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CAVIAR SELECTION

SERVED WITH BLINIS,
TOAST POINTS AND CONDIMENTS

Baeri Kaviari - 30gr 345 430 30gr - Oscietra Prestige Kaviari
Baeri Kaviari - 50¢r 595 715 o0gr - Oscietra Prestige Kaviari

Raspoutine Select Caviar - /725¢r 1000 1150  /00gr - Baeri Kaviari
Raspoutine Select Caviar - 25097 2100 2255  50¢r - Beluga Kaviari

<

STARTERS

Smoked Salmon, Classic Garnish @m) 110
Tomato Heirloom Salad, Goat Cheese Cream, Balsamic Vinaigrette (o) 85
Stracciatella di Burrata, Asparagus, Truffle, Pistachio voym) 95
Green Bean Salad, Hazelnuts, Paris Mushrooms, Truffle Vinaigrette vy~ 65
King Crab Salad, Avocado, Baby Gem, Asparagus, Balsamic Vinaigrette s) 185
Homemade French Foie Gras, Fig Jam, Brioche Toast «m) 185
Wagyu Beef Tartare, Toasted Focaccia Bread o) 160 (Caviar for an additional - 5 90)
Wagyu Beef Carpaccio, Parmesan, Rocket, Black Balsamic o) 130
Bluefin Tuna Tataki, Black Truffle Dressing @) 150
Sea Bream Crudo, Olives, Marinade Capsicum, Avocado, Chili, Pine Nuts, Citrus @) 108
Mini Burgers, French Foie Gras «m 160

Charcuterie Board - Beef/Veal/Lamb @) 150

(G) Gluten — (V) Vegetarian — (N) Nuts - (D) Dairy - (S) Shellfish




MAIN DISHES

Raspoutine Potatoes, Caviar - 30g ) m)s) 350
Raspoutine Potatoes, Truffle - 75¢ @ 210
Capellini, Lemon Butter & Raspoutine Caviar - 30g ©®» 360
Lobster Linguine, Basil )cm 265
Mediterranean Sea Bass, Crushed Fingerlings, Sauce Vierge 180
Dover Sole Meuniere s)m 600
Ribeye of Wagyu Beef, Bearnaise, Peppercorn Sauce o) 590
Marinated Confit Chicken Breast, Mille-Feuille Potatoes, Crispy Vegetables ()
Grilled Lamb Chops, Zhug 250

Filet of Beef Rossini ) 385

135

ELEVATE YOUR ExXPERIENCE : 'Truffle-s5s 60 Caviar-s5s 90

<

SIDES

Seasoned French Fries vy 45
Potato & Truffle Gratin myv) 90
Baby Gem Salad () 35

Asparagus () 45

All prices are inclusive of 5% VAT and subject to 7% DIFC municipality fee.




FIND US
on

@RASPOUTINE.DUBAI
RASPOUTINE.COM




