
  
	  

 
	  
	  
	  
	  
	  
	  
	  

DINNER  
MENU  

	  
	  
	  
	  
Located   on   Level   122   of   Burj      Khalifa,      the      world's   tallest      building,  
Atmosphere  

	  

Restaurant   is   not     just   a   culinary   journey,  it   is   an   experience  of   a  
lifetime.  

	  
	  
Leading   the    culinary   brigade,  Chef    Jerome   Lagarde,  has   over     20    years    
of   International   experience   in   acclaimed   Michelin-starred   restaurants  
and    dining  destinations    on     three      continents.   He    has    enlisted   the     help    
of     artisans      and  dedicated   farmers   to    create  an   authentic   expression  of    
culinary   freedom  and  sophistication.  

	  
	  
The   variety   of   tasting   menus   allows   you   to   experience   remarkable  
Atmosphere   Restaurant   sensation.   It   takes   y o u    o n       a      journey   of    
discovery   and     surprises,   including  five     or   six   continents  depending  on  
your      desires.      You   will   experience  Wasabi   Roots   from  Japan,   Australian  
Wagyu  Beef,  Lobster  from  Brittany  along  with  the   best.    
  
  
  
  
  
  



  
6  Course  Discovery  

	  
AMUSE    BOUCHE  

	  
	  

REMOULADE  (S)  
ALASKAN  KING    CRAB   I    RED   MEAT  RADISH  I    POMELOS  

Vacheron,  Sancerre,  France  2014  
	  
	  

VICHYSSOISE  
FROG    LEG    EN   CROUTE  

Villa  Poggio  Salvi,  Tuscany,  Italy  2013  
	  
	  

COCO    CURRY    (S)  
LANGOUSTINE  RAVIOLI  

La  Crema,  Chardonnay,  Sonoma  Coast  2013  
	  
	  

CHARTREUSE  
PIGEON  I  SWEETBREAD  I  FOIE    GRAS     I    SAVOY  CABBAGE  

Bouchard  Pere   &  Fils,   Cote  de    Beaune,  France  2013  
	  
-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐	  

MEUNIERE  
WILD   TURBOT  I  BABY    LEEKS  

De  Wetshof  Estate,  Chardonnay,  South  Africa  2009  
	  

OR  
	  

PURE   BRED   (A)  
WAGYU  BEEF    TENDERLOIN   I   GNOCCHI   I    BORDELAISE  SAUCE  

Chateau  Mont-Redan,  France  2009  
	  
-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐-‐	  
	  

DESSERT  
APPLE  

Palazzina,  Piedmont,   Italy  2012  
	  
	  

  


