
ANTIPASTI

Carpaccio Di Cervo Alle Nocciole E More
Venison carpaccio, roasted Piedmont PGI hazelnuts, pickled blackberries and Gorgonzola Cheese

AED 140

Capesante Al Cioccolato Bianco E Caviale
Seared Hokkaido scallops, Calvisius Prestige caviar, pomegranate and white chocolate sauce

AED 145

PRIMI

Risotto Alle Cime Di Rapa E Ricci
“Acquerello” risotto, turnip tops, sea urchin and black squid ink sauce

AED 180

Pappardella Ripiena Al Brasato
Homemade stuffed Pappardella with Wagyu beef brasato, fresh white truffle and Toma Piemontese

AED 350

SECONDI

Faraona E Castagne
Honey-cinnamon glazed Guineafowl, Italian chestnuts, red currant sauce and roasted pumpkin purée

AED 220

Rana Pescatrice Al Tartufo Bianco
Monkfish, artichokes, fresh white truffle and white truffle sauce

AED 380

DOLCI

Panettone 
Artisanal “Italo Vezzoli” panettone,  strawberries mascarpone cream

AED 85

Mont Blanc
Chestnut mousse, caramel ganache and vanilla Tonka bean ice cream

AED 60

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