<....2 PLATES

Octopus Bruschetta $26

Charred Spanish octopus, sweet & spicy
gochujang sauce, arugula, pickled mustard
seeds, on a grilled French baguette

Crab Beignets $29
Blue crab meat & sofrito mascarpone filled
beignets, saffron aioli

Fried Calamari $28

Crispy fried calamari, tossed in herb butter,
banana peppers, cherry peppers & parmesan
cheese

KFC $28

Free range chicken or cauliflower, Korean
inspired sauce, celery & carrot slaw, sesame
seeds, cilantro aioli

Gambas al Ajillo $29

Sautéed shrimp tossed in garlic, herbs & olive
oil, topped with parmesan cheese, with a
grilled French baguette

Beef Yakitori $28
Grilled marinated filet beef skewers, served
with yakitori dipping sauce

Crispy Duck Wings $32

Crispy duck wings tossed in a sweet & savory
hoisin sauce, toasted cashews, carrot & celery
slaw

Mini Onion Smash Burgers™ $29
Two Wagyu patties, onion, butter
cheddar cheese, Chef's secret
mustard, served on potato rolls

pickles,
sauce,

Truffle Fries $15

Cheese & Charcuterie board

Selection of house made salami, cured meats
& paté, international & local cheeses, house
made pickles, honey comb, cornichons, fig
jam & crostinis

Without meat: $24 With meat: $36

Savoy Chips $17

Roasted garlic aioli

A5 Japanese Wagyu Crispy Rice "$58
Miyazaki Japanese wagyu, Kaluga caviar, gold
leaf

CAVIAR

Dynasty Kaluga Hybrid $145
Six Star Osetra $210
Golden Dynasty Osetra $185
Six Star Siberian Osetra $245
Beluga Hybrid $290

SOMETHING SWEET

“Dubai Style” Pistachio Kunafa $24
Paired with kunafa bon bon & a scoop of
pistachio ice cream

Tiramisu Gateau $22

House made lady fingers, espresso
mascarpone cheese filling, chocolate sable,
espresso anglaise, dusted with cocoa powder

*We are obliged to tell you that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions

Pricing and availability of all items subject to change



