
E N T R É E S
Select one

HALF DOZEN FINE DE CLAIRE OYSTERS (S) Mignonette sauce
TUNA TARTARE (G, S, E) Smoked paprika, charred onion, aged vinegar
KING CRAB LEG (S, C) Melted citrus butter
BROWN CRAB COCKTAIL (D, S) Avocado, cucumber, herb buttermilk
WAGYU BEEF CARPACCIO (D) Grana Padano, rocket
GARLIC ESCARGOTS (G, D) Lemon & parsley butter, grilled sourdough
FIRE ROASTED HEIRLOOM TOMATOES (G) Oregano
WOOD-FIRED GRILLED OCTOPUS SKEWERS (S) Sauce vierge
FRITTO MISTO (G, S, E) Seafood, broccolini, zucchini, spicy mayonnaise

S A T U R D A Y
L U N C H

S E R V I C E

M A I N S
Select one

ATLANTIC BROWN CRAB SPAGHETTI (D, G, E, C, S) Tomato, chilli,  parsley
KALE & SPINACH RISOTTO (G, D) Broccolini, crispy kale, sour cream
WOOD FIRED BAVETTE STEAK FRITES (D) Choice of peppercorn or  Entrecôte sauce
RED SNAPPER EN PAPILLOTE (S) Lemon, tomato, olives, capers
MOULES MARINIÈRE (G, D, S) Brittany garlic, fresh parsley, hand-cut fries
CHAR-GRILLED BABY CHICKEN (D) Dripping jus, hand-cut fries
GUILD BURGER (G, D) Australian beef, onion jam, taleggio cheese, hand-cut fries 
OVEN-BAKED STUFFED RED CAPIA PEPPER (N) Tomato dressing
ATLANTIC LOBSTER (D, G, E, C, S) Grilled, thermidor, lemon butter sauce or  linguine pasta Supp. 175

All served with organic salad

(G) GLUTEN  (D) DAIRY  (E) EGGS  (N) NUTS  (S) SEAFOOD  (C) CRUSTACEANS  (ON) ONION
Request a special menu regarding allergens.

Our prices are in AED, inclusive of 5% VAT and subject to 7% municipality fee.

D E S S E R T S
Select one

CRÈME CARAMEL (D, E)
DARK CHOCOLATE MOUSSE SERVICE (G, D, E, N) Chantilly, salted peanuts, chocolate sauce
TIRAMISU (G, D, E) The Guild single origin co�ee, mascarpone, Valrhona chocolate
BURNT BASQUE CHEESECAKE (G, D, E) Strawberry, apple & rhubarb compote
RHUBARB APPLE CRUMBLE (D, N) Crème Anglaise & homemade vanilla ice cream
ROASTED PINEAPPLE CARPACCIO Pineapple granite, passion, coconut & lime sorbet

3 courses  ...  250 per person

S E A F O O D  S E R V I C E
min. 2 ...  380 per person 

THE GUILD ‘FRUITS DE MER’ SEAFOOD TOWER
followed by your choice of MAIN & DESSERT



W E L C O M E  T O


