
NOIR 
Noir is a contemporary cocktail lounge, which 
provides a interesting twists on savoir-vivre. 

All mixed drinks are crafted with passion, based on 
time-honored recipes though with a unique twist 
and are often prepared with housemade 
concoctions, crafted over hours, days and weeks - 
made out of sought and lesser known ingredients - 
and prepared with modern culinary techniques. 

Noir food is sumptuous within its Latin origin with 
an Asian twist, found in the authentic Latin cuisine 
itself. 

Furthermore we are offering some of the most 
unique cigars, you can procure within the region, a 
well rounded selection of spirits, craft beers and a 
delectable range of wines. 

Even though we particularly developed our menu 
choices to be unique, which means that not 
everything is for everyone, we are sure that 
everybody will find a great match suited for his or 
her palette.



Prices are presented in UAE Dirhams & are inclusive 7% service charge,  
10% service charge & 5% VAT. 

NOIR NOSH 
CEVICHE & CO. 

TRADITIONAL RED SNAPPER CEVICHE 
with onion, coriander & crispy corn 55 ......................................................................

CITRUS & PRAWN CEVICHE S 
with mango cubes, mango “caviar” lime & coconut dressing 55 ....................................

NOIR MINI POKE N 
sushi rice, avocado & spicy ponzu 55 .........................................................................

SALMON TIRADITO N 
with truffled sesame  55 ............................................................................................

COLD 
QUINOA TREASURE V 
tri-colored quinoa with avocado, vegetable & fruit brunoises 55 ...................................

WAGYU BEEF TATAKI 
Lightly pan-fried Wagyu slices marinated in teriyaki 95 ...............................................

WATERMELON CARPACCIO V 
Smoked goat cheese & pine-nut dressing  50 ..............................................................

AVOCADO CRAB ROLL S 
Crab meat filled in avocado - shrimp-essence dressing 90 ............................................

HOT 
BABY SQUID S 
Stuffed with prawns & accompanied with tomato salsa roja 70 .....................................

BEEF & PRAWN ANTICUCHOS S, N 
With spicy sauteed peanut sauce 150 .........................................................................

QUESADILLAS CUADRADO 
Filled with chicken & cheese; served with guacamole & salsa fresca 70 .........................

YAKITORI N 
Skewered chicken thigh cubes, spring onion & sesame 50 ...........................................

PATATAS BRAVAS S 
Fried new potatoes in spicy tomato sauce & lemon aioli 55 ..........................................

NOIR TEMPURA S, N 
Crispy fried pranws, calamari & seabass 90.................................................................

Symbols: 

V = vegetarian, A = contains alcohol, S = contains shellfish, N = contains nuts



JOSPER CHARCOAL OVEN 
LAMB CHOPS 
Accompanied with creamy celeriac puree & criolla sauce 105 ......................................

LOBSTER S 
Small half Canadian lobster with claw served with melted spring butter & vegetable 
slaw 135 ...................................................................................................................

ANGUS STRIP LOIN BITES 
Garnished with potato croquetta & served on pepper sauce 95 ...................................

PULLED BEEF BRISKET SLIDERS 
Three small slow cooked brisket patties topped with cheese, onion jam & sauteed 
mushrooms 105 ........................................................................................................

MINI VEGGIE SLIDERS V 
4 veggie patties served in colorful buns with tomato, lettuce & red pepper dip 80 .........

MAKI SUSHI 
CRISPY FRIED CALIFORNIA FUTO MAKI S 
Crabmeat, tobiko, kewpie mayo, avocado 65 ..............................................................

TEMPURA PRAWN MAKI S 
Avocado, tobiko, unagi sauce, wasabi mayo 65 ...........................................................

SMOKED SALMON & CREAM CHEESE MAKI 
with chives-cream sauce 65 .......................................................................................

VEGETABLE QUINOA MAKI V  
Capsicum, sweet potato, cucumber, asparagus, pickled ginger, beetroot, served with 
mango sauce 65 ........................................................................................................

FLAMED SALMON MAKI 
Salmon tartare, avocado, cucumber 65 ......................................................................

CRUNCHIE TUNA MAKI 
Tuna tartare, tanuki, cucumber, avocado - served with parmesan crisps 65 ...................

TORNADO MAKI S 
Scallops, prawns, crabstick, tempura prawn 65 ...........................................................

SUSHI SELECTION 
LARGE SUSHI PLATTER S (21 PIECES) 235 ........................................

- 12 pieces of maki 
- 6 pieces of sashimi 
- 3 pieces of nigiri 

SMALL SUSHI PLATTER S  (12 PIECES) 150 ........................................

- 6 pieces of maki 
- 4 pieces of sashimi 
- 2 pieces of nigiri 

SASHIMI PLATTER S (16 PIECES) 155 ...................................................

- salmon, tuna, steamed prawns, seabream  
  ikura (salmon roe)

Prices are presented in UAE Dirhams & are inclusive 7% service charge,  
10% service charge & 5% VAT. 

Symbols: 

V = vegetarian, A = contains alcohol, S = contains shellfish, N = contains nuts



SWEETS 
COCONUT QUINDIM V 
Baked coconut custard with passionfruit & mango 40 ...............................................

GREEN TEA OPERA V 
Layered cake with dulce de leche 40 .......................................................................

THREE SCOOPS OF ICE CREAM V 
Select from: vanilla, chocolate, strawberry, mango, coconut, passionfruit & lemon 40.

Prices are presented in UAE Dirhams & are inclusive 7% service charge,  
10% service charge & 5% VAT. 

Please tell us what you really like…

Symbols: 

V = vegetarian, A = contains alcohol, S = contains shellfish, N = contains nuts
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	Grenache has always been a cornerstone of d’Arenberg’s red wines and this is the benchmark of the variety. It is produced from old, low yielding vines, which contributes to the great character and intensity. It is all about elegant and savory spice. 80 | 360
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