DEGUSTATION MENU: WINE PAIRING

AED 100 per one aperitif with wine pairing experience

APERITIF

Tomatini
The Essence of LPM in a Martini glass

WINE SELECTION

WITH STARTERS (Choice of One 125ml)

2024 Figuiere, Mediterranee Rose / Provence

WITH MAIN COURSE OF ONE (125ml)

2023 Cotes du Rhone ‘Saint-Esprit’, Delas / Rhone - Magnum
or
2024 Figuiére, Méditerranée Blanc / Provence

WITH DESSERT (75ml)
2020 Araldica, Moscato Passito ‘Palazzina’/Piémont

SELECTION OF STARTERS

Please inform us of any food allergies at the time of order. Our dishes may contain traces of nuts. Dishes are subject to seasonal change. (A)-
Contains Alcohol All prices are inclusive of 5% VAT



DEGUSTATION MENU
Starting from 2 guests, AED 395 per person (to be taken by the whole table)

Poivrons marinés a I'huile d’olive
Marinated Sweet Peppers | Jie sla Jils

Salade de Chou-Fleur
Cauliflower Salad with Almond and Caraway Dressing | b s Sl dalia 5 55l aa a8l ddals

Escargots de Bourgogne
Snails with Garlic Butter and Parsley | (53l 5 a 53l 835 ae 050

Carpaccio de Sériole du Japon
Yellowtail with Avocado and Citrus Dressing | o selll falay s3S @91 an jicall J A

Aubergine grillée, mozzarella et crevettes au pistou
Grilled Aubergine with Mozzarella and Prawns | cbes i s Sl sell ge 5 e laidly

CHOICE OF ONE MAIN COURSE PER PERSON
Gnocchi a la tomate fraiche
Homemade Gnocchi with Cherry Tomatoes | 48U alalelall dalia o (S5

Canard a l'orange
Duck Confit with Orange and Endive | sbiell s J&i) g Jadl) cui <

Loup de Mer Préparé en Crofte de Sel
Salt Baked Sea Bass with Artichokes and Tomatoes | abbelall 5 (S s (a3 gn elalls  guiiall 5 Uil e

Cotelettes d'Agneau Vivienne (3pcs)
Marinated Lamb Cutlets with Olive and Aubergine Caviar and Pine Nuts | sl s a3l J8S s o5 o dlite chm sal a5

SIDE DISH

Gratin Dauphinois
Potato Gratin | ol sedlsy

CHOICE OF ONE DESSERT PER PERSON

Mousse au Chocolat Chaud et Glace a I'Orge
Warm Chocolate Mousse with Malt Ice Cream | sl m S Gl ge Ll 5Y S 58l) 4828

Tarte Fine aux Pommes
Thin Crust Apple Tart with Vanilla Ice Cream | Llaldl) s S Gl gn dnd ) il 5 ) adaall il < )l s

Gateau au Fromage Frais
Vanilla Cheesecake with Berry Compote | i) sill s S (al s (gnsi Sl Cons sl

Please inform us of any food allergies at the time of order. Our dishes may contain traces of nuts. Dishes are subject to seasonal change. (A)-
Contains Alcohol All prices are inclusive of 5% VAT



