
  ANTIPASTI - STARTERS  

Insalata Caprese con Mozzarella di Bufala	 AED 80
Tomatoes and buffalo mozzarella cheese with basil pesto dressing

Tartar di Salmone Affumicato con Avocado, Pomodorini al Profumo di Limone	 AED 90
Tartar of smoked salmon with avocado, cherry tomatoes and lemon flavour
                                                       
Carpaccio di Manzo e Tartufo con Funghi           	 AED 92
Chef ’s creation on beef carpaccio with truffle shaving, wild mushrooms and parmesan flakes drizzled with
lemon and extra virgin olive oil

L’insalata Mediterranea	 AED 68
Mixed leaves, tomatoes, cucumbers and olives with balsamic sauce

L’insalata di Cesare	 AED 78
Caesar salad with parmesan shavings, thyme croutons and chicken

Le Verdure Grigliate	 AED 66
Grilled Mediterranean vegetables served with extra virgin olive oil

Frittura di Gamberi e Calamari	 AED 84
Deep fried king shrimps and calamari served with crispy vegetables and chilli sauce

Polpo Bollito con Patate e Pomodorini (C)	 AED 90
Boiled octopus with potatoes and cherry tomatoes served with garlic lemon oil

Bresaola di Manzo con Rockmelon e Rucola (C)	 AED 90
Beef bresaola with rockmelon and rocket leaves

La Degustazione nella Tavola di Formaggi (C)	 AED 150
A tasting path of Italian traditional special cheeses, accompanied by special pairings for each cheese with
honey, or with fresh or dried fruits

Chef ’s creation (C), Contains Alcohol (A) 

If you suffer from any food allergy, please inform your server

All prices are in UAE Dirhams inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



Chef ’s creation (C), Contains Alcohol (A) 

If you suffer from any food allergy, please inform your server

All prices are in UAE Dirhams inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

 ZUPPE-SOUP

Pepata di Cozze (A)	 AED 86
Spicy mussels with cherry tomatoes and aromatic crostini

Zuppa di Funghi Porcini Aromatizzata al Tartufo Bianco	 AED 82
Wild mushroom soup with white truffle oil

PASTA - PASTAS

Tagliolini Freschi All’aragosta	 AED 136
Home-made tagliolini with lobster and cherry tomato sauce

Spaghetti alla Puttanesca	 AED 110
Spaghetti with anchovies, cappers, black olives and cherry tomatoes

Tagliatelle ai Porcini (A)	 AED 110
Home-made tagliatelle with wild porcini mushrooms in creamy aromatic truffle sauce

Gnocchetto alla Trapanese (C)	 AED 95
Home-made potato dumplings with cherry tomatoes, beans, parmesan, basil and rocket leaves

Ravioli di Mozzarella Affumicata in Salsa di Pomodorini Ciliegia, Basilico e Zafferano e Pecorino (C)	 AED 98
Home-made ravioli stuffed with smoked mozzarella and potatoes in cherry tomato sauce with basil and saffron

Nido di Tagliolini Freschi al Tartufo (C)	 AED 108
Home-made tagliolini with truffle, butter and parmesan

Agnolotti ai Porcini su Crema agli Aromi di Tartufo (C)
Home-made agnolotti stuffed with wild mushrooms in a creamy aromatic truffle sauce

Trofie con Zucchine, Calamaretti,  Gamberi e Bottarga (C)
Traditional ligurian pasta, served with zucchini, filet of squid and shrimps, to de final the grated bottarga

Spaghetti ai Frutti di Mare (A)	 AED 116
Spaghetti in marinara sauce with mussels, clams, squid and shrimps



Chef ’s creation (C), Contains Alcohol (A) 

If you suffer from any food allergy, please inform your server

All prices are in UAE Dirhams inclusive of  7% Municipality Fee, 10% Service Charge and 5% VAT

RISOTTI - RISOTTOS    

Risotto con pollo e zafferano	 AED 110
Italian rice with chicken, onion and saffron

Risotto ai Funghi Porcini (A)	 AED 116
Italian rice with wild porcini and aromatic truffle   

Risotto ai Frutti di Mare (A)	 AED 122 
Italian rice with mixed seafood and cherry tomato sauce 

  PESCE - SEAFOOD  

Il Branzino al Forno con Crema di Scarmorza e Finocchietto Selvatico	 AED 178
Baked sea bass in cheese scamorza sauce with scented wild fennel, mashed sweet potatoes and baby vegetables 

Il Salmone Croccante alle Mandorle (C)	 AED 148
Baked fillet of salmon with crispy almonds and salmon caviar sauce on a bed of  fresh spinach leaves 

La Grigliata Mista di Pesce	 AED 265
Grilled seafood platter (lobster, jumbo prawns, sea bass and calamari) served with freshly cut fruits

L’ Aragosta alla Griglia con Verdure Croccanti (A)	 AED 255
Grilled lobster with crispy vegetables served with seafood cream

Gamberoni alla Griglia con Asparagi al Finocchio	 AED 185
Grilled king prawns with fennel, asparagus, served with orange dressing

CARNE - MEAT 

Il Pollo delle Due Sicilie (C) 	 AED 138
Chicken breast stuffed with marinated aubergines and melted mozzarella, served with 
rocket pesto sauce and mashed sweet potatoes

Il Filetto di Manzo elegante (C)	 AED 198
Beef tenderloin with a smooth creamy sauce of gorgonzola, served with gratin potatoes



Chef ’s creation (C), Contains Alcohol (A) 

If you suffer from any food allergy, please inform your server
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La Tagliata di Manzo alla Fiorentina	 AED 175
Grilled sirloin steak served on a bed of marinated rocket leaves with cherry tomatoes, parmesan shaving and almonds

Le morbide costolette d’agnello (C) (A)	 AED 168
Lamb chops served with mint flavoured mashed potatoes, garlic, rosemary sauce and pistachio dusting

PIZZE - PIZZAS

Margherita	 AED 92
Tomato sauce, mozzarella, basil 

Capricciosa	 AED 92 
Tomato sauce, mozzarella, black olives, mushrooms, artichokes 

Speck e Gorgonzola	 AED 92
Mozzarella, beef speck, gorgonzola cheese and rocket leaves

Vegetariana	 AED 86
Tomato sauce, mozzarella, zucchini, eggplant and  peppers

4 Formaggi	 AED 92
Mozzarella, gorgonzola, ricotta and  smoked cheese

Funghi porcini e bufala	 AED 92
Tomato sauce, funghi porcini and buffalo mozzarella

Calzone	 AED 92
Tomato sauce, mozzarella, smoked cheese, mushrooms and beef salami

La Piccante Calabrese	 AED 105
Tomato sauce, pecorino, chili and beef salami
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DOLCI - DESSERT

Tiramisu’ (A)	 AED 58
Traditional Tiramisu with mascarpone cheese 

Torta Mimosa (A)	 AED 52
Traditional Italian sponge cake made with citrus liquor

Il Tartufo Nero	 AED 52
The tartufo is a large ball of chocolate and hazelnut ice cream originally from pizzo town

Sorbeti Della Casa	 AED 52
Selection of home made sorbet

GELATI DELLA CASA - HOMEMADE ICE CREAM

Semifreddo al Croccante di Mandorle e coulis di Fragole	 AED 52
Homemade ice cream with almond crisp in strawberry sauce

Gelato al Torrone affogato nel Cioccolato	 AED 52
Home made nougat ice cream smothered in chocolate

Gelato al Caffe con Zabaione al Rum (A)	 AED 52
Home made coffee ice cream with eggnog with rum barricaded


