THE
CITRONELLE

CLUB

Menu Degustation
AED280 Per Person

Appetizer

Dim Sum Platter (1pc/each) 58S PG
Chicken Xiao Long Bao & Jiang-Nan Crystal Dumpling

Lucky 8 Salad G
Crispy Duck, Seasonal Vegetable, Passionfruit Citrus Dressing

Miso Jackfruit Yakitori SS PGSV
Saikyo White Miso, Togarashi, Mixed Sesame Seed

Main Course

Grilled Gai Yang Style Chicken D.S.G.P
Local Al Ain Farm, Lemongrass Marinated, Citronelle Selection Sauces

Steamed Mediterranean Seabass F CE
Thai Style Chimichurri, Lime Juice, Coriander & Kaffir Leaf

Seasonal Mixed Mushroom TN. 5, G V'
Toasted Hazelnut

Golden Egg Fried Rice E
Organic Egg, Jasmine Rice, Scallion

Dessert

Chocolate Fondant P D G E
Li Chu Dark Chocolate 64%, Peanut Praline, Vanilla lce Cream

(C) Crustaceans (P) Peanut (S) Soybean (TN) Tree Nut (SS) Sesame Seed (F) Fish (E) Egg (D) Milk & Dairy\fVegan
(G) Gluten (CE) Celery (M) Mustard (SD) Sulphur Dioxide (MO) Mollusk (L) Lupine (R) Raw

Consumption of raw or undercooked animal, seafood or poultry products such as eggs
may increase your risk of food-borne illness.

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



THE
CITRONELLE

CLUB

Menu Degustation
AED350 Per Person

Appetizer

Dim Sum Platter (1pc/each) 58S PG
Chicken Xiao Long Bao & Jiang-Nan Crystal Dumpling

Crunchy Som Tum Salad 55 SB.GV
Guacamole, Local Farm Organic Salad, Pomelo,
Thai Nam Jim Dressing

Prawn Roll ¢ E.R, G M
Beetroot Ribbon, Omani Shrimp, Vanilla Citrus Gel

Main Course

Striploin MB6 D 5,55, M. G, E, R
Charcoal Grilled, Fresh Wasabi, Citronelle Yakiniku Sauce

Steamed Mediterranean Seabass F CE
Thai Style Chimichurri, Lime Juice, Coriander & Kaffir Leaf

Mang Tay Wok D G V'
Seasonal Green Vegetable, Shredded Chili,
Crispy Garlic & Shallot

Golden Egg Fried Rice E
Organic Egg, Jasmine Rice, Scallion

Dessert

Chocolate Fondant P D, G E
Li Chu Dark Chocolate 64%, Peanut Praline, Vanilla lce Cream

(C) Crustaceans (P) Peanut (S) Soybean (TN) Tree Nut (SS) Sesame Seed (F) Fish (E) Egg (D) Milk & Dairy\fVegan
(G) Gluten (CE) Celery (M) Mustard (SD) Sulphur Dioxide (MO) Mollusk (L) Lupine (R) Raw

Consumption of raw or undercooked animal, seafood or poultry products such as eggs
may increase your risk of food-borne illness.

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



THE
CITRONELLE

CLUB

Menu Degustation
AED450 Per Person

Appetizer

Dim Sum Platter (1pc/each) 58S PG
Chicken Xiao Long Bao & Jiang-Nan Crystal Dumpling

Lucky 8 Salad G
Crispy Duck, Seasonal Vegetable, Passionfruit Citrus Dressing

Yellow Fin Tuna & Foie Gras F' D55, R, G
Foie Gras & Tuna Noodle, Orange Sesame Dressing, Crispy Baguette

Truffle Jian Jiaw CE D,S, G E
Braised Oxtail, Pickled Cucumber, Truffle Soy Butter

Main Course

The Citronelle Signature Roasted Duck S 55 G M
Classic Condiment, Pancake, Guava Hoisin Sauce

Scrolling Lobster D G CE, G, F
Yellow Curry Bisque Emulsion, Crispy Noodle

Crispy Potato GV
Chili, White Pepper, Garlic, Scallion

Ebi Shrimps & Vermicelli S G G F
Scallion & Sweet Chili, Bonito Flake, Kombu Umami

Mang Tay Wok D, GV’
Seasonal Green Vegetable, Shredded Chili, Crispy Garlic & Shallot

Dessert

Floating Flavors D TN.E, G, B S5, S
Selection Of Our Most Flavored Desserts

(C) Crustaceans (P) Peanut (S) Soybean (TN) Tree Nut (SS) Sesame Seed (F) Fish (E) Egg (D) Milk & Dairy\fVegan
(G) Gluten (CE) Celery (M) Mustard (SD) Sulphur Dioxide (MO) Mollusk (L) Lupine (R) Raw

Consumption of raw or undercooked animal, seafood or poultry products such as eggs
may increase your risk of food-borne illness.

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



