
Raw

Starters

Salads

oyster AMELIE fine de claire n0.3 40 | 1PC
Mignonette sauce, lemon (S)

LE CARPACCIO DE BOEUF 125
Thinly sliced beef tenderloin, lemon dressing, parmesan, rocket leaves,
capers, pine nuts (d,n)

LE tartare de thon 115
Diced wild yellowfin tuna, hazelnut dressing, capers, chives, gherkins,
shallots (s,d,g,n)

LE ceviche de bar 115
Thinly sliced seabass, apple dressing, compressed granny smith apple, mustard 
seeds, walnuts (s,n,g)

Les Escargots à la Provençale 105
Snails cooked in garlic & parsley butter (d,g)

Les Crevettes 125
Local prawns, garlic chili oil, lemon, basil, xo sauce (s)

Les Calamars grillÉs 125
Grilled calamari, parsley pesto, romesco sauce, caper butter, pangrattato (s,d,n,g)

Le melon 115
Sweet melon, grated feta, lemon olive oil, tomatoes, roasted pumpkin seeds (d,v)

Les Ravioles fromagÈres 95
Cheese and fresh herbs mix, lemon comté cream, roasted hazelnuts (d,n)

La Burrata 95
Tomato tartare, pine seeds, basil (d,v)

La Niçoise 110
Seared tuna, tomatoes, artichokes, olives, mixed greens (s)

la salade d’artichaut 95
Baby spinach, grilled artichokes, eringi mushroom, truffle Kalamansi dressing,
parmesan (d,v)

Le chou-fleur rÔti 95
Cauliflower, garlic cream, spices nuts mix, honey butter sauce (n,d)

Dishes with the indication
(S) CONTAINS SHELLFISH    (G) CONTAINS GLUTen    (D) CONTAINS dairy    (N) CONTAINS NUTS    (V) vegetarian

All prices are indicated in AED and are inclusive of 7% municipality fee and 10% service charge & 5% value-added tax.



Flatbreads

Grain
& Pasta

From the
Sea

From the
Land

Sides

Les Spaghettis Pil-Pil 225
Spaghetti, tiger prawns, shellfish bisque, garlic-chili oil, lemon zest (s,d,g)

risotto d’ÉtÉ 155
Carnaroli rice, zucchini purée, parmesan crisp, lemon confit, basil (d,v)

L'Orzo Aux Fruits De Mer add king crab | aed 50 230
Orzo pasta, saffron bisque, mixed seafood, sauteed prawns, lemon (s,d,g)

Les Linguine Vongole 215
Linguine, Italian clams, bottarga (s,d,g)

le bar de la mÉditerranÉe 265
Mediterranean sea bass, tomato velouté, baby vegetables, light garlic cream,
shoestring potatoes (d)

la pÊche du jour 100G (grilled | salt dough) 70
Grilled whole sea bass, espelette beurre blanc (d)

la sole meuniÈre 100G 100
Pan-seared whole sole, brown butter, lemon and parsley (d,g)

les gambas 125 | 1PC
Grilled large prawns, butter, garlic, chili, mixed lettuce (s,d)

Les Côtelettes d'Agneau 255
Grilled lamb rack, smoked eggplant purée, padron peppers, garlic crisps (d)

Le Steak Frites 300G 295
Westholme wagyu ribeye, green peppercorn sauce, housemade fries, béarnaise sauce (d)

LE POULET LABEL ROUGE to share 355
Provencal or spicy piri-piri, sauteed baby potatoes (d)

LE chateaubriand 500g 650
Westholme wagyu tenderloin, green peppercorn sauce, choice of two sides (d)

grilled asparagus (d) 45
heirloom tomato salad 40
Haricots Verts (d) 35

Homemade french fries 40
PROVENcAL GRILLED VEGETABLES  45
Mille-feuille POTATOES (d) 55

La truffe noire 150
Portobello mushrooms, black truffle cream, fontina cheese (d,G,v)

La pissaladière 110
Provence classic, caramelized onion, anchovy, nicoise olives (s,G)

La provenÇale 125
Burrata, tomato sauce, zucchini, rocket, chili flakes (d,n,v,g)

80
 

60

70

regular to share

Dishes with the indication
(S) CONTAINS SHELLFISH    (G) CONTAINS GLUTen    (D) CONTAINS dairy    (N) CONTAINS NUTS    (V) vegetarian

All prices are indicated in AED and are inclusive of 7% municipality fee and 10% service charge & 5% value-added tax.


