
  

AED 139 for a 2 Course Meal  |  AED 169 for a 3 Course Meal 

July 26 - August 31 | Daily from 5pm to 8pm

SALADE ENDIVES ROQUEFORT fresh endives with iceberg lettuce, diced tomatoes, julienne 
pear with Roquefort cheese crumbles, a sprinkle of walnuts & dressed in a Roquefort vinaigrette (N) (V)  

(N) (V)  

ESCARGOTS DE BOURGOGNE 6 snails from Bourgogne, France, shell-baked in garlic-shallot 
herb butter. Add AED 48 for 12 (A)
CALAMARS GRILLÉS local fisherman’s daily catch, marinated & grilled to perfection, served with 
a salade de mesclun & dressed in a light lemon-oil vinaigrette
TARTE FINE DE CHÈVRE CHAUD goat cheese & tomato confit on a puff pastry with a 
balsamic glaze, served with a salade de mesclun 
SALADE DE LENTILLES healthy & light lentils, mixed with finely diced vegetables, fresh herbs & 
a light Dijon sauce 
GRILLED PORTOBELLO fresh portobello mushrooms baked in a light cream with parmesan (V)

CRAB CAKES local fisherman's daily catch, two fresh crab meat patties, breaded, lightly sautéed & 
served with a side of salade de mesclun

FRENCH VANILLA & TROPICAL FRUITS SEA BASS CEVICHE raw sea bass
marinated in French vanilla pods, passion fruit, mango & citrus

SOUPE DU JOUR / ONION SOUP GRATINÉE (N)

(N)

COUQLEY’S STEAK FRITES the house favorite, a tender 180g beef filet, served in Couqley's 
signature sauce with frites. Add AED 38 for 280g
GRILLED CHICKEN AUX TAGLIATELLES grilled chicken breast with herbes de Provence, 
served with creamy mushroom tagliatelle 
POULPE GRILLÉ grilled octopus with cauliflower & green pea purée, and roasted baby potatoes 
HOMEMADE RAVIOLI five spinach ravioli, in a light garlic rosemary white cream sauce & topped 
with mushrooms. Add AED 12 for Cèpes ravioli
RACLETTE BURGER Angus patty on a brioche bun with caramelized onion, portobello mushroom 
and oozing raclette cheese & grain mustard mayonnaise served with skinny fries
RIGATONI ARRABIATA rigatoni pasta in our homemade plum-tomato sauce with fresh basil & 
parmesan cheese. Add AED 19 for stracciatella di burrata & eggplant

PAN-SEARED SEA BREAM lightly pan-seared wild Daurade with crisp julienne vegetables in a 
signature shrimp bisque sauce, served with wild rice (A) 
CHEESEBURGER our classic, juicy American-style Angus cheeseburger with aged cheddar, 
served with frites
STEAK TARTARE (raw) top quality beef, minced, Chef Alexis’ signature seasoning, with frites (180g)

(N) 

(N) 

STARTERS

PLAT PRINCIPAL

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) Contains nuts (A) Contains alcohol (V)Vegetarian

SUMMER MENU



PAIN PERDU

CRÈME BRÛLÉE

MOUSSE AU CHOCOLAT

TARTE DU JOUR

TARTE FINE AUX POMMES

CHOCOLATE FONDANT

COLOMBARD/UGNI BLANC
Cuvée spéciale blanc, Région de Bordeaux, France

SAUVIGNON BLANC 
Anakena, Chile

PINOT GRIGIO 
Arcadian, Australia

CHARDONNAY 
Antares, Chile

UGNI BLANC/COLOMBARD/
SAUVIGNON BLANC
Lagarde Blanc, France

TANNAT/MERLOT 
Jean des vignes, Côtes de Gascogne, France

MERLOT 
Anakena, Chile

SANGIOVESE
Terre Allegre, Italy

CABERNET SAUVIGNON 
Table Mountain, South Africa

SYRAH  
Pasos de la Capula, Spain

CUVÉE SABOURIN BLUSH 
Pays D'Oc, France   

+AED 99 for a bottle

WINE

DESSERTS

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

SORBET

FRESH FRUIT SALAD

one scoop of lemon, passion fruit, mango or mixed berries sorbet

ICE CREAM
one scoop of vanilla, chocolate, strawberry or coconut ice cream

Please order 15 min ahead of time! Delicious things come to those who wait!

Please order 15 min ahead of time! Delicious things come to those who wait!


