ARABIAN
OASIS



CHEF'S SIGNATURE JOURNEY

AS THE SUN DIPPED BELOW THE HORIZON, CASTING A WARM GLOW ACROSS THE
SANDY SHORES, A MAGICAL TRANSFORMATION UNFOLDED ALONG THE COASTLINE.
COLORFUL RUGS AND DECORATIVE CUSHIONS WERE SCATTERED ACROSS THE
BEACH. A CORNER WITH SHISHA TO ENJOY DURING THE SUNSET OR AFTER DINNER
CREATED UNDER THE TWINKLING CANOPY OF STARS.

BAERII CAVIAR
buckwheat blini, cream fraiche, chives, shallots

SPANISH OCTOPUS CARPACCIO
avocado & jalapeno cream, puffed quinoa & chorizo crumble, lemon,
romesco baby potato, micro cress

SOUS VIDE LOBSTER TAIL
seaweed butter, seasonal pea purée, miso berrue blanc

WAGYU BEEF WELLINGTON
smoked pommes purée, truffle jus

DESSERTS
BASIL CHOCOLATE ENTREMETS
cold basil brlilée, sesame seed sponge, compressed strawberry

SOMMELIER RECOMMENDED WINES

Moet & Chandon Imperial, Epernay Brut $255
Spumante Prosecco Doc Extra Dry “Butterfly” Rose $105
Cotes De Provence Rose Domaines Ott, By Ott $125
Wither Hills Sauvignon Blanc $125

Domaine Joseph Drouhin, Laforet, Bourgogne Pinot Noir $135

$395 PER COUPLE
ALL PRICES ARE QUOTED IN USD AND ARE INCLUSIVE OF 17% TGST AND 10% SERVICE CHARGE



