
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 Contains Nuts

ASPERGES ET CHAMPIGNONS
fresh asparagus sautéed with wild trumpet mushrooms in a light creamy sauce (V)

STARTER
TRIO DE CANARD EN CROÛTE

pulled duck confit, smoked magret, foie gras terrine and caramelized onions 
with balsamic dressing, baked in puff pastry & served with cherry sauce (A)

CROUSTADE D’ESCARGOTS AUX MORILLES
Couqley’s famous herbs & garlic snails with morel mushrooms in puff pastry

ONION SOUP GRATINÉE
a French classic with caramelized onions, baguette & topped with a layer of melted Emmental cheese (N)

TARTE DE TOMATES ET CHÈVRE
warm goat cheese & tomato confit in a puff pastry with balsamic glaze, wild Rocca, fresh figs & pine nuts (N) (V)

SALADE SAUVAGE
arugula salad, avocado, goat cheese, quinoa, pine nuts & dried cranberries, dressed in a balsamic vinaigrette (N) (V)

TRUFFLE BURRATA
fresh, creamy, and classic truffle burrata, served on a bed of 

roasted cherry tomatoes, topped with fresh Arugula (125g) (V)

PLAT PRINCIPAL
ROASTED TURKEY PORTION

160g of turkey breast with mushroom duxelles mixed with shallots, sweet potato purée, 
Brussels sprouts, baby carrots, beetroots & pistachio powder on top (N)

PLATEAU DE CALAMARS ET CREVETTES
tender marinated calamari and black tiger shrimp, sautéed with fresh red chili (mild), 

garlic, paprika & parsley served with mixed greens and asparagus

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 

PAPPARDELLE AUX CHAMPIGNONS ET TRUFFES
pappardelle pasta in a light aromatic white-truffle sauce with wild mushrooms (portobello, oyster, trumpet) (V)

RACLETTE BURGER
Angus patty on a brioche bun with caramelized onion, portobello mushroom and oozing 

raclette cheese & grain mustard mayonnaise served with skin-on fries 

PICANHA WITH ALIGOT AND TRUFFLE BUTTER
300g of tender & juicy Picanha cut beef, also known as Rump Cap, topped with truffle butter medallions 

accompanied by gooey Aligot Purée made with Emmental & Gruyère cheese. Add AED140 for 600g

POULET Á LA MOUTARDE
tender grilled free-range French chicken served with wild rice in our special creamy grained Dijon mustard sauce

AED 149 for a 2 Course Meal until 7:30 p.m.
AED 189 for a 2 Course Meal 7:30 p.m. onwards

add AED 21 for a glass of wine or add AED 99 for a bottle


