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INFERNO BRUNCH

SATURDAYS, 1-5PM

TO BE SHARED

Grilled Avocado
Crilled avocado with pesto

Tomato, Watermelon and Tuna Tartare
New style tomato with tuna and watermelon tartar, crispy kale

Yakitori Selection
Meatball, Chilean Sea Bass and Maitake Mushroom, roasted over
“Binchotan” charcoal

Porterhouse Tuna Carpaccio
Tuna carpaccio akami, chutoro and o'toro with olive oil

Beef Tartare Caesar
Baby romaine filled with steak tartare and Parmesan

CHARCOAL DISHES
CHOOSE FROM

Grilled Broccolini and Kale
With citrus vinaigrette, sesame sauce and peanuts

The Iconic Dani’s Burger
Flaming Rossini version of the Burger Bull© from Dani Garcia's
3 Michelin Star Restaurant, served with fries

Sea Bass with Smoked Black Salt
Canary Island sea bass with Mediterranean vinaigrette, served with a
spinach salad

Picaia Steak
Picana Koji-Aged Steak 200+ days grain fed Australian Angus,
dry-aged, served with fries (300g)

Free-Range Chicken
French glazed chicken with creamy morels and greens

The Paella
Thin Wagyu flat iron paella, finished over vine wood

DESSERTS

Torta Di Rose Feast
Torta di rose della mia mamma, served with brown butter ice cream



INFERNO BRUNCH

SATURDAYS, 1-5PM

BEVERAGE MENU

Please ask your waiter for our selection of juices and soft drinks

Non-Alcoholic House Beverages Premium Beverages
AED 399 AED 549 AED 749
Mocktails, Soft Wine, Beer, Cocktails, Champagne
Drinks & More Spirits & Prosecco
MOCKTAILS SPIRITS
Prehistérico Vodka
Stolichnaya

Stormy & Light

o Rum
Virgin Pina Colada Bacardi Superior
Virgin Mojito Tequila
(Classic, Passion Fruit, Olme?:a Altos

Mixed Berries) Gin
Bomlbay Sapphire

COCKTAILS

Aperol Spritz BEER
Daiquiri Estrella Galicia
Paloma Asahi
Negroni

Espresso Martini
Margarita CHAMPAGNE
Mojito

(Classic, Passion Fruit, R de Ruinart

Mixed Berries)

WINE

Naturae Sauvignon Blanc, Cérard Bertrand
Naturae Merlot, Gérard Bertrand
Seleccién de Familia Rosado, Condesa de Leganza
Grandial Blanc de Blanc, French Sparkling






