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INSALATE

Winter Salad (V) (N)
Artichokes, Mixed Lettuce, White Beans, Tomato, Olives,
Green Apple, Cashew Nuts, Lemon Oil Dressing

Panzanella Salad (V)
Rustic Bread, Celery, Crushed Tomatoes, Cucumbers
Red Onion & Pomegranate Vinegar Dressing

Caprese Salad (V) (N)
Buffalo Mozzarella, Basil Pesto, Heirloom Tomatoes,
Extra Virgin Oil

Seafood Salad (S)
Seared Calamari, Shrimp, Sea Scallops, Octopus,
Garlic, Lemon Oil Dressing

60

55

65

70

ANTIPASTI

Bruschetta (V)
Traditional Bruschetta, Garlic, Fresh Tomato,
Basil, Extra Virgin Olive Oil

Burrata & Pappa (V) (N)
Italian Burrata Cheese, Pappa Pomodoro, Pesto
Taggiasca Extra Virgin Olive Oil, Bread Croutons

Crispy Calamari (S)
Fried Calamari, Spicy Marinara Sauce

60

65

60

SCAMORZA

Asparagus, Scamorza & Beef Speck
Gratinated Asparagus, Smoked Mozzarella Cheese,
Crispy Beef Speck

‘Nduja & Scamorza Cheese
Warm Spicy Calabrian Cured Salami,
Smoked Mozzarella Cheese

65

65

CARPACCIO

Herbs Coated Beef
Thin Sliced Tenderloin, Rocket Leaves, Truffle
Oil, Grana Padano Cheese

Veal
Thin Sliced Milk Poached Loin, Tuna and Roasted
Vegetables Dressing, Crispy Capers, Parsley

70

65

SOUPS

Minestrone (V) (N)
Vegetable Soup and Basil Pesto

Seafood “Cacciucco” Soup (S)
Tuscan Style Calamari, Shrimp, Mussels, Clams, Garlic,
Lobster Bisque, Fresh Datterini, Basil

55

65

ANTIPASTONE POSITANO

With Pork (P)
Selected Pork Cold Cuts, Focaccia Bread, Grissini,
Pecorino Cheese, Crunchy Mozzarella, Rice Arancini

Wi ithout Pork
Selected Carpaccio, Focaccia Bread, Grissini, Pecorino
Cheese, Crunchy Mozzarella, Rice Arancini

90

85

PASTE

Ravioli Ricotta & Spinach (V)
Fresh Roasted Cherry Tomato Sauce

PumpkinTortelli (V)
Butter & Sage Sauce, Grana Padano

Gnocchi Sorrentina (V)
Gnocchi, Roasted Tomato Sauce, Buffalo Mozzarella

Seafood Linguine (S) (A)
Calamari, Shrimps, Mussel, Clams, Garlic,
Lobster Bisque, Fresh Datterini, Basil

Umbricelli Norcina
Umbricelli Pasta, Homemade Veal Sausages,
Truffle Paste, Cream

BeefLasagna
Traditional Italian Lasagna

90

85

90

100

100

90

RISOTTI

Mushroom Risotto (A) (V)
Wild Mushrooms, Fresh Herbs, Truffle Oil, Grana Padano

Seafood Risotto (S) (A)
Sautéed Shrimp, Calamari, Clams, Mussels,
Lobster Bisque, Basil

100

95

SECONDI DI PESCE

Seafood Stew (A) (S)
Salmon, Cod, Tiger Prawn, Sea Bass, Mussels,
Clams, Garlic, Lobster Bisque, Fresh Datterini, Basil

Sea Bass
Seared Fillet, Ricotta Cheese Filled Artichokes,
Spinach, Baby Potatoes, Lemon Zest

180

190

SECONDI DI CARNE
Spicy Baby Chicken

Chili, Mustard Marinated Corn Fed Chicken,
Roasted Baby Vegetables, New Potatoes

Grilled Beef (A)
Australian Tenderloin, Red Wine Reduction,
Potato Purée, Baby Vegetables

Grilled Lamb Chops
Vegetables, Rosemary Potatoes, Orange Garlic
& Balsamic Reduction Dressing

170

195

175

CONTORNI

Potato Purée (V) Mash Potato

25

Sautéed Baby Vegetables (V) Carrots, Broccoli, Beetroot 30

Spinach (V) Sautéed or Creamy
King Oyster Mushrooms (V) Olives, Semi Dry Tomato

Artichokes Shallot, Veal Bacon

All prices are in UAE Dirhams (AED) and include 0% service charge and 10% municipality fee and 5% VAT. If you have any concerns regarding food allergies, please alert your server prior to ordering. Consuming raw
or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. (V) — Vegetarian, (N) — Contains Nuts, (S) — Contains Shellfish, (P) - Contains Pork, (A) — Contains Alcohol

20

PIZZA DA POSITANO

All of our hand-crafted Neapolitan-style thin crust pizzas
are cooked at very high temperatures in a stone oven.

Margherita (V)
Tomato Sauce, Mozzarella, Basil

Vegetarian (V)
Bell Peppers, Onions, Mushrooms, Cherry Tomatoes,
Asparagus, Olives, Parsley

Buffalo Mozzarella (V)
Raw Buffalo Mozzarella, Cherry Tomatoes, Basil

Positano (S)
Marinated Mixed Seafood, Garlic, Parsley

Calabrese
Beef Salami, Caramelized Onion, Oregano

Valtellina
Beef Bresaola, Rocket Lettuce,
Cherry Tomatoes, Grana Padano Shavings

Diavola (P) *
Spicy Pork Salami

Pork Ham (P) *
Parma Ham, Mushrooms, Pecorino Cheese

* Not included in the Pizza & Peroni promotion

MS
70

70

80

85

90

90

110

105

XXL
90

85

100

100

100

115

115

115
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WINE BY THE GLASS & CARAFE

Glass Carafe
150ml 450ml
SPARKLING WINE & CHAMPAGNE
Prosecco Valdo Edizione Oro NV, Veneto 70
Champagne Taittinger Brut NV, France 205
WHITE WINE
Orvieto Rocca delle Macie, Umbria 60 175
Pinot Grigio & Garganega Araldica, Piemonte 50 145
Gavi DOCG Beni di Batasiolo, Piemonte 70 195
Frascati Superiore Frascati Superiore DOC, Lazio 58 165
Chardonnay Albizzia IGT Frescobaldi, Toscana 70 195
RED WINE
Valpolicella DOC Folonari,Veneto 60 175
Mastro Rosso IGT Mastroberardino, Campania 70 195
Chianti Classico DOCG Castello di Gabbiano,Toscana 75 205
Cannonau di Sardegna Tonaghe Contini, Sardegna 80 225
Nero D’Avola Tasca d’Almerita, Sicilia 65 170
ROSE WINE 55 155
Chianti Rosé Castello di Gabbiano, Toscana
DESSERT WINE
Moscato Passito Araldica, Pieomonte 100

WINE OF THE MONTH

GAVI DI GAVI D.O.C.G BLACK LABEL, LANGHE D.O.C. NEBBIOLO,
PIEDMONT, ITALY PIEDMONT, ITALY

I
I
I
I
I
I
Pale straw yellow color with greenish reflections, The nose shows intense and delicate aromas of |
clear and bright. The nose is fresh and floral, with  ripe fruit that evolve into spicy notes with subtle |
good intensity and persistence. In the mouth itis  floral nuances. The palate is full-bodied, tannic |
I
I
I
I
I

dry and pleasantly cool. and pleasantly cool.
The final sensation reminiscent of almonds is Good intensity and persistence are other good
typical of the appellation. features.

Bottle 305 AED Bottle 395 AED

All prices are in UAE Dirhams (AED) and include 10% service charge and 10% municipality fee and 5% VAT
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SPARKLING WINE & CHAMPAGNE RED WINE
Taittinger Brut NV, France 970 Syrah Tasca d’Almerit, Sicilia 255
Prosecco Valdo Rosé, Veneto 390 Nero D’Avola Tasca d’Almerita, Sicilia 260
Prosecco Valdo Edizione, Veneto 320 Villa Antinori Rosso IGT Marchesi Antinori,Toscana 425

Chianti Classico DOCG Castello di Gabbiano,Toscana 360
WHITE WINE Chianti Classico Ruffino, Toscana 510
Chardonnay & Pinot Grigio, Le Rime, Tosca 190 Gaja Ca’Marcanda “Promis”, Toscana 910
Chardonnay IGT Frescobaldi Albizzia,Toscana 330 Guado al Tasso Antinori, Toscana 1375

Luce Marchesi de Frescobaldi,Toscana 2300
Gaja Vistamare IGT Ca’Marcanda, Toscana 850

Primitivo, Puglia 255
Frascati Superiore DOC Fontana Candida, Lazio 275 Cannonau di Sardegna Tonaghe Contini, Sardegna 345
Orvieto Rocca delle Macie, Umbria 280 Valpolicella DOC Folonari, Veneto 210

Amarone della Valpolicella DOCG Bottega. Veneto 950
Conte della Vipera, Umbria 475

Amarone Classico DOC Allegirini, Veneto 1550
Cervaro della Sala, Antinori, Umbria 690 Barbera d’Asti DOC La Vigna Vecchia, Piemonte 310
Pinot Grigio & Garganega Araldica, Piemonte 230 Barbaresco Corsini, Piemonte 375

Barolo Coste di Rose DOCG Marchesi, Piemonte 850
Gavi DOCG Beni di Batasiolo, Piemonte 330

Barolo ‘Dagromis’ Gaja, Piemonte 1155
Beni di Batasiolo Roero Arneis DOCG, Piemonte 360

Mastro Rosso IGT Mastroberardino, Campania 330
Alteni di Brassica Sauvignon Blanc Gaja, Piemonte 1260 Montepuliciano D’Abruzzo Vigneto Sant’Eusanio, Abruzzo 370
Anthilia IGT Donnafugata, Sicilia 380 ROSE WINE
Chardonnay Tenuta Regaleali, Sicilia 840 Chianti Rosé Castello di Gabbiano,Toscana 225
WHITE WINE — INTERNATIONAL RED WINE - INTERNATIONAL
Sauvignon Blanc Malbec ‘Ique’ Enrique Foster, Mendoza, Argentina 360
Oyster Bay, Marlborough, New Zealand 330

Shiraz-Cabernet, Rawson’s Retreat 290
Sémillon Chardonnay Penfolds Estate, South Australia
Rawson’s Retreat, South Australia 290

Merlot Viha Montes, Central Valley, Chile 275
Chenin Blanc

Pinot Noir Cloudy Bay, Marlborough, New Zealand 820

Simonsig Estate Stellenbosch, South Africa 230

All prices are in UAE Dirhams (AED) and include 10% service charge and 10% municipality fee and 5% VAT
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POSITANO’S SIGNATURE COCKTAILS COCKTAILS WITH A PURPOSE

These cocktails are inspired by cities located near Positano. ~ Well-being and sustainability are the key ingredients of
JW Marriott culinary experiences.We always try to find
creative ways to meet your need for healthier and

Capri Limoncello Bottega | Vodka | Sparkling Lemonade 55  delicious cocktails.

Ischia Gin | Martini Bianco | Fresh Grapefruit 55  Green Mountain Dynamite 65
Citron Vodka | Fresh Lemon Juice | Maple Syrup

Pompei Amaro Averna | Vodka | Ginger Ale 55 Cayenne Powder | Maple Bitters

Sorrento 55

Bluegrass Smash 65
Bourbon | Raw Honey Syrup | Fresh Orange Juice
Fresh Rosemary

Fernet Branca | Vodka | Fresh Orange | Ginger Beer

PERFECT BELLINI White Tea Daiquiri 65
White Tea Infused Rum | Chamomile Honey
Syrup

Classic Bellini Peach Purée | Prosecco Valdo DOCG 70 Fresh Lime Juice | Chocolate Bitters

Berry Bellini Berry Purée | Prosecco Valdo DOCG 70

Rossini Strawberry Purée | Prosecco Valdo DOCG 70  BEERS

Peroni 33cl Bottle 48
Heineken 33cl Bottle 48
SELECTION OF SPRITZ Peroni 55c¢l Draught 52
Aperol Spritz 65 SINGLE MALT WHISKEY
Aperol | Prosecco Valdo DOCG | Soda Water
Campari Spritz 65 Glenfiddich 12yrs old , Speyside 65
Campari | Prosecco Valdo DOCG | Soda Water Glenfiddich 15yrs old, Speyside 75
Glenfiddich 18yrs old, Speyside 90
Bianco Spritz 65
Martini Bianco | Prosecco Valdo DOCG | Soda Macallan 12yrs old, Speyside 70
Water
Macallan |8yrs old, Speyside 175
ITALIAN CLASSICS ITALIAN APERITIFS
Negroni 55 Campari 48
Campari | Martini Rosso | Gin Aperol 48
Sbagliato 55 Martini Bianco 48
Campari | Martini Rosso | Prosecco Valdo .
DOCG Martini Rosso 48
Martini Extra Dry 48
Americano 55
Campari | Martini Rosso | Soda Water Ricard 48

All prices are in UAE Dirhams (AED) and include 10% service charge, and 10% municipality fee and 5% VAT




LIQUEUR

Disaronno Amaretto
Frangelico

Galliano
Jagermeister

Baileys

Kahlua

Midori Melon
Sambuca Black
Sambuca Molinari
Malibu

Fernet Branca

POSITANO

———————————————————————— 4 Latte

POSITANO MOCKTAILS

Positano
Lemon | Mint Leaves | Honey | Sparkling
Water

Amalfi
Orange | Lemon | Grapefruit Juice | Soda
Water

Luna Rossa
Lemon Juice | Coconut | Strawberry Syrup

Te’ Freddo
Pineapple Juice | Green Apple Juice | Ice Tea

WATER AND SOFT DRINKS

Small
Aqua Panna 20
San Pellegrino 20

Soft Drinks

Pepsi, Diet Pepsi, Mirinda, 7 Up, Diet 7 Up,
Tonic Water, Ginger Ale, Soda

Water

Red Bull

All prices are in UAE Dirhams (AED) and include 10% service charge and 10% municipality fee and 5% VAT

COFFEE AND TEA
55 : TEA
| Vintage 25
55 | Sencha Zen, Royal Breakfast
50 |
| Blends 30
55 | Moroccan Nights, Earl Grey Flora, Jasmine Pearl
|
55
| Herbal 30
55 | Chamomile Breeze, Ginger Calm
50 |
|  Green Tea 25
55 |
|
55 | COFFEE
|
50 | Espresso 25
48 : Doppio 30
30
Cappuccino 30
Ristretto 20
35
SPECIALITY COFFEE
35 Affogato 45
Caffe Corretto 50
35 Irish Coffee 55
Italian Coffee 50
35
_____ A
| IL DIGESTIVO
|
Large | Grappa Nonino Moscato 55
35 |
35 : Grappa Nonino Vendemmia 65
25 : Grappa Chardonnay Nonino 70
|
| Amaro Nonino 60
|
: Amaro Averna 50
45 : Limoncello Bottega 55




