
Ma chérie,

I’m so glad you could join me for a 
drink and indulge in a little joie de 
vivre. With all this decadence and 

fabulous glitz and glamour, it’s only 
natural I would be sipping on the 

finest bubbles. In Petite Josette, an 
exclusive hideaway, I am spoilt for 
choice of Champagne à la coupe, 
paired with my favourite oysters 

and small plates.
 

À votre santé!

MONDAYS - FRIDAYS
3 PM TO 7 PM



All prices are subject to 7% municipality fees and 5% VAT. All prices are subject to 7% municipality fees and 5% VAT. 

APÉRITIF

Tartare de thon (S)(N) • 115
Hand cut Bluefin tuna, avocado, blood 

orange dressing, caviar

Carpaccio de saumon fumé (D)(S) •85 
Smoked salmon, crème fraîche,

pickled onion

TERRINE DE FOIE GRAS (D)(A) • 140
Foie gras terrine, Champagne jelly,

brioche toast

PLATEAU DE FROMAGE 
ET CHAMPAGNE

AED 125

CHEESE PLATTER
AND JOSETTE CHAMPAGNE

CHAMPAGNE 
À LA COUPE

CHAMPAGNE BY THE GLASS

NV, Brut, “Josette”
Aÿ (100 ml) · 78

NV, Brut, Rosé, Perrier-Jouët, 
Reims (125 ml) · 150

NV, Brut, Blanc de Blancs, 
Perrier-Jouët, Reims

(125 ml) • 300

AED 10 PER PIECE

HUÎTRE
DU JOUR

OYSTER OF THE DAY

 APPETIZERS


