MRS SECONDT MAINS

Polletto e Pancetta-95: Roasted half comn fed chicken, Corstoletta di Vitello alla Milanese-150: Breaded

beef bacon, potatoers, green olivers, orilled artichoke, veal escallop, rocket and cherry tomato salad
dried t t . .
BRUSCHETTA-50 funcriec fomatoes Fantarsia di Pesce-135: Grilled king prawn, seared sea
Polenta e Salsiccia-75: Grilled veal saurager, creamy scallops, grilled sea bars, mussels, calomari, pear, orange,
polenta, Taleggio cheerse, spicy tomato rauce rocket and fennel ralad, lemon dressing E R E T T
Involtini della Nonna (A)-105: Rolled beef Salmone-105: Herb crusted ralmon fillet, bell pepper,
tenderloin, turkey ham, fontina cheerse, sautéed spinach, artichoke, asparaguys, lemon butter rauce
INSALATA MERLETTO (V) [N)-55 White Wine oUce PIZZ A
Tagliata Manzo-135: 300gr grilled rib eye, roasted

potatoes, rocket leavers, rhaved parmersan, balsamic reduction

MARGHERITA-60

PERE E PECORINO (V) (N)-55 RHS@TT@ & PASTA Tomato sauce, mozzarella cheese, basil

FRUTTI DI MARE (S)-75

. .. . . . . Tomat Il ked sal id, shri
CAPRESE DI BUFALA (V) (N)-60 Punghi Selvatici, Zucca e Taleggio (V)-75 linguine Scoglio (A)-85 e e et
Wild mushroom risotto, roasted pumpkKin, pumpkin seeds, Ring prawns, squid, shrimp, mussels, clamys, crab meat in
pumpEkin oil, taleggio cheese aglio & olio, chili, white wine PROSCIUTTO CRUDO (P)-80
STRACCIATELLA DI MOZZARELLA (V)-60 Risotto alla Milanese Ossobuco (R)-95 Penne Arrabbiata (V)-55 Mozzarella cheese, San Daniele pork ham, cream cheese,
Saffron risotto, veal osrobuco, gremolada Tomato sauce, chili, garlic rocket, parmesan
Prutti di Mare (A) (5)-105 Pappardelle al Ragout di carne-85
BRESAOLA E SPINACI-70 Ring prawn risotto, rquid, shrimp, musrels, clamys, crab Homemade pappardelle pasta, veal ragout, goat cheese 6 FORMAGGI-75
meat, tomato, chil Lasragna Classica alla Bolognese-75 Mozzarella, gorgonzola, taleggio, pecorino,
Tagliolini Funghi e Tartufo (V)-75 Beef Bolognese, béechamel sauce, parmesan cheese cream cheese, parmesan
HoQOOde mehroom TO9|IO|IOI pOftO, fOUtéQd Gnocchl Ol nero' gamberonl e polpO dl DIAVULA [S]_70
FRITTURA DI CALAMARI E GAMBERI-70 mushroomy, t.rufﬂe, putter cream sauce granchio, rocket and cherry tomato (A)-85 Tomato sauce, mozzarella, beef pepperoni, black olives
Spaghetti Carbonara (R)-60 Squid ink & potato gnocchi, King prawny, crab meat, cherry
€99 yolk, beef bacon, black pepper, pecorino cheese tomato rauce VEGETARIANA-70

COZZE E VONGOLE (A)-70 Tomato sauce, boconcini mozzarella, cherry tomato, basil,

e CONTORNI SIDE | TAGLIERE SALUMI o

Pork Platter (P)-85 Mozzarella, porcini mushrooms, asparagus,
Parma Ham Pistacchi salted ricotta cheese

PATATE ARROSTO0-25 Lardo di Carstelluccio Salame Finocchiona CALZONE-70

Rogs’red potatoes, herbs, gorlic, Vetricina Abruzzese ) Served with pickles, marinated Tomato, mozzarella, ricotta cheese, honey ham,
SU U P onion, cherry tomato, capers Mortadella Bologna ai olives & pizzelle fritte artichoke, mushroom

ZUPpPE PATATINE FRITTE-25
. French fri

Minestrone (V)-35 rench res
Market vegetables, pesto, ricotta fagottini pasta FUNGHI GRATINATI-25 Merletto twist on the classic Vanilla ice cream, espresso, almond cookiers
Fagioli, Spinaci e Tartufo (V)-35 Sauteed mushrooms

Traditional bean Foup, fpiﬂQCh, truffle oil SPINAGI RIPASSATI IN PADELLA [N]'25 Vanilla, chocolate, caramel Coffee ice cream, chocolate & mixked nut crumble

i i Spinach, raisins, onion, pine nuts
Cacciucco Livornese (A)-45 P ! ! P ! Chocolate fondant, almond ice cream Lemon Tart, strawberry ice cream
Mixed sreafood, spicy tomato broth

(A) Alcohol (P) Pork (V) Vegetarion (N) Nuts L ) ) ) () . .
All prices are in UARE Dirhams (RED) and include 10% municipality fee and 10% service charge. u @marriottjaddaf | [i dubaimarriottaljaddaf | H@ @marriottaljaddaf




