
all prices are inclusive of VAT



B R E A K F A S T



UOVA STRAPAZZATE AL TARTUFO

55 aed
scrambled eggs, fresh black truffle, truffleoil,

heirloom cherry tomato, broccolini, sourdough toast

UOVO IN CAMICIA 

57  aed
fresh avocado on toast, poached egg, heirloom

cherry tomato, eggplant crisps



UOVA AL TEGAMINO

59 aed
Italian shakshuka, two baked eggs,

tomato sauce, cheese calzone

CORNETTO SEMPLICE

19 aed
plain croissant, butter, nutella



CORNETTO CAPRESE 

59 aed
zaatar croissant, heirloom tomato, buffalo

mozzarella, basil



S H A R I N G



PARMIGIANA DI  MELANZANE

65 aed
Baked eggplant, tomato, basil, mozzarella

and parmesan

BURRATA E POMODORO

71 aed
Burrata, heirloom tomato, basil pesto,

herb infused oil



FRITTO MISTO

69 aed
Crispy red shrimps & calamari, squid ink aioli 

GAMBERI ROSSI  AL LIMONE

69 aed
Pan-fried shrimps, amalfi lemon sauce,

garlic sourdough



ARANCINI  NERI  CACIO E PEPE

65 aed
Mushroom risotto, melted cheese, red beans, garlic



S O U P S



ZUPPA DI  PESCE 

67 aed
Clams, mussels, shrimps, scallops in infused 

omato and sea food broth 

ZUPPA DI  PORCINI

62 aed
Velvety portebello and porcini mushrooms

soup with crispy enoki mushrooms

(Both soups are served with char-grilled

sourdough & foccacia)

Extra: fresh black truffle (20 aed per gram),

parmesan, shrimps



S A L A D S



AVO E STRACCIATELLA

79 aed
Creamy burrata, pesto glazed, heirloom

tomato, avocado

FETA CROCCANTE

69 aed
kunafa feta, sicilian cherry tomato, red onion,

kalamata olive, capers, focaccia croutons,
pesto dressing, honey glaze



P A S T A



RIGATONI AL TARTUFO

99 aed
Rigatoni pasta with black fresh truffle emulsion

butter and parmesan cheese

TAGLIOLINI  CACIO E PEPE

129 aed
homemade tagliolini pasta finished off in a parmesan

cheese wheel table side



CASSARECCE VERDI AL PESTO

89 aed
Cassarecce pasta, basil pesto, broccolini,

lemon zest, stracciatella di burrata

RAVIOLI  DI  RICOTTA

89 aed
Spinach and ricotta ravioli, sautéed with butter,

 fried sage leaves and crispy parmesan



TAGLIOLINI  ALL’ARAGOSTA

189 aed
Black squid ink tagliolini homemade pasta,
fresh half lobster and creamy tomato sauce

LINGUINE ALLO SCOGLIO

99 aed
Linguine, clams, mussels, prawns, baby squid,
heirloom cherry tomato, Sicilian bread crumbs



CALAMARATA ALLA BOLOGNESE

99 aed
Calamarata pasta, wagyu beef ragu 6

 hour slow-cooked, parmigiano  cheese

GIA LASAGNA

89 aed
Beef ragu, béchamel, parmesan cheese fondue,

fresh black truffle, mushrooms and veal jus



FETTUCINE AL RAGU DI

POLLO E FUNGHI

89 aed
fettucine, chicken, Portobello mushrooms, cream sauce

Extra: parmesan cheese, shrimp, fresh black

truffle (20 aed per gr), broccoli, chicken, mushrooms,

pesto, lobster, sea urchin  



R I S O T T I



RISOTTO AI  PORCINI

89 aed
carnaroli risotto, porcini and Portobello

mushroom, parmesan crispy 

RISOTTO POMODORO E GAMBERI

110 aed
Tomato carnaroli risotto, red pesto, shrimp,

parmesan cheese



P I Z Z A



POMODORO E BURRATA

79 aed
Burrata, tomato sauce, garlic, basil, Anchovies

TARTUFO 

110 aed
Fresh buffalo mozzarella, truffle mushroom 

auce, porcini mushroom



GAMBERI E AVOCADO

99 aed
Tomato sauce, fresh buffalo mozzarella, shrimp,

asparagus, crispy kale, avocado with
cashew yoghurt dressing

DIAVOLA

89 aed
Arrabbiata sauce, mini wagyu meatballs, fresh buffalo

mozzarella, green chili, red onion, spicy salami



PRIMAVERA

79 aed
Tomato sauce, fresh buffalo mozzarella, broccolini,

mushroom, asparagus, red and green bell pepper, onion

MARGHERITA

75 aed
Tomato sauce, buffalo mozzarella, basil,

extra virgin olive oil
Extra: burrata, parmesan cheese, broccoli, mushrooms,

asparagus, taggiasche olives, cashew yogurt

dressing, spicy salami,  



M A I N  C O U R S E S



SALMONE AL PEPE ROSA

120 aed
Pan-seared fresh Norwegian salmon fillet, squid ink

risotto, pink peppercorn sauce, black rice

POLLO ARROSTO

139 aed
Roasted baby chicken, peperoncino and garlic sauce



OSSOBUCCO E RISOTTO ALLA MILANESE

449 aed
Slow-cooked veal shank, saffron risotto, veal jus

TAGLIATA DI  WAGYU

189 aed
Grilled wagyu sirloin steak, rosemary,

mushroom sauce



FILETTO AL PEPE VERDE

129 aed
Angus beef tenderloin, green peppercorn and

porcini sauce, spinach in two ways

Extra: mushed potato, roasted potato, french fries, truffle french

fries,sautéed asparagus, sautéed  spinach, sautéed broccolini,

sautéed mushrooms, sautéed mix vegetables (baby corn,

carrot, broccolini, green peas), mix green salad



D E S S E R T



TIRAMISU

49 aed
Lady finger, mascarpone cream, italian expresso coffee

CANNOLI DI  RICOTTA

65 aed
Homemade cannoli, Sicilian ricotta cream,

pistachio gelato, dark chocolate



PROFITEROLES DI  TOSCANA

69 aed
Homemade cannoli, Sicilian ricotta cream,

pistachio gelato, dark chocolate

TORTA CAPRESE

49 aed
Almond and chocolate brownie, hazelnut

gelato, hazelnut sauce
Extra: gelato scoop, chocolate ganache, berries sauce, nutella



D R I N K S



 LA VITA È BELLA

59 aed
Lime juice, elderflower extract, mint, exoti

 ice cube, soda

MALENA

1 cup  32 aed
 2 cups 52aed

chamomile spice, ice tea, peach & lemon extract,
smoked cinnamon

S I G N A T U R E

S I G N A T U R E



S I G N A T U R E

ROSE ROSSE

79 aed

Cranberry juice, orange juice, lemon juice,
soda  and rose cotton candy  

MEDITERRANEO

34 aed

Chai coconout tea, vanilla, lemon, mint



L’ANGURIA

79 aed
Watermelon, butterfly pea tea, lemon juice
Sparkling concoctions blended with fresh

fruits and herbs



MOJITO ALLA FRAGOLA

32 aed

Fresh strawberries, lime juice, soda, wild mint
syrup, strawberry syrup

MOJITO ALLA MORA

 32 aed
Fresh black berry, mint, lime juice, basil, soda

L E
S C I N T I L L A N T I



ACQUA DI  GIA

79 aed

Blue lagoone syrup, lime juice, lychee syrup,
soda water, lemon ice cube

MOJITO DI  SORRENTO

 32 aed
Mint, lime juice, wild mint syrup



LAVANDA FRIZZANTE

36 aed

Lavender & butterfly pea tea extract,
lime juice, soda

A selection of appetite- stimulating creations that

bring the pre-meal italian tradition to life

ZENZERO TWIST

 32  aed
Mango syrup, mango cubes, lychee

extract, ginger ale



IL  FUMO

34 aed

Smoked green apple juice, almond extract
 lime essence

POMPELMO BELLO

 34 aed
Grapefruit juice, rosemary extract, pompelmo soda

’ L A P E R I T I V O



MAMBO ITALIANO

36 aed

Strawberry juice ice cubes, bottle of limonata, basil leaves

LE FERIE

 34 aed
Pineapple juice, orange juice, lime juice, fresh

pineapple elderflower extract



BERRY INVERNO

36 aed

Acai berries, strawberries, blueberries,
lemon essence, frozen ice

MARTINI  VENEZIANO

49 aed
Espresso coffee, condense milk, ice cube, skimmed

milk, Maldon salt

I  D O L C I



FRAPPE’  AL CIOCCOLATO

29 aed

Chocolate gelato , chocolate ganache, whipped
cream, chocolate sauce

PASSIONE

79 aed
Strawberry & mango tea, passion fruit syrup, 

orange juice,lemon juice, fresh oregano



FRAPPE’  ALLA FRAGOLA

29 aed

Strawberry gelato, strawberry syrup, whipped
cream, fresh strawberries

FARPPE’  ALLA VANIGLIA

29 aed
Vanilla gelato, vanilla syrup, whipped cream



RISTRETTO

19 aed

ESPRESSO

Single 18  aed
Double 26  aed

H O T  B E V E R A G E



PICCOLO

25 aed

LONG BLACK COFFEE 

25  aed



CAPPUCINO

26 aed

CORTADO

25 aed



CAFÉ LATTE

26 aed

ICED CAPPUCINO

26 aed



ROSE LATTE

49 aed

ICED CAFÉ LATTE

26 aed



MACCHIATO

26 aed

PISTACCHIO LATTE

49 aed



MOCACCINO

25 aed

AMERICANO

26 aed



SELECTION OF NEWBY TEA

24 aed



SELECTION OF FRESH

FRUIT JUICES

26 aed

ACQUA PANNA

500ml  18aed
1000ml   28aed

SAN PELLIGRINO

500ml 18AED
1000ml 28AED

PEPSI

DIET PEPSI

7UP

7UP FREE

MIRINDA

COLD BEVERAGE

GINGER ALE

19AED

C O L D  B E V E R A G E



POLLO KALE

79 aed
Grilled red pesto chicken, duo of cabbage, baby rocket,

kale, grilled corn, pomegranate seeds, toasted
cashews and yoghurt dressing

CESARE

51  aed
Chicken, baby romaine, avocado, veal bacon,

parmesan fondue, aged balsamic, evoo

Extra: avocado, burrata, olives, extra tomato, 

onion, corn, pomagranade, pesto, focaccia


