


CRYSTAL MENU | 2500
FOR TWO, ‘BEST TABLE IN THE HOUSE’,  STAGE SIDE

Pan seared sea scallop topped with Oscietra caviar laid 
on roasted leek puree and shisho cress mixed salad

 
Duo of foie gras,  onions and green apple chutney,

with a homemade brioche
 

Spicy lobster tai l  with seabass f i l let ,  tender green 
cabbage leaves in its turmeric mustard emulsion

 
Gold leafed Australian wagyu beef tenderloin with f resh 

black truffle shavings,  pan seared asparagus with an 
albufera emulsion

 
Degustation f rom our hive

An included bottle of Louis Roederer Crystal
delivered in celebratory style

SPIRIT MIXERS

‘Ketel One’ vodka
‘Matusalem Platino’ Blanca’ rum

‘Tanqueray London Dry ’  gin
‘Johnny Walker Black Label’  Scotch whisky

(excludes Red Bull  as a mixer)

BEER AND WINES

‘Heineken’ bottled beer
‘Emotive Pinot Grigio’  white wine

‘Santa Julia Malbec ’ red wine
‘Emotivo’  brut Ital ian prosecco

A L L  P R I C E S  A R E  I N  U A E  D I R H A M S  A N D  E X C L U D E D  O F  A N Y  T A X .



A L L  P R I C E S  A R E  I N  U A E  D I R H A M S  A N D  E X C L U D E D  O F  A N Y  T A X .

SILVER MENU | 450
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Pan-f ried duck foie gras escalope, onions and green apple chutney, 
green salad and raz al  hanout enhanced reduction

 
Pan-f ried seabass f i l let with spicy shrimp navarin,  tender green 

cabbage leaves in in a turmeric mustard emulsion
 

Western Australian lamb rack cotted with Soho mixed spices, 
asparagus enhanced with sumac, pine nuts and a reduction of 

pomegranate juice

Degustation f rom our hive

SPIRIT MIXERS

‘Skyy ’  vodka
‘Bacardi Carte Blanca’ rum

‘Bombay Sapphire’  gin
‘Dewars White Label’  Scotch whisky

(excludes Red Bull  as a mixer)
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‘Heineken’ bottled beer
‘Berry Estate Chardonnay’ white wine

‘Berry Estate Merlot Cabernet’  red wine
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Smoked duck carpaccio with mushrooms and black truffle crispy 
country bread shavings

 
Pan-f ried duck foie gras escalope, onions and green apple chutney, 

green salad and raz al  hanout enhanced reduction
 

Pan-f ried seabass f i l let with spicy shrimp navarin,  tender green 
cabbage leaves with a turmeric mustard emulsion

 
Western Australian lamb rack cotted with Soho mixed spices 

asparagus enhanced with sumac, pine nuts and a reduction of 
pomegranate juice

Degustation f rom our hive

SPIRIT MIXERS

‘Skyy ’  vodka
‘Bacardi Carte Blanca’ rum

‘Bombay Sapphire’  gin
‘Dewars White Label’  Scotch whisky

(excludes Red Bull  as a mixer)
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‘Heineken’ bottled beer
‘Berry Estate Chardonnay’ white wine

‘Berry Estate Merlot Cabernet’  red wine



A L L  P R I C E S  A R E  I N  U A E  D I R H A M S  A N D  E X C L U D E D  O F  A N Y  T A X .
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Pan seared sea scallop topped with Oscietra caviar laid on roasted leek 
puree and shisho cress mixed salad

 
Pan-f ried duck foie gras escalope, onions and green apple chutney, 

with homemade brioche
 

Lobster tai l  with spicy shrimp navarin,  tender green cabbage leaves 
with a turmeric mustard emulsion

 
Australian wagyu beef tenderloin with f resh black truffle shavings 

asparagus enhanced with pine nuts and a reduction of pomegranate 
juice

 
Degustation f rom our hive

SPIRIT MIXERS

‘Ketel One’ vodka
‘Matusalem Platino’ Blanca’ rum

‘Tanqueray London Dry ’  gin
‘Johnny Walker Black Label’  Scotch whisky

(excludes Red Bull  as a mixer)
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‘Heineken’ bottled beer
‘Emotivo Pinot Grigio’  white wine

‘Santa Julia Malbec ’ red wine

DIAMOND MENU | 950
²XJy�ÀÇª0�w0yÇ�àXÀR�§ª0wXÇw� 0ß0ª�J0²

Pan seared sea scallop topped with Oscietra caviar laid on roasted leek 
puree and shisho cress mixed salad

 
Duo of foie gras,  onions and green apple chutney

with homemade brioche 
 

Spicy lobster tai l  with seabass f i l let ,  tender green cabbage leaves with 
a turmeric mustard emulsion

 
Australian wagyu beef tenderloin with f resh black truffle shaving and 

pan seared asparagus with an albufera emulsion
 

Degustation f rom our hive

SPIRIT MIXERS

‘Ketel One’ vodka
‘Matusalem Platino Blanca’ rum

‘Tanqueray London Dry ’  gin
‘Johnny Walker Black Label’  Scotch whisky

(excludes Red Bull  as a mixer)
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‘Heineken’ bottled beer
‘Emotivo Pinot Grigio’  white wine

‘Santa Julia Malbec ’ red wine
‘Emotivo’  brut Ital ian prosecco



A L L  P R I C E S  A R E  I N  U A E  D I R H A M S  A N D  E X C L U D E D  O F  A N Y  T A X .

SILVER MENU | 450
VEGETARIAN MENU

Smoked mushrooms and black truffle,
crispy country bread shavings

Pan-f ried marinated tofu,  onions and green apple 
chutney, green salad and raz al  hanout enhanced 

reduction

Degustation f rom our hive

SPIRIT MIXERS 

‘Skyy ’  vodka
‘Bacardi Carte Blanca’ rum

‘Bombay Sapphire’  gin
‘Dewars White Label’  Scotch whisky

(excludes Red Bull  as a mixer)

BEER AND WINES

‘Heineken’ bottled beer
‘Berry Estate Chardonnay’ white wine

‘Berry Estate Merlot Cabernet’  red wine

GOLD MENU | 650
VEGETARIAN MENU

Smoked mushrooms and black truffle,
crispy country bread shavings

Pan-f ried marinated tofu,  onions and green apple 
chutney, green salad and raz al  hanout enhanced 

reduction

Tender green cabbage leaves cooked in turmeric ,  topped 
with a mustard emulsion

Asparagus enhanced with pine nuts and a reduction of 
pomegranate juice

Degustation f rom our hive

SPIRIT MIXERS

‘Skyy ’  vodka
‘Bacardi Carte Blanca’ rum

‘Bombay Sapphire’  gin
‘Dewars White Label’  Scotch whisky

(excludes Red Bull  as a mixer)

BEER AND WINES

‘Heineken’ bottled beer
‘Berry Estate Chardonnay’ white wine

‘Berry Estate Merlot Cabernet’  red wine


