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RESTAURANT & BAR




INTRODUCTION

'"Chez Wam" - the French slang for "Chez Mol", meaning
"At Mine", Is inspired by the familial feeling and the
memories of being invited to a friend's house.

Chez Wam is Chef Hadrien's dream of a place that
celebrates the joys of life, where friends and family gather
around a bountiful table brought to life with laughter,
clinking glasses, and retro music beats.
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" The food celebrates Chef Hadrien's signature
French-rooted cuiﬁne, with fIa}ours iInfluenced by
his travelsThe dishes capture the contrast between
Paris' avant-garde methods, the vibrant energy of
Tokyo's underground music scene, Morocco's
mystique, and the Mediterranean's warmth.
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- SHARING TABLE
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\ | A family-style sharing table provides a new twist o
i group dining. It's an experience on Its own which
| — accommodates a minimum of 6, and up to 11 guests,

e 4 " tucked away in a semi-exposed nook within the main
i .- dmmg room, this unique table comes with a special
: m_epu designed for sharing and -an open kitchen

expenence with ch
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CHEFSTABLE

The open kitchen offers a theatrical and interactive
dining experience, it acts as the heartbeat of the
concept, the exclusive six seat dining countenis

serving an elevated and inventive "Fun dining” tasti
menu guided by chef Hadrien's culinary whims, ex

a full interaction with the chefs and a total kitche

immersion. |
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THE BAR

i

B = The lively bar serves contemporary cocktails and
=" greets diners on arrival to lead them into the main
o dining room, guests can unwind over a well-crafted
cocktall, a great selection of wines and champagne
while enjoying the musical retro beats.
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LUNCH MENU

AED SCO PP

SPARTERS

FOIE GRAS BAO

Coriander, Plum Sauce (D) (G

FRIED CAMEMBERT
Black Garlic, Sweet Philly Sauca (D) (G] (V)

SWVIOKED TARAMASALATA
Avccado Cream, Sourdougt Bread (D) (G)

MAIN COUBSIES

MUSSELS
Coco Curry Cream, Crispy Onions (D) (G) (S)

LIGFTLY SMOKED SALMON

Beurre Blanc, Poteto Ecrasee Papaya Salad (D)

WAGYU CI ICLSEBURGLER

Foie Gras. Chez Wam Sauca (5) (D)

WILD MUSHROOM BARLEYSQTTO

Parrmesan Foarmn, Shaved Trulfle (D) (V)

DESSERTS

ILE FLOTTANTE 2.0
Coffee Custerd (D) (V)

GUANA.A CHOCOLATE VERY FONCANT

ahini Labneh & Varillz lce Cream (D) ((G) (N) (V)

All our prices are in AED, inclusive of 190% service charge and 5% VAT & subjsct 10 7% municipality fees



FOR REFERENCE ONILY

SET MENU - DINNER
AED 375 PP

SPARTERS

BURRATA
CHerry Tomatoes, PickLeED VEGaies, Date GLaze (D) (G) (V)

CHARRED TOMATOES & NECTARINE
YaraH VaLLey Goats CHeese, BLueeerry DressING (D) (V)

SEABASS PONZU
GREEN SoUR CREAM, SCHIMI TeGarasH (D) (G)

MAIN COURSES

ROASTED SEABASS
Fava Beans, Thal Emulsion (D) (G)

POULET ADOBO
Sweet-Soy Thighs, Pearl Couscous (N) (G)

GNOCCH]
Spinach Pesto, Burrata, Fried Zucchini (D) (G) (V)

DESSERTS

DECONSTRUCTED TARTE AU CITRON
Raspberry Ice Cream (N) (D) (G) (V)

ILE FLOTTANTE 2.0
Coffee Custard (D) (V)

SET MENU - DINNER
AED 425 PP

SPARTERS

TUNA SUMAC
Avacapo Wasael Crean, Parmesan & Ginger (D) (G)

WAGYU BOEUF TARTARE
Sesame DressING, Wasasl Peas (N)

MARINATED SALMON
PickLeD GEL, HorseraDISH Crean (D)

MAIN COURSES

HOKKAIDQ SCALLOPS
Jerusalem Artichokes Cream, Pickle Sauce (D) (G)

BLACK ANGUS BEEF TENDERLOIN
Artichokes, Mustard Sauce (D)

ROBATA LAMB RIMBS
White Onion Puree, Cucumber Pickles (G)

WILD MUSHROOM BARLEYSOTTO
Parmesan Foam, Shaved Truffle (D) (V)

DESSERTS

FRUITS D'ETE
Passion Fruit Sorbet, Rush Hour lced Tea (V)

GUANAJA CHOCOLATE VERY FONDANT
Tahini, Labneh & Vanilla Ice Cream (D) (G) (N) (V)

All our prices are in AED. inclusive of 10% service charge and 5% VAT & subject to 7% municipality fees



COCKTAILMENU

9 PIECES AED 275 PP
12 PIECIES AED 350 PP

Crak Pie Avocade Crcam & Salmon Roe
Rice Ceke, Salmaon Tartare, Bee’ Tartare Truff e (N)
Toasted Bread, Stracciatella, Pesto (D) (G) (N) (V)
Philadelphie & Caviar Pie (D) (Q)
Muhammara & Cecina de Leon Pie (D) (G) (N) (V)
Beetroot Pie, Goat Cheese Cream, Hazelnuts (D) (G) (N) (V)
Classic Beef Tartare Tartelette, Mayornaise Drops (D) (G)
Soicy Salmon Miri Tacos, Avocaco, Sriracha
Cucumber, Feta, Watermelon (GF) (V)
Quiche Lorraine (D) (G)

Fried Cememkert, Black Garlic, Sweet Philly Sauce (D) (G) (V)
Langcustines Basil Wrap (G) (5)
Tuna Tartars Tempura Maki
Foe Gras Bikiri (G) (D)
Foie Gras Bao, Hcisin Sauce (D) (G)
Cod Wrap (G)
Dynamite Tempura Prawns (G) (3)
Confit Lamb Samosas (N) (G)

Deconstructed Tarte eu Citron (N) (D) (G)
Chocclate Brownie, Whipped Ganache, Candied Nuts (D) (N) (G)
Tiramisu Pie (N) (D) (G)
Vanilla Cheesecake, Berry Coulis (N) (D) (G)
Double Chocolate Fie (N] (D) (G)
Dates Tarte ette, Golden Nuts [N) (D) (G)
Chocolate Coffee & Pistachio Tarte ette (N) (D) (G)

All our prices are in AED, inzlusive of 10% service charge and 5% VAT & subject o 7% municipality fees




BAR PACKAGIS

": NON-ALCORHOLIC PACKAGE - ALCOHOLIC PACKAGE

2 hours - AED 340 PP
3 hours - AED 450 PP
4 hours - AED 620 PP

- 2 hours - AED 170 PP
B 3 hours - AED 270 PP

Still/Sparkling Water AL

House Wines

ea & Coffee Red, White, Rose
Fresh Juices House Spirits
Mocktalls

Beer

_ e Soft Drinks 1 Signature Cocktall

Soft Drinks

3 AII.ourprice. e
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PARKING INFO
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Valet at The St. Regis Gardendy NegiDalt” _ 4 S, =L . *
Valet at The St. Regis Dubal, The Palm¢ e S ’
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POLICIES il =

. ._V'..‘&.'--.W
Smart Casual i

. Dress code
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