
TASTE OF THE SEASONTASTE OF THE SEASON

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

ANTIPASTI

Insalata Di Carciofi Sardi
Sardinian artichoke salad, Parmigiano Reggiano 24 months, chives and balsamic dressing

AED 120

Gnocco Fritto E Capocollo Di Wagyu
Gnocco fritto stuffed with Gorgonzola Dolce PDO mousse, Wagyu beef coppa, pistachios and pear jam

AED 90

PRIMI

Ravioli Al Brasato Con Maccagno Biellese
Homemade ravioli stuffed with beef oxtail brasato, Maccagno Biellese fondue and fresh black truffle

AED 140

“Acquerello” risotto, Jerusalem artichoke, Piedmont hazelnuts PGI and coffee powder

AED 130

SECONDI

Rombo Al Forno
1 kg oven-baked turbot served with roasted potatoes, Datterino tomatoes, capers, basil and 

AED 650

Pizza Speck, Noci E Miele Al Tartufo
Porcini mushroom cream, buffalo mozzarella, Italian beef speck, walnuts and black truffle honey

AED 140

DOLCE

Pera Affogata Alla Camomilla
Poached pear infused with sweet spices, honey, and chamomile crémeux, ginger crumble and pear sorbet

AED 60

 ANTIPASTI

Burrata Al Tartufo Bianco
Italian burrata, porcini mushrooms, balsamic vinegar 12yo and fresh white truffle

AED 320

Tartare Di Fassona E Tartufo Bianco
Fassona beef tartare, topinambur, PGI  Piedmont hazelnuts and fresh white truffle

AED 340

PRIMI

Tagliolini Chitarra Al Tartufo Bianco
Homemade chitarra tagliolini, creamy white truffle sauce, chives and fresh white truffle

AED 390

Risotto Al Tartufo Bianco
“Acquerello” risotto, chives and fresh white truffle 

AED 410

SECONDI

Filetto Di Vitello Al Tartufo Bianco
Veal tenderloin, Piedmont hazelnut sauce, porcini mushrooms and fresh white truffle

AED 430

Pizza Al Tartufo Bianco
White truffle and mascarpone cream, chives and fresh white truffle

AED 400

DOLCE

Gelato Al Fior Di Latte E Tartufo Bianco
Milk ice cream and fresh white truffle

AED 80

Taggiasca olives salad

Risotto Al Topinambur




