THE ARTISAN

1l Ristorante

BUSINESS LUNCH

ANTIPASTI

Burratina
Apulian burrata, beetroot tartare, fresh mint and PGl Piedmont hazelnuts

Gnocco Fritto
Fried crunchy bread dough, stuffed with stracciatella cheese and Italian beef bresaola

Carpaccio Di Orata
Sea bream carpaccio, crispy capers, red chili, basil oil and mandarin dressing

Insalata Di Spinaci E Grana Padano /o\
Baby spinach, roasted pumpkin, Grana Padano PDO shavings and balsamic vinegar dressing <./

Vellutata Di Piselli E Grana Padano /\
Green peas soup, crispy bacon, croutons and Grana Padano PDO fondue Y/

PRIMI & SECONDI

Cicatelli Ai Gamberi
Homemade fresh Cicatelli, prawns, datterino tomatoes, bisque sauce and Taggiasca olives

Fregola Al Pomodoro E Grana Padano G{f\“
Sardinian Fregola risottata, tomato sauce, crispy zucchini chips and Grana Padano \Vi
PDO fondue

Filetto Di Orata Alla Mugnaia
Pan-seared seabream fillet, lemon butter sauce, capers, roasted potatoes and onion salad

Polenta Al Forno 9@13

Oven baked polenta with fresh black truffle and Grana Padano PDO fondue \/
Tagliata Di Pollo g‘.{;\%

Yellow chicken supreme, roasted vegetables, chicken sauce and Grana Padano PDO o/

DOLCE

Meringata
Italian meringue, vanilla whipped ganache and pineapple compote

AED 135

Set menu includes one starter, one main course and one dessert, or two starters and one main
Prices are exclusive of taxes




