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Please inform us of any food allergies at the time of order. All prices are subject to 7% municipality fees and 5% VAT

 ANTIPASTI

Bruschetta Ai Funghi Porcini E Burrata

Toasted Altamura bread, Porcini Mushrooms, Cantabrico anchovies and Apulian burrata foam

AED 85

Carpaccio Di Peperoni Ai Porcini E Nocciole

Capsicum carpaccio, Porcini Mushrooms, roasted Piedmont PGI hazelnuts and ricotta cheese

AED 100

PRIMI

Maltagliati Ai Porcini E Tartufo Nero

Homemade Maltagliati pasta, Porcini Mushrooms, black truffle and Pecorino Toscano 

AED 160

Risotto Ai Porcini E Oro

“Acquerello” risotto, Porcini mushrooms and 24K gold 

AED 250

SECONDI

Petto d’Anatra Con Polenta E Porcini

Duck breast, forest fruit sauce, Porcini Mushrooms and polenta chips

AED 210

Pizza Ai Funghi Porcini 

Porcini Mushrooms, tomato sauce, mozzarella, gorgonzola cheese and spicy beef spianata

AED 140

 ANTIPASTI

Fiori di Zucca 
Zucchini flower stuffed with ricotta cheese and basil, Datterino tomato jam, 

Zucchini in carpione and Taggiasca olives
AED 120

Capesante Gratinate Al Tartufo
Oven baked scallops in herbs crust, capsicum puree, black truffle and purple potato

AED 120 

PRIMI

Raviolone Al Granchio Con Zafferano E Gambero Rosso
Homemade squid ink king crab Raviolone, saffron, red Mazara prawn and samphire

AED 160

Risotto Al Pecorino Sardo E Fichi
“Acquerello” risotto, Pecorino Sardo cheese, fresh figs, balsamic vinegar and thyme

AED 125

SECONDI

Merluzzo Con Ceci E Cozze
Mediterranean cod fish fillet, chickpeas puree, mussels, baby beetroot

AED 200

Agnello Scottadito
Lamb chops with braised fennel, red radish, green peas and mint sauce

AED 230

DOLCE

Mousse Ai Fichi
Figs mousse, yogurt ice cream and white truffle honey

AED 60


