LE MENU



SUSTAINABLE MENU OPTIONS

City of Dreams Mediterranean is committed to creating
environmentally and socially responsible dining experiences.

We are pleased to offer sustainable menu items while
upholding our high standards and quality of service.

To further minimise our environmental impact, we work closely with our
partners to find alternatives to single-use plastic containers, reduce our
carbon footprint, source products locally, and adopt new technologies

to reduce food waste.

The following icons
identify menu items featuring:

v

VEGETARIAN

Contains no meat or seafood.

PLANT-BASED MEAT ALTERNATIVE

Refers to products made from plant materials
that are designed to replace animal-derived items.

>
SQUSTAINABLE SEAFOOD

Seafood that is caught or farmed in ethical and sustainable ways,
positively contributing to fishery-dependent communities.

D
CAGE-FREE EGGS

Reflecting our commitment to humane and responsible
sourcing for better welfare and richer flavour.



HUTTRES

Gillardeau (Charente-Maritime, France)
Plump and meaty with a silky texture. Balanced sweetness
and brine with a long, refined finish.

Tsarskaya (Brittany, France)
Firm texture and deep, oceanic flavour with a subtle
nutty aftertaste. Elegant and complex.

All dishes are served with sherry mignonette and lemon.

All prices are in Euro and inclusive of taxes.

All our menus contain allergens. For any food allergy or special dietary requirement,
please let a member of the restaurant team know when placing your order.

Please scroll down for the detailed allergens list.



POUR COMMENCER FROID

Spinach and Artichoke Salad Y/

Truffle Dressing, Parmesan Cheese

Cured Duck Breast Salad

Caramelised Goat Cheese, Pecans, Raspberry Vinaigrette

Ahi Tuna Ribbons «¢

Crushed Avocado, Kaffir Lime, Ginger, Heirloom Radish

House-Smoked Faroe-Island Salmon <«
Fennel and Cucumber Gel, Horseradish Cream,
Seed Crackers

Gravlax-Style Local Sea Bass <¢
Compressed Melon, Black Olive Dust, Pickled Kumquat

All prices are in Euro and inclusive of taxes.

All our menus contain allergens. For any food allergy or special dietary requirement,
please let a member of the restaurant team know when placing your order.

Please scroll down for the detailed allergens list.
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POUR COMMENCER CHAUD

French Onion Soup
Beef Broth, Comté Cheese, Rye Bread, Chives

Calamari Fricassée
Bigorre Black Ham, Piquillo Peppers, Pine Nuts, Basil

Snails
Garlic Butter, Root Vegetables, Sourdough Bread

Grilled Octopus

Roasted Pepper Coulis, Grilled Lemon

Pan-Seared Duck Foie Gras
Toasted Brioche, Fig Compote, Balsamic Reduction

Truffle Coquillettes Pasta, /

Wild Mushrooms, Gruyére Cheese

All prices are in Euro and inclusive of taxes.
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All our menus contain allergens. For any food allergy or special dietary requirement,
please let a member of the restaurant team know when placing your order.
Please scroll down for the detailed allergens list.



PLATS PRINCIPAUX

Confit Antarctic Cod ¢

Chickpeas and Green Peas Cassoulet, Lemon and Thyme Cream

Salt-Baked Whole Sea Bass ¢

Sauce Vierge, Grilled Lemon

Dover Sole ‘a la Meuniére’
Beurre Noisette, Lemon, Parsley

Gluten-Free Pasta Y/
Braised Cherry Tomato, Kale and Basil Pesto,
Roasted Pine Nuts, Parmesan

Spice-Crusted Heritage Duck Breast

Burnt Carrot, Beetroot, Smoked Pinot Blackberry Jus

Grilled French Corn-Fed Chicken En Crapaudine
Grilled Leeks, Morel Mushrooms, Wilted Kale Leaves

Grilled Lamb Chops
Pilaf-Style Freekeh, Crushed Tomato and Mint Condiment

Grilled Wagyu Beef Bavette (3008)

Garlic Confit, Chermoula Sauce

Grilled USDA Prime Ribeye Steak (3008)

Garlic Confit, Beef Jus, Pepper Sauce

Filet de Beeuf en Crotte (for 2 persons)
Mushroom Duxelles, Red Wine Sauce

GARNITURES

Grilled Asparagus Y/

Lemon Sesame Sauce

Homemade Potato Fries \/
Pommes Ecrasées v/
Anais’s Garden Salad v/

All prices are in Euro and inclusive of taxes.

All our menus contain allergens. For any food allergy or special dietary requirement,
please let a member of the restaurant team know when placing your order.

Please scroll down for the detailed allergens list.
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ALLERGENS LIST | LE MENU ANAES

Cereals Sesame Sulphur
Dishes containing Crustaceans Eggs Fish Peanuts Soybeans* Milk Nuts Celery Mustard seeds dioxide and Lupin Molluscs
gluten sulphites

HUITRES
Gillardeau R . .
(Charente-Maritime, France)
Tsarskaya (Brittany, France) ° o o

POUR COMMENCER FROID

Spinach and Artichoke Salad . . . .
Cured Duck Breast Salad . . . .
Ahi Tuna Ribbons . . .

House-Smoked Faroe-Island

Salmon ¢ ¢ ¢ °
Gravlax-Style Local Sea Bass . o
POUR COMMENCER CHAUD

French Onion Soup o . o .

Calamari Fricassée . . .
Snails . . .
Grilled Octopus . . . o o
Pan-Seared Duck Foie Gras . o . . o

Truffle Coquillettes Pasta . . .

* Soybeans (fully refined soybean oil is exempted)

All products are manufactured in the same premises using common equipment making possible the presence of cross-contamination even in products which do not contain allergens.

The same applies even if some ingredients are removed from our products in the menu./ OAa Ta npoidvra napackeualovtal GToug iSI0UG XWPOUG XPNOIHONOIVTAG KOIVO eE0NNICPS e anoTéecpa
va eival niBavn onoiadnnote SiacTaupoupevn eniPOAUVGN AKOpa Kal oe NpoidvTa nou Sev eppaviCouv alepyloydvoug napdyovTes. To iSio 10XVl akdua Kal av yivel agaipeon cUaTATIKGY anod Tig
ouvbéaeig nou cupnepdapBavovral oTo Hevou pag.

All information on the table are characteristics of products which were valid from June 2023. Divergence may occur due to change of suppliers, replacement of materials, revision of recipies or even from
contamination during the manufacture in the restaurant. / Oleg o1 nAnpogopieg nou cupnepiapBdavovtal aTov nivaka anoTeAoUV XapakTnPIoTIKA TwV NPOIOVT®Y Nou ATav og IoxU Tov lotvio Tou 2023.
AnokMioeig pnopei va unap&ouv egaitiag alayng npopnBeuTv, avTikaTdoTaong UNIkawy, avabBedpnong ouvTaycv f) akopa Kai and enpPoAUVon KaTd TNy Napackeur) 0To ECTIATOPIO.

Consuming undercooked meat or eggs poses a food safety risk and may cause a food-borne illness to the consumer. / H katavahwon wpwv 1) 01 KAAG HaYEIPEPEVLV KPEATWV 1) AUYV
EVEXEI KIVOUVO YIa TNV AOPANEIQ TV TPOPIPWV KAl HNOPEI VO NPOKANETEI TPOPIHOYEVH VOOT|HATA OTOV KATAVAAWTT).



ALLERGENS LIST | LE MENU ANAES

Cereals Sesam Sulphur
Dishes containing Crustaceans Eggs Fish Peanuts Soybeans* Milk Nuts Celery Mustard :::dse dioxide and Lupin Molluscs
gluten sulphites
PLATS PRINCIPAUX
Confit Antarctic Cod . o .
Salt-Baked Whole Sea Bass ° °
Dover Sole ‘a la Meuniére' . . .
Gluten-Free Pasta . . . .
Spice-Crusted Heritage R R R . R R .
Duck Breast
Grilled French Corn-Fed
Chicken En Crapaudine
Grilled Lamb Chops o o o . .
Grilled Wagyu Beef Bavette R . .
(300g)
Grilled USDA Prime Ribeye R R R R
Steak (300g)
Filet de Boeuf en Crodte . o . . o
GARNITURES
Grilled Asparagus o ° o
Homemade Potato Fries
Pommes Ecrasées .
Garden Salad . .

* Soybeans (fully refined soybean oil is exempted)

All products are manufactured in the same premises using common equipment making possible the presence of cross-contamination even in products which do not contain allergens.

The same applies even if some ingredients are removed from our products in the menu./ O\a Ta npoidvra napackeualovral aToug iSIoUG XWPOUG XPNOIMONOIGVTAG KOIVO eE0NNIGUO e anoTéeopa
va eival mBavr onoiadrnote SiacTtaupoupevn enipdAuvon akdua Kkal oe NpoiovTa nou dev epgpavifouv alepyloyovoug napayovTes. To idio 1oxUel akdpa Kal av YivEl apaipeon GUOTATIKGOV ano TIg
ouvBeoeig nou cupnepidapfdavovTal oTo Hevou pag.

All information on the table are characteristics of products which were valid from June 2023. Divergence may occur due to change of suppliers, replacement of materials, revision of recipies or even from
contamination during the manufacture in the restaurant. / Oleg o1 nAnpogopieg nou cupnepiapBdavovtal aTov nivaka anoTeAoUV XapakTnPIoTIKA TwV NPOIOVT®Y Nou ATav og IoxU Tov lotvio Tou 2023.
AnokMioeig pnopei va unap&ouv egaitiag alayng npopnBeuTv, avTikaTdoTaong UNIkawy, avabBedpnong ouvTaycv f) akopa Kai and enpPoAUVon KaTd TNy Napackeur) 0To ECTIATOPIO.

Consuming undercooked meat or eggs poses a food safety risk and may cause a food-borne illness to the consumer. / H katavahwon wpwv 1) 01 KAAG HaYEIPEPEVLV KPEATWV 1) AUYV
evEyel KiVOUVO yIa TNV aopANEIa TwV TPOPIHWV KAl JNOPEi va NPOKANETE! TPOPIPOYEVT) VOOT|HATA OTOV KATAVAAWTT).



