
BRANZINO MEDITERRANEO

STROZZAPRETI ALLO STUFATO DI MANZO

M A I N S

MARGHERITA PIZZA D G V
Mozzarella, basil

GRILLED SEA BASS D F SU

Aubergine and pepper caponata, basil pesto

BEEF STROZZAPRETI C D G

Aged parmesan 

Pistachio mascarpone cream, savoiardi biscotti, espresso co�ee

S W E E T S

PISTACHIO TIRAMISU D E G N V

Chantilly, icing sugar, lime juice

STRAWBERRIES & CREAM D E V

SELEZIONE DI CANNOLI SICILIANI

SELECTION OF HOMEMADE SICILIAN CANNOLI
D E G N V

TIRAMISU AL PISTACCHIO

KALE, FENNEL & ORANGE SALAD MU N SU V

FRITTO DI PARANZA

CARPACCIO DI MANZO

Pine nuts, pickled shallots

FRIED SEAFOOD E F G MU S

Red mullet, calamari, prawns, anchovies, caramelized lime,
tartare sauce

BEEF CARPACCIO E MU N R

Celeriac & pumpkin rémoulade, watercress, almonds

INSALATA DI CAVOLO, FINOCCHIO E ARANCE

Dishes indicated with (C) Celery, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (L) Lupin,
(MU) Mustard, (N) Nuts, (R) Raw, (S) Shellfish, (SE) Sesame, (SO) Soybean, (SU) Sulphites, (V) Vegetarian

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne-il lness.
Please notify your server if you have any known food allergies or intolerances.

All prices are in U.A.E Dirhams and inclusive of 7% Municipality fees and 5% VAT

THREE COURSES &
TWO DRINKS

AED 25O

S TA R T E R S

FRAGOLE E PANNA



W I N E
WHITE / ROSÉ / RED

S P I R I T S
VODKA / RUM / GIN / WHISKEY

B O T T L E D  B E E R

C O C K TA I L S
APEROL SPRITZ

S O F T  D R I N K S
COKE / COKE ZERO / SPRITE /

SPRITE LIGHT / SODA WATER / TONIC WATER

J U I C E
APPLE / ORANGE / CRANBERRY / PINEAPPLE


