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BISTRO




LA SALLE BISTRO IS A DISTINGUISHED DINING ESTABLISHMENT DEEPLY ROOTED IN ABU DHABI'S CULINARY LANDSCAPE.

WITH ITS METAMORPHOSIS INTO LA SALLE BISTRO, THE ESTABLISHMENT PROUDLY PAYS HOMAGE TO THE TIMELESS ELEGANCE

AND EXTRAORDINARY FLAVORS THAT ARE SYNONYMOUS WITH FRENCH CUISINE.

EMBARKING ON THIS EXCITING CHAPTER, THE BISTRO PROMISES 1O ELEVATE THE DINING EXPERIENCE, INFUSING [T
WITH THE WARMTH, CHARM, AND AUTHENTICITY BEFITTING THE RICH TAPESTRY OF FRENCH CULTURE.

LES ENTREES

Oyster mignonette
Oyster No 2 (Dibba)
6pcs

12pcs

Moules de normandie (G,D,A,S)
Pot steamed black mussels with sauvignon cream sauce,
garlic parsley butter served with country bread

Bouillabaise (G,D,S)
Traditional provencal fish soup; clams, mussels, shrimps,
seabass served with a crouton garnished with aioli

Bouton de culotte (D, G, N)
Baked mini goat cheese, beetroot carpaccio,
roasted walnut dressing, grape salad

La Salle chef's planche de charcuterie (D, G, N)
Cerignola olive, figs, sliced boiled egg, cantalet cheese, concord grapes,
crispy pastrami, veal pancetta, puff straw balsamic pesto, salsa verde

Escargots a la bourguignonne (D, G, S)
Pot baked snails, stuffed with garlic parsley butterwakame

Duo de thon (D, Q)

Tuna tasting tartar, tataki, mango salsa, croute, soy pearls

Carpaccio de boeuf (D, G)
Finely sliced wagyu beef tenderloin, smokey black salt,
herb salad, shaved parmesan

Ris de veau (D)
Honey roasted veal sweetbread, madagascar vanilla,
infused yellow carrot and orange purée

Dishes indicated with (D) Dairy, (GF) Gluten free, (N) Nuts, (S) Shellfish, (V) Vegetarian
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All prices are in UAE dirham and are inclusive of all applicable srevice charges, local fees and taxes



PLATS PRINCIPAUX

DE LA TERRE

Boeuf bourguignon (G,D,A) 160
Pinot noir marinated beef chunk
served with homemade fettuccine pasta, silver onion

Poulet farci aux lentilles vertes (D) 140
Green lentil, stuffed baby chicken, baby vegetables,
creamy coconut broth

Carré d'agneau en croute d’'herbe (D,G) 220
Aromatic herb crusted rack of lamb,

smokey Jerusalem artichoke cream, purple sweet potato,

balsamic roasted vine tomato,

buttered white balsamic glazed

DE LA MER

Gambas grillées, fregola sarda aux courgettes (D,G) 220
Grilled king prawns, zucchini and basil fregola, confit dateline tomato

Bar sauvage (D) 175
Line caught whole wild sea bass, tagliatelle of sumnmer vegetables,
emmental cheese, sauce campari

LES DESSERTS

Lemon meringue (D) 65
Lemon cream, passion fruit sauce, whipped ganache, berries, meringue

Mousse au café (D,G) 65

Coffee mousse, cremieux coffee, chocolate soil

Praline éclair (D,G,N) 65
Chocolate crunchy, praline pastry cream, nutty glaze, gold leaf 24k,
whipped ganash

Tarte tatin (D,G) 65

Upside down apple tart, buttery pastry crust served warm with vanilla ice cream

Dishes indicated with (D) Dairy, (GF) Gluten free, (N) Nuts, (S) Shellfish, (V) Vegetarian

All prices are in UAE dirham and are inclusive of all applicable srevice charges, local fees and taxes




LES BOISSONS

ALCOHOLIC SIGNATURE MIXOLOGY

_
Rita's Revenge

Silver Tequila, Contreau, artisan mango and jalapeno infused puree
fresh lime juice, mango & jalapeno infused Ice ball

Normandy Sour

Hennesy V.S Coghac, Cointreau, Lemon bitters, Sugar

Smoked Herb Garden

Rosemary Infused Russian Vodka, Gin Mare, artisan passion fruit
thyme infused puree, basil leaves, rosemary, thyme, Passion fruit
seeds smoked with rosemary

Sea Side Treasure
Grey Goose vodka, Chambord, peach puree, fresh pineapple
‘Yuzu lemonade and a touch of peach pearls bedded on a dry ice

Hermetic Desire

Limoncello, Luois Roaderer Champagne
homemade lemongrass syrups, lemon bitters
and a touch of lemongrass molecular pearls

Nutter

Chivas 12 yrs, Disaronno Ameretto, Frangelico
chocolate Bitters, vanilla syrup, Artisan Nut Dust
artisan Cognac infused cigar smoke

La Vie en Rose

Gin, aperol, pieapple juice, lemon juice & passion fruit

Lavender Martini
Gin, lavender syrup, lemon juice, and a splash of sparkling wine.
Garnish with a lemon twist and a sprig of lavender.

La Lune

Rum, apricot brandy, lime juice, and honey syrup

BEERS BY BOTTLE

Heineken

Corona

Stella Artois
Kronenbourg, Blanc 1664
Bulmers ( Cider)

BEER DRAUGHT

Estrella Galicia

APERITIF

Aperol

Campari

Martini Rosso
Martini Extra Dry
Martini Bianco

VODKA

Russian Standard Imperia
Stolichnaya Elit

Grey Goose

Belvedere

Ciroc

U Luvka

Beluga Gold

GIN

Beefeater
Gordons
London N.3
Tanqueray 10
Hendricks
Gin Mare
Monkey 47

TEQUILA

Patron Silver

Don Julio Blanco

Patron Reposado

Don Julio Anejo

Jose Cuervo De La Familia

RUM

Captain Morgan Black
Captain Morgan Spiced Gold
Mount Gay Eclips
Matusalem Grand Reserva
Ron Zacapa 23yr

Havana Club 15yr

Appleton 21lyr
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BLENDED SCOTCH

J. Walker Black

J. Walker Double Black
J. Walker Green

J. Walker Gold

J. Walker Blue

J. Walker King George V
Chivas Royal Salute
Chivas 25yr

Dimple 15yr

Chivas 12yr

Chivas 18yr

INTERNATIONAL WHISKEYS

IRISH
Jameson

TENNESSEE

Jack Daniels N.7

Jack Daniels Single Barrel
Four Roses Single Barrel
Evan Williams Blue 23yr

AMERICAN

Makers Mark

Knob Creek

Bookers Single Barrel

SINGLE MALT SCOTCH

SPEYSIDE
Glenfiddich 12yr
Glenlivet 12yr
Glenfiddich 15yr
Glenfiddich 18yr
Macallan fine oak 12yr
Macallan fine oak 18yr

LOWLAND
Glenkinchie 12yr

HIGHLAND
Glenmorangie 10yr
Dalmore 12yr
Oberfeldy 21yr
Glenmorangie 25yr

ISLAY
Laphroaig 10yr
Laphroaig 25yr

ISLAND
Highland Park 18yr

COGNAC

Hennessy VS
Hennessy XO
Hennessy Paradis
Hennessy Richard
Martell XO

Remi Martin VSOP
Remi Martin Louis Xiii

DIGESTII

Amarula

Baileys Original

Fernet Branca

Jagermeister

Frangelico

Grand Marnier Cordon Rouge

FORTIFIED WINES & GRAPPA

Cockburn Late Bottle Vintage

Pedro Ximenez

Amaro Nonino Quintessentia, Nonino
Malmsey 10 year Madeira

S5
15
455
1,650
15
65
1,600

35
45
45
45
55
60

NON-ALCOHOLIC MIXOLOGY

Bella Donna
Passion fruit juice, cranberry juice, rosemary,
thyme, basil lemon juice

Passion de Lavande
Lavender syrup, coconut water,
Passion de fleur syrup, lemon juice

Parisian Sunset
Egg white, watermelon juice,
lemon jui ssion fruit, grenadine

Extase a la Pomme
Green apple, ginger, lemon juice
and cinnamon syrup

SOFT DRINKS

Pepsi, diet pepsi, 7up, diet 7up,
ginger ale, mirinda
Red bull, Red bull sugar free

WATER

Aqua Panna 0.5L
Aqua Panna 1L
San Pellegrino 0.5L
San Pellegrino 1L

FRESH JUICE

Watermelon, Orange,
Pineapple

COFFEE

Espresso

Double Espresso
Americano

Latte
Cappuccino

TEA

Damman Earl Grey
Damman passion de Fleur
Damman Chamomile
Damman English Breakfast
Damman Gunpowder
Damman Bali

Damman Pomme D'amour
Damman 4 Fruit Rouge
Damman Peppermint




=

WHITE WINE

Petit Chablis, “Pas Si Petit”,
La Chablisienne
Chardonnay

Chateau Timberlay Blanc
Sauvignon Blanc, Semillon

Gavi DOCG, Beni Di Batasiolo
Cortese

Babydoll, Yealands
Sauvignon Blanc

LOIRE VALLEY

Muscadet Sur lie Chateau de la Preuille

Muscadet

Pouilly-Fumé, Ladoucette
Sauvignon Blanc

FRANCE ALSACE

Domaine Trimbach
Gewdrztraminer

COTE DU RHONE

C-du- Pape Blanc,
Domaine des Senechaux
Roussane, Marsann, Viognier

RED WINE

Chateau Bel Air
Merlot, Cabernet Sauvignon

La Chevaliere, Laroche
Cabernet Sauvignon

Artesis Cotes

du Rhdne Rouge, Ogier
Syrah, Grenache, Mourvedre,
Roussanne, Marsanne

Bourgogne "Laforet"
Domaine Joseph Drouhin
Pinot Noir

Rioja Tinto, Navajas Tempranillo
Merlot, Cabernet Sauvignon

FRANCE
RHONE

Cotes-du-Rhone Belleruche Rouge
Syrah, Grenache

Chateauneuf-du-Pape,
Clos de L'Oratoire
Cinsault, Syrah, Grenache, Mourvedre

Hermitage' La Chapelle’
Paul Jaboulet Aine 2010
Syrah

ROSE WINE

Cuvée Henri Fabre Rosé
Grenache Noir, Cinsault,
Syrah and Cabernet Sauvignon

Mirabeau
Grenache Noir, Cinsault,
Syrah and Cabernet Sauvignon

Chateau de I’Aumerade Crue Classe,
Cuvee Marie Chrisitine

Grenache Noir, Cinsault, Syrah

and Cabernet Sauvignon

Domaines Ott
Grenache Noir, Cinsault, Syrah
and Cabernet Sauvignon

Whispreing Angel,
Chateau D’esclans
Grenache, Rolle, Syrah & Cinsault

GLASS / DEMI / BOTTLE

80 190 375
70 170 335
65 155 305
65 155 305
460
950
575
750

GLASS / DEMI / BOTTLE

55 130 260
75 180 350
75 180 350
85 200 400
70 170 330
560

780

2,300

GLASS / DEMI / BOTTLE

55 130 260
55 130 260
450
890
400

BURGUNDY
Chablis Grand Cru Bougros,

La Chablisienne
Chardonnay

Pouilly-Fuisse, Vielle Vignes,
Domaine Cordier Pere et Fils
Chardonnay

ARGENTINA
MENDOZA

Reserva, Terrazas de los Andes
Chardonnay

UCO VALLEY
Familia Zuccardi "Serie A"
Torrontes

CHILE
CASABLANCA VALLEY

Expresién, Villard
Sauvignon Blanc

“Wild Frmented” Errazuriz
Chardonnay

BURGUNDY & BEAUJOLAIS
Mculin A Vent Domaine

Joseph Drouhin
Gamay

FRANCE
BORDEAUX

Frank Phélan

Merlot, Cabernet Sauvignon,
Cabernet Franc, Petit Verdot
Chateau Kirwan,

3eéme Grand Cru Classé

Merlot, Cabernet Sauvignon,
Cabernet Franc, Petit Verdot

CHILE

Maule Valley

Vifia Errazuriz "Wild Ferment"
Pinot Noir

Maipo Valley

Don Melchor
Cabernet Sauvignon

CHAMPAGNE

Louis Roederer Brut
NON VINTAGE CHAMPAGNE
Moét & Chandon "Imperial Brut"

Ruinart Blanc de Blancs

VINTAGE CHAMPAGNE
Dom Perignon Brut

Louis Roederer Cristal Brut 2006

ROSE CHAMPAGNE
Gosset Grand Rosé

Dom Pérignon Rosé Brut

SPARKLING WHITE

Alberto Nani

BOTTLE

1150

890

575

505

375

490

BOTTLE

490

880

1,950

465

1,350

GLASS / BOTTLE

145 725

700
1,450

2,700
4,600

1,300
5,550

55 275





