
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 
 

 



 
 

Antipasti Freddi / Cold Starters 

Antipasto all’ Italiana (D) (F) (G) ........................................................... AED 99 
Mixed Olives, Selection of Italian Cold Cuts, Mix Cheese, Toasted Bread 
with Tomatoes, White Anchovies and Garlic 

 
Tartare di Manzo con Crema di Asparago, Uova di Quaglia, 
Stracciatella al Tartufo (D) (E) (M) (SS) ................................................ AED 75 

Beef Tartare with Asparagus Sauce, Quail Egg, Sesame Seeds, Truffle 
Stracciatella and Fresh Affila Cress 

 
Salmone Cotto a Bassa Temperatura, Crema di Patate Dolci 
e Peperone Arrostito (D) (F) ................................................................... AED 67 
Slow Cooked Salmon with Sweet Potato Cream, Grilled Peppers, Cherry 
Tomatoes and Black Olives 

 
Prosciutto di Manzo ................................................................................... AED 75 
12 Month Dried Beef, with Pomegranate, Melon, Sherry Vinegar with 
Honey and Chervil 

 
Burrata con Brunoise di Pomodori e Pistacchio (C) (D) (N) ............. AED 76 
Fresh Burrata with Brunoise Tomatoes and Pistachio, Sherry Vinegar, 
Honey and Basil 

 

 

Antipasti Caldi / Hot Starters 

Fritto Misto di Mare Con Verdure, Maionese e Marmellata 
di Pomodori Verdi (CS) (E) (F) (G) (S) ................................................... AED 76 
.. 

Deep-fried Mixed Seafood, Fish and Vegetables with Garlic Parsley 
Mayonnaise and Tomato Jam 

 
Parmigiana di Melanzane (C) (D) ........................................................... AED 67 
Baked Eggplant with Tomato Sauce, Basil and Parmesan Cheese 

 
Polpo in Doppia Cottura con Salsa di Coriandolo, Peperone, 
Maionese e Riso Crocante (D) (G) (S) .................................................... AED 75 

Double Cooked Octopus with Coriander and Red Pepper Sauce, Parsley 
Garlic Mayonnaise, Crispy Rice and Dried Tomato 

 
 

 
(A) – Alcohol, (C) - Celery, (CS) - Crustaceans, (D) - Dairy, (E) - Eggs, (F) - Fish, (G) - Gluten, (M) - Mustard, (N) - Nuts,  

(P) - Peanuts, (S) - Seafood, (SB) - Soybeans, (SD) - Sulphur Dioxide, (SS) - Sesame Seeds, (V) - Vegetarian 

Dear Guest, we kindly request you to inform us if you or any of your guest have an allergy or dietary restrictions to any of 
the menu items, in order to accommodate your request. 

All prices are in UAE Dirhams inclusive of 10% service charge, 7% municipality fee and 5% VAT 



 

 

Insalata / Salad 

Insalata con Formaggio di Capra e Ananas Caramellato (D) (G) ........ AED 54 

Goat Cheese Salad, Pineapple, Apple, Mixed Lettuce, Croutons, Olive Oil 
and Honey Balsamic Reduction 

 
Insalata di Rucola con Pomodorini e Parmigiano (D) ........................ AED 54 
Fresh Rocket Salad with Cherry Tomatoes, Parmesan Cheese and Honey 
Balsamic Reduction 

 

 

Zuppe / Soup 

Zuppa di Pollo Aromatizata all’ Aglio e Crostini di Pane 
(D) (E) (G) ........................................................................................... AED 72 

Chicken Garlic Soup with Egg, Chives, Crutons and Parsley 

 
Brodetto di Pesce Pane Croccante all’ Aglio e Limone 
(A) (CS) (F) (G) (S) .....................................................................................AED 75 
Authentic Italian Seafood Soup, Crispy Croutons, Lemon and Fresh Parsley 

 

Zuppa Ceci e Porcini (C) (D) (G)  ............................................................AED 72 
Chickpeas Soup with Porcini Mushroom and Pecorino Cheese 

 

Risotti / Risotto 

Risotto ai Funghi (D) ................................................................................. AED 91 

Acquarello Risotto Rice with Porcini and Portabello Mushrooms, Parmesan Cheese 
and Fresh Parsley 

 
Risotto ai Frutti di Mare (A) (C) (CS) (D) (F) (S) ............................... AED 95 
Seafood Risotto, Prawns, Scallops and Octopus 

 
 
 
 
 
 
 
 
 

(A) – Alcohol, (C) - Celery, (CS) - Crustaceans, (D) - Dairy, (E) - Eggs, (F) - Fish, (G) - Gluten, (M) - Mustard, (N) - Nuts,  
(P) - Peanuts, (S) - Seafood, (SB) - Soybeans, (SD) - Sulphur Dioxide, (SS) - Sesame Seeds, (V) - Vegetarian 

Dear Guest, we kindly request you to inform us if you or any of your guest have an allergy or dietary restrictions to any of 
the menu items, in order to accommodate your request. 

All prices are in UAE Dirhams inclusive of 10% service charge, 7% municipality fee and 5% VAT 



 

Pasta 

Gnocco alla Sorrentina con Pomodoro e Stracciatella di Bufalo 
(C) (D) (E) (G) ..................................................................................... AED 79 

Homemade Potato Gnocco, Cherry Tomatoes with Stracciatella Cheese and Basil 

Ravioli d’Anatra con Crema di Zucca, Salsa al Gorgonzola 
e Foglie di Cavolo (C) (D) (E) (G) (SB) ...................................................AED  87 

Homemade Duck Ravioli, Pumpkin Cream, Gorgonzola Sauce and Fried Kale 

Tagliatelle con Pollo, Porcini Mushroom e Parmigiano 
 (C) (D) (E) (G) .................................................................................... AED 81 

Homemade Tagliatelle Pasta with Chicken Ragout, Porcini Mushroom, 
Parmesan Cheese and Fresh Parsley 

Pasta Casereccia con Fungi di Bosco 
(C) (D) (G) (M) (SB)  .......................................................................... AED 79 

Fresh Wild Mushrooms with Homemade Casereccia Pasta and Parmesan Cheese 

Pasta Casereccia al Ragu di Polpo 
(C) (CS) (D) (G) (M) (S) (SB) .................................................................. AED 87 

Homemade Casereccia Pasta with Octopus Ragout, Tomato Sauce, Lemon 
and Fresh Parsley 

 

Tonnarello Cacio e Pepe con Spuma di Parmigiano 
(D) (G) (M) (SB).................................................................................. AED 89 

Homemade Tonnarello Pasta, Pecorino Romano Cheese and Black Pepper 
with Parmesan Foam 

 

Linguine con Misto di Mare e Pomodori 
(A) (C) (CS) ( F) (G) (S) .............................................................................AED 95 

Linguine with Mixed Seafood, Cherry Tomatoes, Lemon and Fresh Parsley 
 

Spaghetti alle Vongole con Scorza di Limone (A) (CS) (G)................... AED  87 

Fresh Clams Spaghetti with Lemon Zest and Fresh Parsley 
 

Spaghetti alla Bolognese con Spuma di Parmigiano Reggiano 
 (C) (D) (G) ........................................................................................... AED 81 

Spaghetti with Beef Ragout and Parmesan Foam 
 

Rigattoni alla Carbonara (A) (D) (E) (G) ............................................... AED 89 

Artisan Rigattoni, Cured Beef Pancetta with Pecorino Romano Cheese and Black Pepper 
 

Bucatini all' Amatriciana (A) (C) (D) (G) .......................................... AED 96 

Bucatini Pasta with Cured Beef Pancetta, Tomato Sauce and Pecorino Romano Cheese 

 
(A) – Alcohol, (C) - Celery, (CS) - Crustaceans, (D) - Dairy, (E) - Eggs, (F) - Fish, (G) - Gluten, (M) - Mustard, (N) - Nuts,  

(P) - Peanuts, (S) - Seafood, (SB) - Soybeans, (SD) - Sulphur Dioxide, (SS) - Sesame Seeds, (V) - Vegetarian 

Dear Guest, we kindly request you to inform us if you or any of your guest have an allergy or dietary restrictions to any of 
the menu items, in order to accommodate your request. 

All prices are in UAE Dirhams inclusive of 10% service charge, 7% municipality fee and 5% VAT 



 
 
 

Pizza 
 
 

Pizza Margherita con Mozzarella di Bufala (D)  (G).................. AED 79 

Tomato Sauce, Buffalo Mozzarella Cheese and Fresh Basil Leaves  

Pizza   Burratina   (D)     (G)   ......................................................... AED 79 

Tomato Sauce, Fresh Burrata and Fresh Basil Leaves  

Pizza  di  Mare  (CS)   (D) (G)   (S)  ................................................. AED 84 

Tomato Sauce, Olive Oil, Prawns, Calamari, Garlic, Smoke Sweet Paprika, 
Fresh Chili, Buffalo Mozzarella Cheese, Roasted Peppers and Fresh Basil Leaves 

 

Pizza   al  Gorgonzola   (D)     (G)   .................................................... AED 89 

Tomato Sauce, Gorgonzola Cheese, Brezola, Fresh Rucola Leaves with 
Balsamic Vinegar and Parmesan Cheese 

 

Pizza  con  il  Pollo  (C) (D)  (G)    .................................................. AED 79 

Tomato Sauce, Chicken Ragu, Shredded Mozzarella Cheese, Fresh Cilantro, 
Oregano and Fresh Basil Leaves 

 

Pizza  alla  Diavola  (D)  (G)  ...................................................... AED 89 

Tomato Sauce, Red Onion, Black Olives, Shredded Mozzarella Cheese, 
Spianata Spicy Salami 

 

Pizza  ai  Quattro  Formaggi  (D)    (G)  .......................................... AED 82 

Four Cheese Pizza, Mozzarella, Parmesan, Pecorino, Gorgonzola 
and Fresh Basil Leaves 

 

Pizza   Corni  (D)   (G)            ........................................................... AED 82 

Mozzarella Cheese, Cow Ricotta Cheese, Pecorino Cheese, Porcini Mushroom, 
Fresh Parsley and Truffle Oil 

 

 
 
 
 

 
(A) – Alcohol, (C) - Celery, (CS) - Crustaceans, (D) - Dairy, (E) - Eggs, (F) - Fish, (G) - Gluten, (M) - Mustard, (N) - Nuts,  

(P) - Peanuts, (S) - Seafood, (SB) - Soybeans, (SD) - Sulphur Dioxide, (SS) - Sesame Seeds, (V) - Vegetarian 

Dear Guest, we kindly request you to inform us if you or any of your guest have an allergy or dietary restrictions to any of 
the menu items, in order to accommodate your request. 

All prices are in UAE Dirhams inclusive of 10% service charge, 7% municipality fee and 5% VAT 



 
 
 

Secondi / Main Course 

Branzino al Cartoccio (C) (F) .................................................................. AED 159 

Seabass with Tomato Mediterranean Sauce, Black Olives, Capers, 
Olive Oil and Fresh Basil Leaves 

 

Polpo Grigliato con Crema di Patate Aromatizata al Tartufo 
e Timo (C) (D) (S).................................................................................... AED 159 

Grilled Octopus with Truffle Flavored Mashed Potato, Dried Cherry Tomatoes, 
Thyme and Garlic 

 

Quaglia con Crema di Patate e Salsa al Vino Bianco (A) (D) ........... AED 149 
Quail with Creamy Mashed Potatoes, Dried Cherry Tomato, Chervil, 
Reduction of White Wine Sauce and Thyme 

 

Coscia d’Anatra Confit Crema di Carote al Miele e Rosmarino 
    (A) (C) ....................................................................................................... AED 145 

Duck Confit, with Honey Carrot Purée, Cranberry Sauce, Reduction of White 
Wine Sauce, Fresh Grilled Vegetables and Rosemary 

 

Costolette di Agnello con Verdure Grigliate (D) (N) ............................ AED 175 

Lamb Chops, Corn Relish, Pine Nuts, Pomegranate Sauce, Fresh Grilled 
Vegetables with Rosemary 

 

Filetto di Manzo con Crema di Cavolfiore e Verdure Grigliate 
(D) (E) (G) .......................................................................................... AED 189 

Beef Tenderloin with Cauliflower Purée, Beef Demi Glaze, Fresh Grilled 
Vegetables and Thyme 

 

Tagliata di Manzo “Wagyu” con Rucola, Pomodorini 
e Scaglie di Parmigiano (D) (E) (G) ..................................................... AED 240 

“Wagyu” Beef Tagliata, Rocket Leaves, Cherry Tomato, 
Shaved Parmesan Cheese and Beef Demi Glaze 

 

 
 
 

 
 

 
 
 

 
(A) – Alcohol, (C) - Celery, (CS) - Crustaceans, (D) - Dairy, (E) - Eggs, (F) - Fish, (G) - Gluten, (M) - Mustard, (N) - Nuts,  

(P) - Peanuts, (S) - Seafood, (SB) - Soybeans, (SD) - Sulphur Dioxide, (SS) - Sesame Seeds, (V) - Vegetarian 

Dear Guest, we kindly request you to inform us if you or any of your guest have an allergy or dietary restrictions to any of 
the menu items, in order to accommodate your request. 

All prices are in UAE Dirhams inclusive of 10% service charge, 7% municipality fee and 5% VAT 



 
 

Contorni / Side Dish 
 

Peperoni  Padrón  (G)    (V)   ....................................................... 

Padrón Peppers, Olive oil, Cajun Spice and Sea Salt 

AED 40 

Peperoni   Misti   (G)    (V)   .......................................................... 

Mixed Bell Peppers, Olive Oil, Cajun Spice and Sea Salt 

AED 40 

Verdure   alla   Griglia   (D)      ......................................................... AED 45 

Mixed Grilled Vegetables, Olive Oil, Butter, Fresh Herbs and Sea Salt  

Patate   Novelle   Arrosto  (D)   (G)   ................................................ 

Roasted Baby Potatoes, Olive Oil, Butter, Fresh Herbs and Sea Salt 

AED 35 

Spinaci    Saltati    (V)       ................................................................. 

Fresh Baby Spinach, Garlic, Olive Oil and Sea Salt 

AED 30 

Puré di Patate (D) ............................................................... AED 30 

Mashed Potatoes, Butter and Cooking Cream  

Asparagi    (D)    (G)        ................................................................... AED 40 
Sautéed Fresh Asparagus, Butter, Garlic, Fresh Parsley and Sea Salt  

Cestino del Pane Fatto in Casa (D) (E) (G) (M) (SB) (SS) .................. AED 40 

Homemade Mix Italian Bread Basket 
 

Arancini (D) (E) (G) (SB) ........................................................................ AED 30 

Traditional Crispy Deep Fried Balls of Rice and Parmesan Foam 

 

Dolci / Desserts 

Panna Cotta Con Puree di Fragole e Frutti di Bosco (D) ..................... AED 50 

Panna Cotta with Strawberry Purée and Mixed Berries 

Baba al Rum con Crema Chantilly alla Vaniglia 
(A) (D) (E) (G) ..................................................................................... AED 50 
Three Rum Sponge Cake with Vanilla Chantilly 

 

Tiramisu (D) (E) (G) (N) ......................................................................... AED 50 

Classic Italian Tiramisu 
 

Ice Cream (D) (N) (SB) ............................................................................ AED 35 

Lemon Sorbet .............................................................................................. AED 35 
 

(A) – Alcohol, (C) - Celery, (CS) - Crustaceans, (D) - Dairy, (E) - Eggs, (F) - Fish, (G) - Gluten, (M) - Mustard, (N) - Nuts,  
(P) - Peanuts, (S) - Seafood, (SB) - Soybeans, (SD) - Sulphur Dioxide, (SS) - Sesame Seeds, (V) - Vegetarian 

Dear Guest, we kindly request you to inform us if you or any of your guest have an allergy or dietary restrictions to any of 
the menu items, in order to accommodate your request. 

All prices are in UAE Dirhams inclusive of 10% service charge, 7% municipality fee and 5% VAT 
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