INSALATE
E ANTIPASTI

Insalata AL Fresco (V)
AED 50
Assorted lettuce with homemade sundried tomato,
beetroot, avocado, carrot and fennel

Burrata Caprese (V)
AED 74
Burrata cheese with tomato confit
and Kalamata olive

Bruschetta al Pomodoro (V)
AED 48
Homemade bread with cherry tomato,
garlic and basil

Scampi Panati, Songino e
Maionese alla Barbabietola
AED 79
Breaded scampi with songino salad
and beetroot mayonnaise

Moscardini in Umido con Polenta
AED 69
Baby octopus stew
with polenta

Carpaccio di Manzo, Rucola
e Scaglie di Grana Padano
AED 70
Thin slices of marinated beef with
rocca leaves and shaved grana padano cheese
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Minestrone di Verdure (V)
AED 45
Traditional minestrone soup

Zuppa del Giorno (V)
AED 41
Soup of the day

PASTE
& RISOTTI

* PASTA IS AVAILABLE IN WHOL
OR GLUTEN FREE OPTION

Risotto allo Zafferano con Capesante
e Polvere di Liquirizia
AED 88
Saffron risotto with scallops
and licorice powder

Risotto ai Funghi Porcini
e Olio al Tartufo (V)
AED 74
Porcini mushroom risotto with
Parmesan cheese and truffle aroma

Spaghetti Fresco all Aragosta
AED 97
Spaghetti pasta, lobster tail
with spicy cherry tomatoes

Tagliolini al Pesto di Mandorle e Pecorino (V)
AED 74
Homemade tagliolini with pesto,
almonds and pecorino cheese

Agnolotti Ripieni di Bufala
in Salasa di Parmigiano e Tartufo (V)
AED 76
Agnolotti ravioli filled with buffalo mozzarella,
Parmesan cream and black truffle sauce

Linguine all’ Aglio Nero Fermentato
con Burrata e Acciughe
AED 79
Black garlic linguine with burrata
cheese and anchavy fillet

Spaghetti alla Bolognese
AED 69
Traditional spaghetti with bolognese

Trancio di Salmone con
Purea di Piselli e Insalata di Farro
AED 121
Roasted salmon filet with peas cream
and spelt salad

Grigliata Mista di Pesce
con Verdure alla Griglia
AED 193
Sea food mix grill served with
marinated basil vegetables

Filetto di Branzino con Purea di Patate
allo Zenzero e Tuberi Saltati
AED 147
Pan seared sea bass with ginger
mashed potatoes and root vegetables

All prices are inclusive of 5% value added tax (VAT),
10% municipality fees and 10% service charge
Please advise your server if you have any food allergies
or dietary requirements.

(V) Vegetarian, (A) Alcohal, (P) Pork

Costolette d’ Agnello
con Caponata e la sua Salsa
AED 142
Lamb chops with vegetables caponata

Filetto di Manzo, Asparagi alla Griglia,
Pure’ di Zucca e Salsa al Tartufo
AED 184
200gr Angus beef fillet with grilled asparagus,
butternut mash and truffle sauce

Petto di Faraona a Basa temperature
con Crema di Broccoli e Indivia Brasata
AED 132
Slow cooked Guinea fowl breast
with broccoli cream and braised endive

Ossobuco con Risotto alla Milanese
AED 121

8 hours slowly braised veal-shank with

milanese sauce served with saffron risotto

Costata di Vitello alla Milanese
con Rucola e Pomodorini
AED 158
400gr veal milanese served with
rocca leaves and cherry tomatoes




Margarita (V)
AED 56
Tomato and mozzarella

Quattro Formaggi (V)
AED 66
Mozzarella, gorgonzola, taleggio and fontina

Vegetariana (V)
AED 58
Tomato, mozzarella, eggplant,
zucchini and grilled bell peppers

Mediterranea (V)
AED 63
Buffalo mozzarella, cherry tomatoes
with basil and olive oil

Funghi Freschi (V)
AED 63
Tomato, mozzarella and assorted fresh mushrooms

Quattro Stagioni (V)
AED 63
Tomato, mozzarella, artichokes, mushroom and olives

Valtellina
AED 95
Tomato, mozzarella, beef bresaola,
rocket salad and Parmesan cheese

Salamino di Manzo
AED 89
Tomato, mozzarella, beef salami, garlic and oregano

Calzone Biancaneve
AED 79
Folded pizza stuffed with mozzarella cheese,
tomato, mushrooms and chicken mortadella

Salmone Affumicato, Capperi,
Olive e Burrata
AED 99

Tomato, mozzarella, smoked salman, berry capers,
Kalamata olives and burrata cheese
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PORKR DISHES
ANTIPASTI

Prosciutto di Parma,
con Melone e Grissino (P)
AED 84
Parma ham with cantaloupe melon and grissini

Bruschetta con Salsiccia,
Pepperoni e Olio al Tartufo (P)
AED 84
Bruschetta with pork sausage,

pepperoni and truffle oil

PASTE
& RISOTTI

Spaghetti Carbonara (P)
AED 79
Spaghetti pasta with pork guanciale,
Parmesan and egg yolk

Risotto alla Parmigiana
con Pancetta Croccante (P)
AED 79
Parmesan risotto with crispy pancetta

Saltimbocca alla Romana con Patate
al Rosmarino e Spinaci Saltati (P) (4)
AED 79
Pan-fried veal escalope topped with Parma ham
served with rosemary potato,
sautéed spinach and Marsala sauce

Pancia di Maialino con Patata Dolce,
Broccoli e Salsa al Porto (P) (A)
AED 90
Pork belly with baked sweet potato,
broccoli and port sauce

All prices are inclusive of 5% value added tax (VAT),
10% municipality fees and 10% service charge
Please advise your server if you have any food allergies
or dietary requirements

(V) Vegetarian, (A) Alcohol, (P) Pork

PORK DISHES

Pepperoni (P)
AED 74
Tomato, mozzarella and pepperoni

Funghi e Prosciutto (P)
AED 74
Tomato, mozzarella, mushrooms and prosciutto ham

Gorgonzola e Speck (P)
AED 79
Tomato, mozzarella, gorgonzola and speck

DOLCI

Baba’ al Limoncello con Crema
alla Vaniglia e Mascarpone (#)
AED 48
Limoncello baba, mascarpone
vanilla cream and berries

Tiramisu’ alle Amarene con Grappa a Richiesta ()
AED 44
Sour cherry tiramisu,
grappa on request

Panna Cotta alle Pesche e Lavanda
AED 44
Lavender and peach panna cotta

Fondente di Cioccolato
con Sorbetto al Lamponi
AED 48
Chocalate fondant with raspberry sorbet

Carpaccio di Stagione e Gelato
AED 40
Seasonal fruit carpaccio
with gelato




