
gluten (g)  |  dairy (d)  |  nuts (n)  |  shellfish (s)  |  fish (f)  |  eggs (e)  |  soy (y)  |  sesame (ss)
** SOME ITEMS MAY INCLUDE TRACE ALLERGENS DEPENDING ON PREP METHODS OR SAUCES, PLEASE ASK YOUR SERVER TO ENQUIRE ABOUT THE SPECIFICS OF YOUR DISH

* the prices are in aed and inclusive of 5% vat and subject to 7% difc tax

a note  from the chef,

a place that feels so personal and intimate; 
it’s a home outside of home where through 
every corner and every detail, you’ll find 

familiarity. we are grateful for this sweet 
challeng of being able to transform this 
unforgettable landmark of el gouna and 

call it home.

welcome to our home...
sincerely,

Chef
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cold starters

cold Trio | 490

•	 garlic | anchovy  | thyme | tomatoes | crispy bread 
•	 bocconcini caprese | melon | cherry tomato | basil 

bresaola | balsamic reduction
•	 turmeric hummus | aubergine bites | parsley  

sun-dried tomatoes

dip Trio | 480

•	 turmeric hummus dip | seasoned olive paste
•	 lemon basil bean dip | smoked herring | sinai olive oil
•	 charred aubergine dip | marinated sun-dried  

tomatoes

forever summer Rolls | 360

rice paper rolls | fresh fragrant herbs | rice noodles 
bell peppers | seasonal marinated | cabbage  | poached 
shrimp | paired with lemongrass teriyaki

Foie Gras parfait | 778 

foie gras terrine | dried figs | caramelized walnuts 
pistachios | walnut-cocoa bread | lychee gel

Foie Gras parfait | 778 

foie gras terrine | dried figs | caramelized walnuts 
pistachios | walnut-cocoa bread | lychee gel

imported Beef carpaccio | 620

thinly sliced beef tenderloin | topped with truffle mayo
aged parmesan | macadamia | wild cress

cured Bottarga carpaccio | 560

cured portsaid bottarga | buttered toast
micro arugula | lime vinaigrette

spicy marinated Tuna tartare | 580

with spicy sriracha | sesame oil | scallions | black & white 
sesame seeds | all paired with lemon |  avocado
coriander purée

bloody mary Shrimp ceviche | 520

bloody mary marinated shrimp | cornichon | celery 
shallots | fresh micro chervil | porcini powder
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cold starters

cured Salmon gravadlax | 560

beetroot-cured salmon | dill spices | served with radish cream  
capers pickled shallots

coconut passion Ceviche | 520

citrus marinated seabass | shallots | chili-citrus base paired 
with coconut milk | freshly grated coconut

Lobster causa | 620

coconut butter poached lobster tail | creamy potato prée 
pepper-lemongrass | lime salsa
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warm starters

golden greek Feta & honey | 440
panko breaded and lightly fried | golden honey
black olives | oregano | toasted bread

balsamic roasted Mushrooms | 320
on creamy coconut polenta | rosemary

honey miso Aubergine | 390

golden fried aubergine | topped with warm sweet miso 
sauce | aromatic seasonal | micro herbs

char-grilled Octopus | 560
grilled octopus |on a bed of coconut potato purée
sun-dried tomatoes| capers | fresh herbs
our homemade dukkah mix

slow-cooked Beef tacos | 420

26-hour braised beef | in a hearty celeriac tomato sauce
topped with fresh seasonal herbs | chili

wasabi Vegetable tempura | 360
crispy golden vegetables | lightly fried in a tempura 
batter | paired with orange wasabi mayo

the s Potatoes | 340
the simplest crunchiest golden fried potatoes
with grated pecorino cheese | truffle essence

bang bang Shrimp tempura | 520
shrimp tempura | hot & sweet sriracha mayo
caviar  | chives

absolute corn Ribs | 360
with paprika | vegan cashew cream | fresh coriander

wild arancini Bombs | 460
golden crispy wild mushroom risotto bombs
on a bed of smoked tomato | with coconut cream
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r i s o t t i  |  p a s t a

the molten Brie lava | 766 (seasonal)
french brie | paired with rosemary-infused cranberry 
reduction | toasted walnuts | crispy mini baguette

coconut hot tandoori Chicken | 400
with sesame | coriander | coconut flakes

Veal schnitzel pops | 460
mini bites of deep fried golden veal
paired with dijon-mayo | baby arugula
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m a i n s

black angus Fillet (d,y) | 260 
australian black angus tenderloin | potato purée 
charred broccolini | miso sauce

farm Lamb chops (d) | 195

greek-style lamb chops | sheep’s milk yogurt
organic roasted vegetables | parsley oil

mibrasa-flamed Chicken (d) | 145 

organic half chicken | marjoram butter 
seasonal baby vegetables | pickled mustard seeds

slow poached wild Salmon (d,n,f,y) | 190

wild-caught north atlantic fillet | cretan olive oil 
ermionis honey | fermented chili | steamed bok choy 
butter fennel emulsion

coconut mediterranean Sea Bass (s,d,f,e) | 230 

line-caught sea bass | slow-cooked crete-style 
wild greens | coconut cream | preserved lemons
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t o  s h a r e

catch of the day Fish (f) | 450/kg

mibrasa-flamed | baby potatoes | charred lemon sauce
or
baked in salt | herb crust

breton blue Lobster (s,f,d) | 900

char-grilled | aromatic olive oil

“snake river” Wagyu (d,y) | 850

wagyu rib eye steak |  house herb sauce

heritage Lamb gyros (g,d) | 600

slow-cooked lamb shoulder | homemade tzatziki 
pita bread | onion & sweet tomato salad
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t o  p a i r

truffle-infused Potato purée (d) | 49

triple-cooked french Fries with herb salt | 43

leafy green Salad dijon mustard dressing (ss) | 36

grilled Asparagus with strawberry vinegar (d) | 49 

sweet Potato with brown butter (d) | 45

caramelized sugar snap Peas with spearmint oil & smoked salt | 47

wild Greens with preserved lemon | 42


