Ossiano offers Mediterranean cuisine inspired by the sea, prepared by
our passionate culinary team with fresh seasonal products of the highest quality.
Discover the creative selection of dishes in our “A’ La Carte” Menu or embark on a culinary journey
with our exclusive degustation menus that change regularly showcasing
the best of seasonal ingredients and innovative flavours.
We will offer you the world class cuisine, fine wines and an
unforgettable experience - that’s Ossiano’s endeavour .

“Gourmet House“ Caviar

Sturia

10 grams

200

Imperial

  

30 grams

1,410

Beluga

  

30 grams

2,550

Royal Beluga

30 grams

2,850

Imperial

50 grams

2,350

Beluga

50 grams

4,250

Royal Beluga

50 grams

4,700

Served with blinis, créme fraîche, capers, shallots, egg white, egg yolk and cornichon

(A) contains Alcohol, (N) contains Nuts, (S) Shellfish
All prices are displayed in the local currency AED. All prices are inclusive of 10% authority fees and 10% service charge

    Experience Menu
                                                         
                                                             Sturia Caviar and Gillardeau Oyster (S)
~
Octopus Carpaccio
Lemon, fennel, chives
~
Foie Gras Parfait (A)(N)
Beetroot,  pistachio
~
                                                               
Lobster Velouté (S)
Truffle and pumpkin
~
Confit Loch Fyne Salmon
                                                                    Cucumber, dill, slow roast tomato

                                

                                                                        

(A) contains Alcohol, (N) contains Nuts, (S) Shellfish
All prices are displayed in the local currency AED. All prices are inclusive of 10% authority fees and 10% service charge

                                                        Bordelaise Poached Wagyu Tenderloin (A)
Braised shallots, Puy lentils
~
                                                                      Herve Mons Cheese Selection
~
Honeycomb
~
Valrhona Dark Chocolate (A)
Caramel, passion fruit, Suntory 17 YO ice cream
~
Coffee and Tea
Petits Fours
                                                                           

975 per person

(A) contains Alcohol, (N) contains Nuts, (S) Shellfish
All prices are displayed in the local currency AED. All prices are inclusive of 10% authority fees and 10% service charge

STARTERS
Gillardeau Oysters (S)
Shallot vinaigrette

295                        

Octopus Carpaccio
Citrus, fennel, chives

210
  

Loch Fyne Hand Dived Scallops (S)
Smoked duck, grilled leek, poached quail egg

230

Canadian Lobster (S)
Basil, mango, raspberry
Bouillabaisse (S) (A)
Market seafood, rouille   

(A) contains Alcohol, (N) contains Nuts, (S) Shellfish (V) Vegetarian
All prices are displayed in the local currency AED. All prices are inclusive of 10% authority fees and 10% service charge

  
285                     
260                    

Arctic King Crab (S)
Pomello, orange jelly, cucumber

280

Wagyu Beef Tartar “MB7”
Avocado purée, brioche

225

Foie Gras and Quail
Pickled apricot, onion soubise, brioche

225

Artichoke Velouté (V)
Crisp radish

210

Heirloom Tomato Salad(N) (V)
St Maure goat’s cheese, kalamata olives

160                        

(A) contains Alcohol, (N) contains Nuts, (S) Shellfish (V) Vegetarian
All prices are displayed in the local currency AED. All prices are inclusive of 10% authority fees and 10% service charge

Experience “Goût de la Mer” (S)
(For Two)

(A) contains Alcohol, (N) contains Nuts, (S) Shellfish (V) Vegetarian
All prices are displayed in the local currency AED. All prices are inclusive of 10% authority fees and 10% service charge

Cold

Indulge in a selection of mixed cold seafood such as lobster, oysters, crab and prawns,
accompanied by a fresh Niçoise salad and cold sauces
Or
Hot
A large selection of freshly grilled Market Fish and mixed seafood,
accompanied by braised baby vegetables, asparagus risotto and a selection of hot sauces
950 per couple

(A) contains Alcohol, (N) contains Nuts, (S) Shellfish
All prices are displayed in the local currency AED. All prices are inclusive of 10% authority fees and 10% service charge

MAIN COURSE
Line Caught Brittany Sea Bass
Wild purple rice, Provençal vegetables, basil

       350                         

Wild Black Sole (A)
Confit beetroot, shallots, white wine velouté

390

John Dory (S) (A)
Shellfish risotto, parsley mussels, lobster jus

325                                                                                         

Blue Lobster Gratin(S) (A)
Linguine, wild mushrooms, broccoli

470

Whole Roasted Mediterranean Sea Bream
Café de Paris, Niçoise salad

320

Olive Oil Poached Loch Fyne Salmon (A)
Ratte potato, cucumber, dill beurre blanc

315

(A) contains Alcohol, (N) contains Nuts, (S) Shellfish (V) Vegetarian
All prices are displayed in the local currency AED. All prices are inclusive of 10% authority fees and 10% service charge

Bordelaise Poached Wagyu Beef Tenderloin “MB7” (A)
Braised root vegetables, Puy lentils (served medium)

390

Dutch Farmed Veal Cutlet
Baby spinach, wild mushroom, lemon, sage

385                                                                                                              

Australian Lamb Rack
Braised shoulder, fennel purée, saffron and orange jus

                                                                    325

Beetroot Risotto (V)                                                                                                                                     270
Backed goat’s cheese, pine nut vinaigrette
Pumpkin and Ricotta Ravioli (V)
Creamed leeks, winter truffle
Sides 															
Leaf salad/ green asparagus/ potato mash/ buttered spinach
(A) contains Alcohol, (N) contains Nuts, (S) Shellfish (V) Vegetarian
All prices are displayed in the local currency AED. All prices are inclusive of 10% authority fees and 10% service charge

270                     
55

