
STARTERS

PLAT PRINCIPAL

THE GREEN MENU

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

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

121

RIGATONI AUX AUBERGINES ET BURRATA rigatoni pasta with stracciatella di 
burrata & eggplant in our homemade plum-tomato sauce with fresh basil & parmesan cheese  

97

HOMEMADE RAVIOLI five spinach ravioli, in a light garlic rosemary white cream sauce & topped 
with mushrooms. Add AED 12  for Cèpes ravioli  

107

WILD MUSHROOMS OVER QUINOA our delicious pan-fried wild mushrooms with toasted 
bread crumbs and parmesan cheese over bi-color quinoa

87
BEYOND BURGER Couqley's plant-based burger with melted cheddar cheese and a side of fries 95

SUMMER RATATOUILLE & PARMESAN POTATO PURÉE a french classic 
Ratatouille made with tomato, zucchini and eggplant accompanied by garlic cheese toasts and potato mash

67

(N) 

(N) 

(N) 

(N) 

PLATEAU DE FROMAGE a mix of five French cheeses served on a board, with candied 
walnuts, fresh figs, crackers and jam. Add AED 69 for a large
BURRATA fresh, creamy and classic, served on a bed of marinated vegetables, topped with fresh Arugula (125g)
TARTE DE TOMATES ET CHÈVRE warm goat cheese & tomato confit in a puff pastry 
with balsamic glaze, wild Rocca, fresh figs & pine nuts  
POÊLÉE DE CHAMPIGNONS sautéed fresh wild mushrooms & crumbly puff pastry in a creamy sauce 

SALADE DE CHÈVRE CHAUD crispy, warm goat cheese spring rolls on a salad with mixed greens, 
tomato confit, julienne apple, juicy orange slices, dressed in our signature balsamic vinaigrette 

SALADE SUCRÉE SALÉE fresh arugula with goat cheese, strawberries, pine nuts & dressed 
in a honey vinaigrette   

77

77

65

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  

61

COUQLEY SALAD mixed greens, cherry tomatoes, fresh figs, goat cheese crumbles & balsamic vinaigrette 68
SALADE SAUVAGE arugula salad, avocado, goat cheese, quinoa, pine nuts & dried cranberries, 
dressed in a balsamic vinaigrette

83

79
ASPERGES ET CHAMPIGNONS fresh asparagus sautéed with wild trumpet mushrooms 
in a light creamy-sauce  

76

99
69

(N) 
(N) 

(N) 

(N) 

(N) 

(N) 

(N) 

Si
de D

ish
es 35

Truffle Fries

Wild Rice
Spinach à La Crème

Sweet Potato Fries

Skinny Fries

35
Pommes De Terre Rissolées

Pommes De Terre Forestières

Grilled Portobello & Parmesan
Gratin De Pommes De Terre

Purée de Pommes de Terre aux Truffes (N) 

 

25
Frites

Green Salad
White Rice

Légumes Grillés (N) 
Purée de Pommes de Terre (N) 

All items in this menu are

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

(V)

ORGANIC CHARDONNAY
Bio Bio, Italy

ORGANIC MERLOT

265 249
Bio Bio, Italy

ORGANIC WINE


