pasta with Cream and Mushrooms (702keal) (135Min) | lallg i Sl go giall ilan Ligilay) aig)Se

FUSILLI AUX CREVETTES ET SAUCE HARISSA &OE\I? 190
Homemade Fusilli Pasta with Prawns and Harissa Sauce 542kcal) (114Min) | auymll aaloag glugll 2o giall ddas liigs digyle
LINGUINI AU HOMARD* @ a# 550
Lobster Linguini Pasta (470kcal) (90Min) | ljgSbwll isgaidl aigySo

RISOTTO AU CRABE* § A 385
Crab Risotto (490keal) 88Min) | gg=llull gigjy;

ARRABBIATA §OA# 113

Homemade Rigatoni Pasta with Tomato and Chili oskcan (104vin) | Jalallg oblolall g0 giallidao gilay sigio

LOUP DE MER PREPARE EN CROUTE DE SEL<C:@0 320
Salt Baked Sea Bass with Artichokes and Tomatoes (590kcal) (114Min) | oblolllgagipall 2o alall jesoll jagjlall clow

SOLE POELEE AUX GRAINES DE MOUTARDEC: @8 669
Pan Fried Dover Sole with Mustard and Almonds (590keal) (114Min) | jglllg Ja 5]l go Glio Luwgo claw

GROSSES CREVETTES GRILLEES 6? 495
Grilled Tiger Prawns Marinated with Green Chilli and Coriander (3o9kcal) (39Min) | 55j&lg pasll Jalall Jyioll sgiiall poill olisg)
DAURADE ENTIERE AU CITRON§ < 370
Whole Sea Bream Baked with Provencal Herbs and Lemon (1204kcal) (232Min) | ogaslllg alluisgyl Olielly jgraall JolSll usiall claw
COQUELET AU CITRON CONFIT @b 185
Marinated Baby Chicken (370keal) (71Min) | Jsio poe gl

HOMARD GRILLE ET ROUILLE *60?{[}: 610
Grilled Maine Lobster with Rouille (863kcal) (154Min) | Jugl inle o dgdia |joliul

ENTRECOTE GRILLEE £& 425
Grilled Rib Eye Steak 400gr (290kcal) (81Min) | (sl ) golall anldn, i

FAUX FILET DE WAGYU GHILLE@& 650
Grilled Wagyu Sirloin (843keal) (94Min) | isgivo 5 polall o gunly anlanyyi

FILET DE BOEUF GRILLE, HARISSA ET SAUCE CHIMICHUHI@& r'e 415
Grilled Beef Tenderloin with Sweet Harissa and Chimichurri (643kcal) 94Min) | s pqiiisoii dmlog sglalliusall go ggiu ymlall o sy 0al
COTELETTES D'AGNEAU “VIVIENNE"’ @g{b. 350

Marinated Lamb Cutlets with Olive, Aubergine Caviar and Pine Nuts (305kcal) (124Min) | pginlg olaill jislS  ggisily dlsio ylé onl ail i

POMMES FRITES & 40
French Fries with Garlic Rosemary (884kcal) (170Min] | silejgpl g ogill dulao Ul

GRATIN DAUPHINOIS H A 62
Potato Gratin (s8ikcal) (112Min) | Lol iy

BROCCOLINI 49

Broccolinis with Chilli and Ginger (189kcal) (36Min) | Luaijllg lall Jalall a0 isdaSen

LES GRANDS PLATS Subject to availability
BAR ENTIER GRILLE &éd} 740
Whole Grilled Sea Bass (742kcal) (143Min) | Jol&ll ggiiall jnglall clow

COTE DE BOEUF DE WAGYU ET GALETTES DE POMMES DE TERRE ‘@5 El 1300

Bone-in Wagyu Tomahawk with Potato Galette and Bordelaise Sauce (3117kcal) (600Min)
Jaliajgs dalag culls Gulllay 2o olaells dyolegigicly

ESCALOPE DE VEAU A LA MILANAISE @ﬁ o]=V 4 748
Veal Escalope Milanese (1059 keal) (204Min) | juilio Josll o ogléul

*Seasonal dishes, subject to availability

Please inform us of any food allergies at the time of order.

Adults need 2,000 calories per day on average, an individual calorie need may vary from person to person.
Prices are in Saudi Riyals and inclusive of 15% VAT.



