BVLGARI

INSALATE

Insalata di pomodori e basilico &
Tomato basil salad with cucumber, red onion,
Taggiasca olives and capers

Insalata Mediterranea (D) (V)
Tomato, cucumber, red onion, oregano, feta cheese,
bell pepper, olives, parsley and lemon vinaigrette

Caesar salad di pollo o0 gamberi, Parmigiano Reggiano,
crostini e acciughe (G) (D) (S) (LS) (SC)

Chicken or shrimps Caesar salad, Parmigiano
Reggiano, croutons and anchovies

Insalata nizzarda (F) (SC)
Bluefin tuna with mix lettuce, beans, baby potato,
Taggiasca olives, datterino tomato and quail eggs

Polpo e patate (F) (SC)
Octopus salad with baby potato, Taggiasca olives,
sundried tomatoes, capers and parsley

SFIZI

Bruschetta al pomodoro (G) N
Tomato bruschetta

Panelle siciliane (LS) e
Chickpeas with fennel and parsley

Panzerotti pomodoro e mozzarella (G) (D) (V)
Tomato and mozzarella panzerotti

Caponata di tonno (F) (LS)
Eggplant caponata with bluefin tuna

CAVIALE

Oscietra 30g | AED 900
Beluga 30g | AED 1600

50g | AED 1350
509 | AED 2800

Condimenti: Albume d’uovo, tuorlo d’uovo, capperi, erba
cipollina, cipolla bianca, cetriolini e blinis (G) (LS)
Condiments: Egg white, egg yolk, capers, chives, white
onion, gherkins and blinis

AED

115

125

140

145

160

95

95

95

110

LA SPIAGGIA

ANTIPASTI

Burrata di bufala e pomodori (D) (V)
Buffalo burrata cheese and tomatoes

Cocktail di gamberi (S)
Shrimp with lettuce and cocktail sauce

Calamari fritti (G) (D) (S) (LS)
Fried squid with vegetables and tartare sauce

Tartare di tonno (F)
Bluefin tuna tartare with capers, charcoaled onion
salad, lemon and chives

Carpaccio di gamberi rossi (S)
Red prawns carpaccio with caviar, lemon and chives

MEZZE

Formaggio labneh con olive e pomodori freschi (D)
Labneh cheese with olives and fresh tomatoes

Purea di ceci con pasta di semi di sesamo \'s
Hummus | chickpeas purée with sesame seed paste

Melanzane fritte con peperoni e yogurt all'aglio (D)
Eggplant Kopuoglu | fried eggplant with garlic yoghurt

Carote saltate mescolate con yogurt all'aglio (D)
Carrot Tarator | sautéed carrot with garlic yoghurt

Feta greca e ricotta con peperoni arrostiti (D)
Spicy Tirokafteri | feta and cottage cheese with roasted
capsicum

Feta greca con basilico e pistacchi (D) (N)
Girit Ezme with basil and pistachio

Carciofi con patate, piselli, carote e arancia N
Artichoke with potato, pea, carrot and orange
OSTRICHE & CRUDO

Ostriche Gillardeau (F)
Gillardeau oysters N2

Crudo di mare
Crudo of the day from the seafood display

(V) Vegetarian (A) Alcohol (S) Shellfish (F) Fish (N) Nuts (D) Dairy (G) Gluten (V) Vegan (LS) Locally Sourced (SC) Sustainably Certified
All prices are in AED and of 7% municipality fees, 10% service charge and 5% VAT

AED

140

120

150

190

200

45

45

45

45

50

70

70

1pc 55



PASTA

Spaghetti con pomodoro fresco (G) YV
Spaghetti with fresh datterino tomatoes

Rigatoni alla Norma con salsa al pomodoro,
melanzane e ricotta salata (G) (D)

Rigatoni “Norma” style with tomato sauce,
eggplants and salted ricotta cheese

Mezze maniche al pesto di basilico (G) i
Mezze maniche basil pesto with potatoes and beans

Spaghetti alle vongole (G) (S)
Spaghetti with clams, chili, garlic and parsley

Linguine con ricci di mare (G) (S)
Linguine with sea urchins

Tagliatelle con astice e granchio reale (G) (S) (SC)
Homemade tagliatelle with lobster and king crab
(for 2 guests)

Branzino selvaggio (F) (S)
Wild caught seabass with Mediterranean sauce
(for 2 guests)

Spiedini di mare (S) (F) (SC)
Seafood skewers with fennel, tomato and celery stick

Polpo alla griglia (F)

Grilled octopus with crushed potato, capers and chili

Moussaka con patate e zucchine (G) (D)
Eggplant moussaka with potato, zucchini and beef

Asparagi scottati | Grilled asparagus, lemon and garlic

Broccolini | Charred broccolini, chili, lemon and garlic

BVLGARI

LA SPIAGGIA

AED

165

170

170

195

250

750

PANINI & BOMBA

All sandwiches are served with french fries or green salad

Bomba con mozzarella e pomodoro (G) (D) (V)
Fresh mozzarella with tomatoes and olive oil

Bomba con vitello tonnato (G) (F)
Milk-fed veal with tuna sauce

Club sandwich di pollo arrosto, uovo fritto,
lattuga, pomodoro e bacon di vitello (G) (D) (LS)
Chicken club sandwich, fried eggs, lettuce,
tomatoes and veal bacon

Burger di Wagyu (G) (D) (LS)

Wagyu beef burger, lettuce, tomato, Provolone cheese,

beef bacon and mayonnaise

Panino con bistecca di Wagyu (G) (D)
Wagyu steak sandwich, mustard aioli, bell peppers,
mushrooms, cheddar cheese and caramelized onions

DALLA GRIGLIA
From the grill

880

Polletto da allevamento, 180 gr
Corn fed baby chicken with baby potatoes

Costolette d’agnello, 180 gr (D) (LS)

350 Grilled lamb chops with eggplant caponata
Bistecca di manzo Wagyu, 300 gr
220 Wagyu rib-eye steak with baby potatoes
Spiedino di agnello e manzo (G)
180 Marinated lamb and beef mixed with parsley,
tomato, green pepper and onion.
CONTORNI
60 Patatine al tartufo nero | Black truffle fries (D)
60 Patate novelle | Baby potatoes

(V) Vegetarian (A) Alcohol (S) Shellfish (F) Fish (N) Nuts (D) Dairy (G) Gluten (V) Vegan (LS) Locally Sourced (SC) Sustainably Certified
All prices are in AED and of 7% municipality fees, 10% service charge and 5% VAT

AED

120

125

140

190

190

210

260

395

250

90
60



