
 

 
(VG) Vegan (V) Vegetarian (S) Shellfish (N) Nuts (D) Dairy (G) Gluten (F) Fish  (LS) Locally sourced (SC) Soustenability Certified  

All prices are in AED and inclusive of 7% municipality fees and 10% service charge and 5% VAT 

 

 

SFIZI                                                                                                                                                  AED 

Carciofini in panatura croccante e salsa al pomodoro                     100 

Crispy artichoke and tomato sauce (G)(VG) 
 

Crostone ai carboni con funghi di stagione, stracciatella di burrata and black truffle                  110 

Toasted bread with seasonal mushrooms, stracciatella and black truffle (V) (D) (G) 

Arancini siciliani con ragu di manzo e piselli                                     110  

Sicilian arancini with beef ragout and green peas (G)(D) 

Calamari fritti e salsa tartara                       120 

Crispy squid and tartar sauce (G)(S)(F) 

ANTIPASTI E INSALATE 

Burrata, pomodori, basilico, focaccia croccante e pesto di pomodori arrostiti                 130 

Burrata cheese, heirloom tomatoes, basil, focaccia chips and roasted tomatoes paste (G)(D)(V) 
 

Vitello tonnato                        165 

Veal loin with traditional tuna sauce (F) 

 

Carpaccio di Wagyu, rucola, Parmigiano Reggiano e maionese al tartufo                  175 

Wagyu beef carpaccio, rocket leaves, Parmigiano Reggiano and truffle mayonnaise (D) 

 

Insalata di pollo, avocado e melograno                                                                                                              130 

Chicken salad with avocado, pomegranade and parmesan cheese (D)  

 

Carciofo, insalata verde, carciofi confit, fagiolini e salsa alla cipolla                   125 
Whole artichoke, green salad, confit artichoke, fine beans and spring onion dressing (VG) 
 

Insalata di granchio reale, avocado, pomodori e olive taggiasche                   285 
King crab salad, avocado, tomatoes and taggiasca olives (S)  

 

Tartare di tonno 

Tuna tartar, orange and lemon zest, capers and red onion (F)                                                                         195   

 

MEZZEH CALDE E FREDDE  

(served with arabic bread) 

Hummus bil tahina | purè di ceci con pasta di semi di sesamo       70 

                                 chickpeas purée with sesame seed paste (VG)(G) 
 

Mutabal | purè di melanzane grigliate con pasta di semi di sesamo e yogurt     70 
                grilled mashed eggplant with sesame seed paste and yoghurt (G)(D)(V) 
 

Tabbouleh | prezzemolo, bulgur e pomodorino        70 

                    parsley, bulgur and tomatoes (VG)(G)  
 

Cheese roll | involtini farciti con formaggio         70 
                     pastry parcels filled with cheese (G)(D)(V) 

 

Spinach fatayer | pane piatto ripieno di spinaci e sumac       70 

                            flat dough filled with spinach and sumac (VG)(G) 
 

Falafel | ceci, coriandolo e spezie arabe         70 

              minced chickpeas, coriander and arabic spices (G)(D)(V) 

 

SANDWICHES 

Shawarma di pollo, pane saj, salsa tahina e salsa all’aglio      125 
Chicken shawarma, saj bread, tahina sauce and garlic dip (G)(D)(LS)  
 

Club sandwich  pane al pomodoro, pollo arrosto, uovo sodo, lattuga, pomodoro e prosciutto di vitello 130  

Tomato bread, roasted chicken, hard boiled eggs, lettuce, tomatoes and veal bacon (G) 
 

Hamburger di Wagyu, pane ai cereali, prosciutto di vitello, provolone e salsa tartara   180 

Wagyu beef burger, multigrain bread, veal bacon, provolone cheese and tartar sauce (G)(D) 
  

 

 

 



 

 
(VG) Vegan (V) Vegetarian (S) Shellfish (N) Nuts (D) Dairy (G) Gluten (F) Fish  (LS) Locally sourced (SC) Soustenability Certified  
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PASTE E RISOTTI 

Tonnarelli cacio e pepe          155 

Tonnarelli pasta, Parmigiano Reggiano, pecorino cheese and black pepper (G)(D)(V) 
 

Pici toscani al pomodoro, scorza di limone, aglio, basilico e briciole di pane    160 

Homemade pici pasta, fresh tomatoes, lemon zest, garlic, fresh basil and bread crumbs (G)(VG) 
 

Crespelle emiliane, ricotta, spinaci e besciamella       160 

Homemade crespelle pasta, ricotta cheese, spinach and béchamel sauce (G)(D)(V) 
 

Spaghetti alla chitarra con vongole, aglio, peperoncino e prezzemolo     185 

Chitarra spaghetti pasta with clams, garlic, chilli and parsley (S)(G) 
 

Risotto ai frutti di mare          195 

Carnaroli rice, clams, mussels, prawns and squid (S) 
 

Zuppa di lenticchie, cipolla, aglio, curcuma, cumino e crostini      80 

Lentil soup, onion, garlic, turmeric, cumin and croutons (VG)(G) 
 

 

Gluten free options available upon request 

 

 
SECONDI DI CARNE 

Meat main course 

Galletto ruspante alla griglia e patate arrosto (LS)       190 

Grilled baby chicken and roasted potatoes 
 

Cotoletta alla milanese, rucola e pomodoro datterino       265 

Milanese veal cutlet, rocket leaves and semi confit datterino tomatoes (G)(D) 
 

Tagliata di controfiletto Wagyu, rucola, Parmigiano Reggiano e aceto balsamico    300 

Wagyu beef “tagliata”, rocket leaves, Parmigiano Reggiano and balsamic vinegar (D) 
 

Filetto di manzo wagyu, patata schiacciata e funghi cardoncelli     325 

Wagyu beef tenderloin, mashed potato, cardoncelli mushrooms and beef jus (G)(D) 
 

Shish tawook | pollo marinato e grigliato, peperoni, riso allo zafferano, insalata araba e pane piccante 190 

Marinated and grilled chicken,bell pepper, saffron rice, arabic salad and chilli bread (G)(D)(LS) 
 

Misto di carne | pollo e manzo grigliato, costolette e polpette d’agnello, riso allo zafferano e yogurt 900 

Mix grill | grilled chicken and beef, lamb chop, lamb kofta, saffron rice and yoghurt (G)(D)(LS) 
 

 

 

SECONDI DI PESCE 

Fish main course 
 

Gamberoni alla griglia, insalata di pomodori, cipolla rossa e briciole di pane                               530 

Grilled prawns, tomato salad, red onions and bread crumbs (G)(S)(SC) 
 

Polpo grigliato, patate, insalata di finocchi e capperi                                  360 

Grilled octopus, potatoes, fennel salad, orange segment and capers (F)(SC) 
 

Branzino con pomodori, patate, olive taggiasche e capperi      280 

Seabass fillet with tomatoes, potatoes, taggiasca olives and capers (F)(SC) 
 

 

 

CONTORNI               

Funghi saltati | broccolini saltati | verdure al vapore | verdure grigliate | pure di patate | patate fritte |               50 

Stir fried mushrooms | stir fried broccolini | steamed vegetables | grilled vegetables | mashed potatoes (D) 

french fries | triple cooked potato wedges 

 

 


