
A R A B I A N
OASIS



$395 p e r  c o u p l e
ALL PRICES ARE QUOTED IN USD AND ARE INCLUSIVE OF 17% TGST AND 10% SERVICE CHARGE

C H E F ´ S  S I G N AT U R E  J O U R N E Y

a s  t h e  s u n  d i p p e d  b e lo w  t h e  h o r i z o n , c a st i n g  a  wa r m  g lo w  ac r o s s  t h e 
s a n dy  s h o r e s , a  m ag i c a l  t r a n s fo r m at i o n  u n fo l d e d  a lo n g  t h e  c oa st l i n e .

c o lo r f u l  r u g s  a n d  d ec o r at i v e  c u s h i o n s  w e r e  s c at t e r e d  ac r o s s  t h e 
b e ac h . a  c o r n e r  w i t h  s h i s h a  to  e n j oy  d u r i n g  t h e  s u n s e t  o r  a f t e r  d i n n e r 

c r e at e d  u n d e r  t h e  t w i n k l i n g  c a n o p y  o f  sta r s .

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 brûlée, sesame seed sponge, compressed strawberry

SOMMELIER RECOMMENDED WINES

Moet & Chandon Imperial , Epernay Brut  			   $255

Spumante Prosecco Doc Extra Dry “Butterf ly” Rose		  $105

Cotes De Provence Rose Domaines Ott , By Ott 			   $125

Wither Hi l ls  Sauvignon Blanc 					     $125

Domaine Joseph Drouhin, Laforet, Bourgogne Pinot  Noir  	 $135


