
ANTIPASTI

Carpaccio Di Fassona
Fassona beef carpaccio, rocket leaves, Parmigiano Reggiano 24 months aged cheese,

Datterino tomato and Amalfi lemon dressing

Insalata Di Finocchi
Italian fennel, bergamot and balsamic dressing, Taggiasca olives, Parmigiano 

Reggiano 24 months aged cheese and orange zest

Carpaccio Di Ricciola
Yellowtail carpaccio, “Malpighi” balsamic dressing, lime, Espelette pepper 

and fresh chives

Burrata
Apulian burrata, basil pesto, roasted Datterino tomato and onion powder

PRIMI & SECONDI

Gorgonzola Pizza
Gorgonzola cheese, mozzarella, Williams pears walnuts and fresh thyme

Risotto Stracciatella
Acquerello risotto, basil pesto, Apulian burrata and basil oil

Gnocchi Alla Gricia
Homemade potato gnocchi, pecorino Romano fondue, black pepper 

and beef bacon

Spaghettoni Alle Vongole
Spaghettoni “Mancini”, carpet clams, Sardinian bottarga and parsley oil

DESSERTS

Selezione Di Gelato E Sorbetto
Ice cream and sorbert selection

LUNCH MENULUNCH MENU

AED 125
2 course Lunch menu : Choose from a selection of Starter + Main Course or Main Course + Dessert

Includes a bottle of water for 2 guests
Please inform us of any food allergies at the time of order.

All prices are inclusive of taxes.


