
ANTIPASTI / APPETIZERS
 Enjoy our experienced chef ’s signature dishes, which are crafted

with meticulous attention to detail.

PRIME BEEF CARPACCIO (D, N) AED 65
Prime beef tenderloin, marinated mushroom, goat cheese,  
Carpaccio, tortellini and aged balsamic

BURRATA CHEESE (G, V, D, N) AED 95

SALMON SUMMER SALAD (N) AED 65
Cured salmon, fresh almonds, crispy garden leaves

SCALLOPS VITELLO (S, D) AED 100
Seared scallops, vitello sauce, caviar

CRUNCHY SALAD (D) AED 70
Bresaola, asparagus, orange and garden greens with aged balsamic

BOCCONCINI SALAD (D, N) AED 70
Rucola, semi-dried tomatoes, parmesan cheese and peanuts

ZUPPE / SOUPS 
MINESTRONE SOUP (D, V, N) AED 35
Country style seasonal vegetable soup, parmesan cheese, basil pesto

TOPINAMBUR SOUP (D, V, N) AED 35
Creamy Jerusalem artichoke soup, almonds, assorted crest
and lemon perfume

Italian Porcini Mushrooms Risotto, tru�e carpaccio,
24 months old Parmesan cheese

“Gioia del Colle” Burrata cheese, assorted sweet tomatoes,
basil pesto, Pane carasau, extra virgin olive oil

RISOTTO PORCINI (V, D) AED 112

SEAFOOD RISOTTO (S, D) AED 120

PUMPKIN GNOCCHI (G, D, S) AED 85
Spinach Cream, Almond Shrimps Cappuccino

LASAGNA WITH RABBIT (D, G) AED 85
Rabbit ragout, basil oil

CRUSTACEAN RAVIOLI AED 95
L'Olivo signature seafood �lled ravioli, spinach & lemon cream

PASTA OF THE DAY
prepared with your choice of sauce below

AED 85

BOLOGNAISE SAUCE SEAFOOD SAUCE (S, D)
NAPOLITANO SAUCE (V) CARBONARA SAUCE (D)

SECONDI / MAIN COURSE

POLLO ALLA FIORENTINA (D) AED 97

Mozzarella, vegetables, Parmesan sauce

FILETTO PORCINI (G, D) AED 115
Grilled beef tenderloin, arancini, porcini sauce 

SALMONE CROCCANTE (D) AED 95

BRACIOLE DI AGNELLO (N, D) AED 135
Rack of lamb, toasted almonds,

SPIGOLA & CAMBARONI (S, D) AED 135
Mediterranean Sea Bass, Vanilla Melon Shrimps Sauce,

Served with your choice of 1 complimentary side dish

WAGYU BEEF - TENDERLOIN / AED 375
RIB EYE MARBLE 6-7 (300g) (D)
“Rossini” black Angus Beef Tenderloin, pan-seared foie gras,
sa�ron mashed potato, baby spinach

Bu�alo mozzarella cheese, datterino tomatoes, rucola, tomato sauce

LOBSTER THERMIDOR (S, D) AED 315
Hollandaise sauce with greatened whole lobster

SALT-CRUST BAKED WILD SEABASS (for 2 pax) AED 280

ITALIAN GRILLED SEAFOOD (S, D) AED 450
Whole lobster, u10 prawns, sea bass, salmon, scallops,
sorrento lemon butter sauce, seasonal vegetable

SPAGHETTONI (G, S, D) AED 180

CONTORNI / SIDE DISHES 
Each portion 30 AED

MARINATED GRILLED VEGETABLES (N) GREEN ASPARAGUS 
MIXED SALAD WITH PARMESAN CHEESE (D) MASHED POTATOES (D)
SAUTÉED BABY SPINACH (D) POLETA WITH PARMESAN CHEESE (D)

PIZZA L’OLIVO
L’OLIVO (G, D) AED 75
Bresaola, rucola, parmesan cheese, mozzarella cheese & tomato sauce

MARGHERITA (G, D) AED 60
Mozzarella cheese, tomato sauce, basil leaves

4 QUATTRO FORMAGGI (G, D) AED 70
Mozzarella cheese, taleggio, gorgonzola cheese, ricotta cheese

BUFFALINA (G, D) AED 80

SALAME (G, D) AED 70
Beef salami, bu�alo mozzarella cheese, tomato sauce

TUNA & ONION (G, D) AED 85
Tuna, onions, chilly �akes, mozzarella cheese, tomato sauce

Tomatoes Gorgonzola Cheese Bresaola Chicken Fillet
Mushrooms Ricotta Cheese Corn Beef Fillet
Onions Olives Beef Salame Shrimps
Yellow Fin Tuna Carpaccio Bell Peppers Calamari

DOLCI / DESSERTS
TIRAMISU (D, G) AED 50

Espresso, Lady Fingers

CHOCOLATE MOELLEUX (G, N, D) AED 60
Warm Chocolate Cake, Vanilla ice cream

FLAMED ALASKA (D, A) AED 45

PANNA COTTA (D) AED 55
Postmodern “Panna Cotta”, strawberry compote

(D, N, G, A) AED 120

GELATO (Per scoop) (D) AED 30

G - Gluten  |  S - Shell�sh  |  D - Dairy  |  N - Nuts  |  V - Vegetarian  |  A - Alcohol
All prices are inclusive of 10% municipality fee and 10% service charge

Half  Board and Full Board guests have dinner credit of AED 200 per person.
Ultra-All-Inclusive guests may choose only 4 dishes marked with         , all other items are chargeable.

AWARD WINNING L'OLIVO
RISOTTO

PRIMI / PASTA

Tru�e potato cream, asparagus, seasonal vegetables, salmon �llet

AED 10 each
CHOOSE YOUR TOPPINGS

Chocolate, vanilla, and strawberry ice cream,
cotton candy, berries, absinthe

Chef's signature dessert

Homemade Italian Ice Cream

“Primograno” Adriatic Lobster, “Puttanesca” sauce,
cappers, datterino tomatoes, anchovies


