
LA FIRMA DE AMELIA

ROLLO DE POLLO (D)(E)(G)

chicken | aged parmesan |
sun-dried tomato | baby rocca |

cream cheese | fresh truffle

BACALAO NERO (E)(G)

black cod tempura | shallots |
spring onion | togarashi

WAGYU EMPANADAS (E)(G)(SP)

gyoza dough | wagyu beef | capsicums |
shiitake | soy hondashi sauce

FLAMMKUCHEN A LA TRUFA (D)(E)(G)

flammkuchen dough | fontina | mozzarella | 
emmental | parmesan | button mushrooms |

baby rocca | truffle cream

PLATO PRINCIPAL
(CHOICE OF ONE FOR 2 GUESTS)

MACHU PICCHU (D)(G)

220gr .  grain-fed australian wagyu |
mb5 tenderloin 

POLLO ASADO

corn fed baby chicken | karashi | aji limo

SHARING MENU AED225 PER PERSON

POSTRES
(CHOICE OF ONE FOR 2 GUESTS)

PELOTA DE CHOCOLAT (D)(E)(G)
vanilla ice cream 

MISO BANANA CAKE (D)(G)
dates | hazelnut | caramel sauce | vanilla ice cream

(D) DAIRY | (E) EGGS | (G) GLUTEN | (N) NUTS | (SE) SESEAME | (SF) SHELLFISH | (SP) SPICY  | (V) VEGAN

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 5% VAT AND SUBJECT TO 7% MUNICIPALITY FEE.

EDAMAME

grilled soy beans | kosher salt

CEVICHE

DORADA COCO (SE)

mediterranean sea bream | coconut 
tiger milk | chulpe | shallots | mango | 

passion fruit | sweet potato

CONO DE TACOS

SAKI (E)(G)(SE)

salmon | avocado | furikake

wasabi | ponzu truffle

SALAD

AGETA (E)(SE)

shiitake | mizuna | green apple | baby

asparagus | togarashi | goma dressing 



FIRST FLIGHT WITH WINE PAIRING
AED425 PER PERSON

• or•

WINE

LA SCOLCA ‘IL VALENTINO’ GAVI,

PIEDMONT ITALY 2024

DONNAFUGATA KABIR, MOSCATO DI PATELLERIA,

SICILY ITALY 2024

TRENEL, POUILLY-FUISSE,

BURGUNDY FRANCE 2022

GRAND VILLAGE BY

CHATEAU LAFLEUR

BORDEAUX FRANCE 2019


