
D – Dairy | G – Gluten | SM - Sesame | N – Nut | C – Celery | F – Fish | SH – Shellfish | E – Egg | V – Vegetarian | MT – Mustard | L – Lupin | SP – Sulphites | R - Raw | S – Soy
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

All prices are in UAE dirhams inclusive of 10% service charge, 5% VAT and 7% municipality fee

Antipasti 

Secondi

Polpettine della nonna (G, D)

Beef meatball, tomato sauce, focaccia bread

Carpaccio di pomodoro (D, V)

Tomato slice, pecorino cheese, capers, garlic chips, basil

Insalta di mare (S)

Mussels, squid, prawns, octopus salad 

Pinsa parmigiana (G)

San Marzano DOP, fior di latte, parmesan, eggplant, basil

Gnocchi alla sorrentina e nduja di manzo (D, G)

Homemade potato gnocchi, San Marzano DOP, mozzarella cheese and beef nduja

Cavatelli piccanti al branzino (G)

Homemade cavatelli pasta, sea bass, chilli, bread crumbs

Gamberoni alla griglia (S)

Grilled prawns, zucchini

Pollo ripieno (D)

Chicken rollè, potato cream 

Dolce
Selezione di gelati (D, N)

Chef's choice of gelato  

Tiramisu (D, G)

Beverages

Choose 1starter, 1 main, 1 dessert dish and 3 drinks for AED165
(applicable on Tuesdays for ladies only) 

Discounts not applicable

Non alcoholic
Virgin Mojito | Bosco Amaro

Ruba Organic Sparkling Tea - Vibrant, fruit-forward, red-berry brightness
Noor Organic Sparkling Tea - Light, vibrant, floral, slightly dry from jasmine and chamomile

Cocktails
Campari Spritz | Aperol Spritz

Mojito | Strawberry &  Basil Sour

Wine 
Sparkling - Gran Ventino Brut

 White - Altre Stelle Bianco
Red - Altre Stelle Rosso

Spirits
Vodka - Absolut | Rum - Bacardi

Gin - Malfy Rosa/Arancia
Tequila - Olmeca | Whiskey -  Jim Beam


