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Option 1: AED 349 for Starter + Main
Option 2: AED 399 for Starter + Main + Dessert

Option 3: AED 449 for Appetizer + Starter + Main + Dessert
Wine pairing – AED74 / AED111 / AED160

The Couqley team wishes you health and happiness for 2021. Bonne année!



APPETIZERS

TUNA & OYSTER FINE DE CLAIRE TARTARE
avocado mousse & lime foam served in its shell

POACHED LOBSTER
mint pea purée & baby carrot topped with lobster bisque foam (D)

FOIE GRAS POÊLÉ
mango & raspberry coulis on brioche (D)

STARTERS

BEEF TATAKI
saffron aioli, mushroom duxelles & pommes soufflées

TUNA CARPACCIO
rosemary croutons, lemon curd & arugula cress (D) (N) 

GRILLED OCTOPUS
baby potato salad & mint pea purée (D)

MAINS

PAN-SEARED WHOLE SOLE
parsnip purée, broccolini & meunière sauce (D)

BRAISED SHORT RIB
potato purée, roasted cherry tomatoes & red wine gravy (A) (D)

PUMPKIN GNOCCHI
served with duck ragù

PRIME TOMAHAWK
For Two: Aligot potato, roasted cherry tomato on vine & red wine sauce (1.2kg with bone) (A) (D)

DESSERT

CHOCOLATE MOUSSE & PASSION FRUIT CURD DÔME (D) (N) 

Recommended Wine Pairing:
Moscatel Oro

Recommended Wine Pairing:
Le Grand Chapelain Bordeaux or Marius Chapoutier Blanc

Recommended Wine Pairing:
Fleurie Georges Duboeuf

Recommended Wine Pairing:
Laurent Perrier Champagne

(choose one)

(choose one)

(choose one) | add 5g Caviar du Périgord for AED99

ALL PRICES ARE IN AED & INCLUSIVE OF 7% MUNICIPALITY FEE & 5% VAT
Before placing your order, please inform your server if a person in your party has a food allergy

If you are Vegetarian, please inform your server and we will accommodate your request

(N) (V) (A)Vegetarian Contains Alcohol (D)Contains DairyContains Nuts



STARTERS
(choose one)

APPETIZERS
(choose one)

TUNA & OYSTER
FINE DE CLAIRE TARTARE

POACHED LOBSTER FOIE GRAS POÊLÉ

BEEF TATAKI TUNA CARPACCIO GRILLED OCTOPUS



DESSSERT

MAINS
(choose one)

PAN-SEARED WHOLE SOLE BRAISED SHORT RIB PUMPKIN GNOCCHI

PRIME TOMAHAWK

CHOCOLATE MOUSSE & 
PASSION FRUIT CURD DÔME


