
Welcome to the Renaissance of contemporary dining.

OUR STORY

“What’s in a name?”. Indeed a rose by any other name would still 

be a rose. we realize that a rose isn’t defined by its name, but by 

how it makes us feel.

Through the stone clad entrance, along the Greenery entryway, past

the imposing masterpiece Metallic bar Created by our true artist 

and master of the craft Badie.

 

 Everything in the space around is curated, designed and created 

specifically to bring you comfort, relaxation and a feeling of wellbeing. 

the use of natural materials in our design and natural shapes 

in our crockeryreinforces ESCA - A strong feel for nature. 

our kitchen team

create dishes meticulously crafted by our 

culinary director Chef Suzanne Sabah designed to move in 

step with our emotion - Natural ingredients, locally sourced and expertly

 crafted into something new and also very familiar and comforting.

we all find peace in nature, and by finding peace, we can enjoy our 

homes.

welcome to our home.  



Starters 

Calamari Fritti - 395
Fried Squid with zucchini noodles & Tartar sauce.

Grilled Octopus - 480
Grilled capsicum, Lemon butter sauce.  

Shrimp Tempura - 325
Crispy fried spicy shrimps, Bang Bang sauce.

Sweet Thai Duck - 300
Glazed with Hoisin sauce with pickled cucumber.

Brown Butter Truffle Steak - 475
Fillet with Brown butter truffle sauce served with
fried Wild chestnut mushrooms.

Shrimp Andalouse - 380
Glazed with Garlic Oyster sauce, Asparagus,
and Sesame.

Zesty Shrimp Aguachile - 255
Marinated shrimp, Avocado, pickled Cucumbers,
pickled Onion, Green pepper and Cilantro salsa.
 
sea bass Ceviche - 310
In Tiger milk, Caviar, Orange wedges, 
Dried orange flakes and Chili. 

Tuna Tataki - 430
Seared tuna, Guacamole, Wasabi, 
Ponzu sauce, Togarashi.

Raw & Marinated Goma Angus Steak - 455
Sliced premium fillet, fried ginger, Goma sauce.

Honey Sriracha Salmon - 490
Glazed with Honey Sriracha sauce and Nori crisps.

Korean Chicken - 300
Fried chicken bites, Gochujang chili sauce,
pickled Cucumbers.

Crispy Duck Salad - 335
Crispy duck, Baby spinach, Daikon cress, Thai dressing,
toasted Almonds and Grape fruit.

Grilled Baby Squid - 460
With Taro Garlic mousse, Bottarga bits, Charcoal tapioca
and Lemon grass caviar.

Shrimp Orange Bisque - 455
Jumbo shrimp, Orange bisque, Charcoal crisps,
and Dried orange flakes.

Hot

All prices are subjected to 14% VAT & 12% Service Charge. 



All prices are subjected to 14% VAT & 12% Service Charge. 

With Truffle paste and Parmesan.

Edamame beans with Truffle oil.

Guacamole and Shrimp crackers.

Five artisanal kinds of Cheese, Red grapes, 
Walnuts, Salted crackers. 

Nibbles

Arugula, Goat cheese, Caramelized walnuts 
with Orange vinaigrette.

Roasted bell pepper, Sun dried tomatoes, topped 
with toasted Almond, fresh Basil, Mint, and Pesto.
  

Smoked salmon, shredded Crab, Avocado, Caper, Dill, 
Lettuce, Heart of palm and Lemon Dijon dressing.

Marinated Octopus and Shrimp, Green apple, Orange, 
Bell pepper, Lettuce, Coconut flakes, and Lemon 
Coriander infused oil.  

Poached shrimp in a red grape vinaigrette, Black italian beans,
pickled Green pepper corn.

Shrimp, Salmon, Edamame, Ponzu lemon sauce, 
Caviar, Sesame oil.

Chili Beef Salad - 350
Beef tenderloin, Glass noodles, Carrots, Tomatoes,
Chinese cabbage, and Thai lime dressing
  

Cold

Marinated tuna and Avocado in
a crispy taco shell. 

Fresh Salmon, Pineapple, Avocado, Sushi rice, 
Spicy mayo, Crispy fried Nori taco. 

Mojo Verde, Pickled onions, Sour cream
dressing in a soft tortilla.   



Sushi



All prices are subjected to 14% VAT & 12% Service Charge. 

Ebi Tempura - 270
Fried shrimp, Avocado, Crispy rice, topped 
with Cream cheese, Teriyaki sauce.  

Sunset Roll - 350
Shrimp tempura, Smoked salmon, Avocado, Cream cheese 
topped with seared salmon, Hot sauce.   

Salmon DozO - 340
Salmon, Fried shrimp, Crab tempura topped with avocado, 
seared salmon, Black caviar and Dozo sauce.   

Philadelphia Roll - 310
Fresh Salmon, Cream cheese, Avocado, topped 
with Smoked salmon, Teriyaki sauce.   

California Roll - 325
Salmon, Crab, Avocado topped 
with Masago caviar.

Lemon Roll - 295
Fresh Salmon, Crab, Cream cheese topped 
with Spicy mayo and chives.

Shrimp Crunchy Roll - 205
Fried shrimp, Avocado, Cream cheese,
covered in Teriyaki sauce. 

Kryptonite Roll - 395
Tuna Saku, Sriracha, Lemon, Shrimp, Salmon, Orange.

 
Tobiko Shrimp Roll - 210

Shrimp, Cream cheese, Spicy mayo, Teriyaki sauce,
 Caviar, Spring onion.

  
Chilli Parmigiano- 385

Parmesan Cheese, Smoked Salmon, Shrimp,
 Salmon, Spicy mayo, Togarashi.

 

Rolls

Nigiri Sashimi



Mains
Fillet Mignon - 870
South African Veal Tenderloin.
Served with your choice of a side and sauce.

Bottarga Pasta - 410
Home made green pasta, Bottarga sauce, Bottarga bits 
& fried bottarga slices, Black caviar.
  
miso and sorrel Sea Bass - 600
Sea Bass fillet, Miso, Sorrel, Ginger, Steamed rice.

Truffle Pappardelle - 450
Fresh Pappardelle pasta, smoked Cheese, 
Black truffle, Parmesan.  

lime seafood Spaghetti - 540
Shrimp, Octopus, Calamari, Lime cream, grated Parmesan.

veal Schnitzel - 550
Fried veal cutlet, sides of potato and sweet potato wedges, 

Hot Berry sauce, Cheese sauce. 

  Tuscan Chicken - 440
Pan seared chicken breast, sundried tomato, 

Cream sauce / your choice of a side.  

 Truffle Rigatoni and Cheese - 400
Pasta Rigatoni, smoked cheese, Truffle cream, Parmesan.

Ribeye Steak - 1500
American Angus (marble score 5).

Served with your choice of a side and sauce.

All prices are subjected to 14% VAT & 12% Service Charge. 

T-Bone - 3100
1kg T-Bone Angus steak / 3 sides and 3 sauces.

Chateaubriand - 2,250
600g South African sliced beef tenderloin
topped with herb butter / 3 sides and 3 sauces.

To share



All prices are subjected to 14% VAT & 12% Service Charge. 

Salmon Fillet - 690
I - Salmon Teriyaki: Ginger, Sesame, pickled Cucumbers.
II - Grilled Salmon:  Vierge Sauce.
Served with your choice of a side.
 

Jumbo shrimp glazed with lemon garlic butter and spaghetti with 
our signature Beetroot Tabasco sauce.  
 

Pistachio pesto, Cream, Parmesan cheese, roasted pistachio.

Asparagus, sundried tomatoes, Parmesan cheese, 
and home made Gnocchi. 

Shiitake, Portobello, White mushroom, Parmesan.  
 

Shrimp biscue, jumbo shrimp, and Parmesan cheese.

 - 

Sides

Herbed Potato Wedges - 75
Steamed Jasmine Rice - 75
Mashed Potato - 75
House Salad - 75
Creamy Black Rice - 140
Asparagus - 140

 - 

Sauces

Smoked Peppercorn 
Black Pepper 
Mushroom 
Creamy Gorgonzola 
Argentinian Chimichurri



All prices are subjected to 14% VAT & 12% Service Charge. 

Chocolate sponge cake with nougat caramel, 
Peanuts covered in chocolate ganache.
  

Belgian chocolate served on chocolate butter crumble 
and vanilla ice cream.  

Made with rich creamy Mascarpone cheese, 
savoiardi biscuits dipped in Coffee, Cocoa powder.  

Honey biscuit base, topped with crushed Honeycomb.  

Chocolate Truffles, Lemon Mochi, Pistachio Mousse. 

Desserts



Please inform our staff if you have any allergies or dietary restriction, as some 
dishes may contain any of the below allergens:

Nuts - Peanuts - Dairy - Seafood - Soy - Eggs 



Official Payment Partner






