
  

           

 
 EPICUREAN DINNER 

  BY ALAIN PASSARD

  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    Bord Eau Restaurant 
Shangri-La Hotel, Qaryat Al Beri, abu dhabi 

 

 

 
 

 

 

 

 

Oeuf en Chaud Froid, Sirop d'Erable
Chaud Froid of Egg with Maple Syrup

Fines Ravioles Potagères, Consommé Ambré
Fine Ravioli in Vegetable Consomme

Homard Breton au Miel d'Acacia et Pétales de Navet
Brittany Lobster in a Sweet and Sour Sauce, Turnip Petals

Saint Jacques au thé Vert Matcha, Chou Vert
Scallops with Matcha Green Tea, Green Cabbage

Boeuf Wagyu “7” au Raifort, Vitelotte Fumée,
Mousseline de Céleri et Echalotte Confite

Wagyu Beef “7” with Horseradish,
Smoked Vitelotte and Celeriac Puree

Tomate Confite Farcie aux 12 Saveurs, Crème Glacée à la Vanille
Candied Tomato Stuffed with 12 Flavours, Vanilla Ice Cream

Dhs 650

Accord mets et Vins
Wine Pairing

Dhs 250

Prices are in UAE Dirhams and are Subject to 10% Service Charge and 6% Tourism Fee

16, 17, & 19 February 2010


