
20 FEBRUARY 2025 | 7 PM – 11 PM

RAFFLES THE PALM DUBAI



3-COURSE SET MENU

Collection of artisan breads 
Imported butter

STARTER

Burrata cheese
Served with heirloom tomato, minted green peas puree and balsamic caviar (V), (D).

MAIN COURSE

Braised beef cheeks with Sauce Robert
Served with creamy mashed potatoes and sautéed seasonal vegetables 

DESSERT

Chocolate texture
 Moelleux, cremeux, croquant


