
Business Lunch

APPETIZERS
(Choice of One)

Set Menu

Caesar Salad (G)(M)(F)(E)(MUS)(SUL)

Baby Gem Lettuce, White Anchovies, Garlic, 36 Month Aged Parmesan, Pancetta
 

French Onion Soup (A)(G)(L)(M)(SUL)

Caramelized Onion, Smoked Scarmoza, Gruyère Cheese, Crouton
 

Maryland Crab Cake (G)(L)(M)(CR)(F)(E)(C)(MUS)(SOY)(SUL)

Fennel-Radish Slaw, Pickled Mustard, Old Bay Tartar, Lemon
 

Gambero Rosso Carpaccio (CR)(F)(E)(MUS)

Peach, Pink Pepper, Yuzu, Kaviari Caviar

MAIN COURSE
(Choice of One)

Stanbroke Signature Black Angus Filet Mignon MB3 (175g) (A)(M)(SUL)

Foie Gras, Shoestring Fries, Peppercorn Sauce
 

Cedar Wood Roasted Norwegian Salmon (M)(F)(CR)(SUL)(E)

Grilled Tiger Prawn, Asparagus, Lemon Butter Sauce

Truffle Gnocchi (A)(V)(G)(L)(M)(E)

Five Cheese Fondue, Black Truffle

DESSERT
(Choice of One)

Chocolate Mousse (G)(M)(E)(TN)(L) 

Manjari Crémeux, Macerated Strawberries, Praline Crunch

Eton Mess (M)(E)

Vanilla Cream, Red Fruits, Meringue

All prices are in UAE Dirhams (AED) and include 10% service charge 5% VAT and 7% municipality fee.
If you have any concerns regarding food allergies, please alert your server prior to ordering.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

(V) – Vegetarian, (A) – Contains Alcohol, PORK – Pork. May contain: (P) – Peanuts, (TN) – Tree Nuts, (SOY) – Soybean,
(SS) – Sesame Seeds, (F) – Fish, (E) – Egg, (M) – Milk, (G) – Gluten, (C) – Celery, (MUS) – Mustard, (SUL) – Sulphites,

(CR) - Crustacean (Shellfish), (MO) - Mollusks (Shellfish), (L) - Lupin). 


