Unravel the ultimate gastronomical
experience, suspended 200 meters
in the sky, atop the world’s most
luxurious hotel.

Al Muntaha presents an innovative
interpretation of seasonal cuisine
achieving soaring culinary heights
by artfully combining the finest of
ingredients from around the globe
into stylish masterpieces.

All fish, meat and poultry served in
Al Muntaha are sourced in a
sustainable manner.

3 Courses Set Menu
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Charred Yellow Tail Mackerel
Red Cabbage Tea - Vongole - Apple
Cucumber “*

Or
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Foie Gras Gateau
Pear Mousse - Camomile - Hazelnut
Brioche "
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Cauliflower - Beurre Blanc Sauce - Caviar *

Or
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Irish Grass Fed Tenderloin
Sweet Potato Strudel - Hokkaido Squash
Miso Hollandaise "
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Morello Cherry Marshmallow
Almond - Milk Emulsion - Coulis
Coconut Granita "

Or
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Pineapple Ginger & Chocolate Tart
Coconut & Cocoa Crumble - Pineapple
Ginger Jelly Puff - Chocolate Mousse "
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Please inform us of any allergies or dietary
requirements before ordering

V - Vegetarian
N - Contains Nuts
A - Contains Alcohol
GF - Gluten free
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