The GAIA
Summer Dinner Table
Deipno

The Mediterranean summer is defined by generosity,
simplicity, and connection.

Inspired by this way of living, GAIA introduces
a seasonal selection

an invitation to savour the flavours of summer and the
pleasure of time spent around the table.

We invite you to enjoy the
following experience:

A selection of 1 Starter, 1 Main Course
and 1 Dessert

Experience include a bottle of water

AED 260 per person



STARTERS

Karpouzi Salata / Watermelon Salad
Watermelon, feta, almonds, basil and mint

(D)(N)(V)

Garides Ston Ksilofourno /
Wood Oven Prawns

Rosemary, harissa, lemon juice, chili and
olive oil (S)

Lavraki Marine / Seabass Ceviche
Yellow chili, coriander, lime and pear (G)

Tomata Garifalo / Tomato Salad

Greek mountain tomatoes, lemon juice
and olive oil (V)

Tonos Tartar / Tuna Tartare
Smoked bluefin tuna, toasted bread
and spring onion (D)(G)

MAINS

Mosharisia Souvlakia /
Grilled Beef Skewers

Grilled in charcoal oven and served
with grilled tomato and shallot

Stithos Kotopoulo /
Grilled Chicken Breast

Served with beans fassolada

Lemonato Rizi me Kavouri /
Crab and Lemon Rice
Cooked with crab stock and aged parmesan

(D)(S)

Tsipoura Sta Karvouna /
Grilled Seabass
Lemon oil and grilled baby gem

Pasta Peloponisou /
Peloponnese Pasta
Courgette, olives, basil and cherry tomatoes

D)V)(G)

DESSERTS

Loukoumades / Fried Greek Donuts
Honey, cinnamon & caramelized walnuts

(G)(N)

Gaia Cheesecake
With hazelnut crumble & seasonal fruit
compote (D)(E)(G)(N)

Filo Mille Feuilles Chocolate Truffles (D)(N)
Vanilla cream & pistachio powder
(D)E)(G)(N)
WINE BY GLASS
White 58 Rosé 58 Red 58
Saint-Mont Blanc, Plaimont Remole, Marchesi de' Tempranillo, Caminante,

Heritage, Southwest France

Frescobaldi, Toscana, Italy

The Terroirs Project, Bodega
Albizu, Rioja, Spain

A - Alcohol, D - Dairy, G - Gluten, N - Nuts, S - Shellfish, V - Vegetarian

Prices are in AED and are subject to a

7% DIFC authority fee.





