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ANTIPASTI - STARTER

Burrata (D)

Apulian burrata cheese, Ragusa pachino tomato, honey vinegar dressing
Carpaccio di Manzo (D) (E)

Wagyu beef carpaccio, Sardinian shaved pecorino, rocket leaves, balsamic reduction,
truffle mayonnaise

Vitello Tonnato (E) (F) (C)

Slow cooked thin sliced veal, fried capers, pickled shallots, radish, cherry tomato,
tuna mayo

Fritto Misto (F) (SF) (G)

Deep fried mixed seafood - soft shell crab, calamari, cuttlefish, prawns, sardines
served with spicy tartar sauce

Parmigiana di Melanzane (D) (G)

Eggplants, tomato sauce, buffalo mozzarella, basil

Polipo alla Griglia (F) (D) (G)

Slow cooked octopus, fregola with green peas cream, semi dried cherry tomato,
balsamic reduction

SOUP AND SALAD

Zuppa di Funghi (D) (G)

Mushroom soup, truffle oil, croutons, parmesan foam

Insalata di Rucola e Parmigiano (D)

Extra virgin olive oil, shaved parmesan, cherry tomato, balsamic reduction
Insalata di Radicchio (D) (N)

Orange segment, cucumber, toast almond, goat cheese crumble, roasted beetroot

PASTA

Tonarelli all’Astice (E) (F) (SF) (D) (G) @

Fresh tonnarelli, lobster, tomato sauce, basil

Risotto (F) (D)

Cooked in tomato water, stracciatella, pesto, tomato sauce, anchovies

Ravioli alla Norma (E) (D) (G)

Filled with eggplant, fresh cherry tomato, ricotta cheese

Gnocchetti Sardi (D) (G)

Served with beef sausage ragout, porcini mushroom, pecorino cheese, truffle oil
Fregola Sarda ai Frutti di Mare (G) (SF) (F)

Mixed seafood shellfish and confit semi dried tomato

Cavatelli Cime di Rapa (F) (D) (G)

Fresh homemade cavatelli, turnip greens, anchovies, chili, toasted breadcrumbs, burrata
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SECONDI - MAIN COURSE

Filetto di Manzo (N) @ 135
Beef fillet, carrot puree, roasted baby vegetable, pine nuts, veal jus
Agnello al Pistacchio (D) (N) (G) 130

Lamb loin, pistacchio crust, onion and mustard, roast ratta potato, broccolini,
white asparagus, lamb jus

Pollo Scottato (E) (D) (G) 90
Slow cooked chicken breast, green pea puree, cime di rapa, semolina gnocco, chicken jus
Filleto di Spigola (F) (SF) (D) 110

Seared seabass fillet, lobster bisque, trumpet mushroom, saffron orange fennell,

potato fondant

Trancio di Salmone (F) (D) (C) 105
Pan seared salmon fillet, spelt, artichokes, lemon thyme butter sauce

SIDE DISHES

Sauteéd Broccolini with Garlic Olive Oil, Toasted Breadcrumbs (G) 45
Spinach Sautée with Almond (N) 45
Deepfried Crunchy Zucchini (G) 45
Rosemary Roasted Potato 45
DESSERT

Chef Signature Tiramisu (E) (D) (G) 45
Modern 5 layers hot and cold tiramisu

Pannacotta (D) 45
Vanilla pannacotta, mix berries, shaved chocolate

Zeppola (E) (D) (G) 50
Homemade choux pastry, lemon custard cream

Chocolate Mousse (E) (D) (N) 45

Chocolate mousse, mandarin heart, pistacchio crumble, fresh kumquats

The abbreviations by the dish names indicate the presence of the following ingredients:
N = nuts, G = Gluten, D = Dairy, F = Fish, SF = Shellfish, E = Egg, C = Celery, V = Vegetarian

All prices are in UAE Dirhams and are inclusive of 7% municipality fee, 10% service charge
and 5% VAT where applicable.




Beer Bottle

Carlsberg -O- 28
Heineken :Q— 35
Peroni 35

Signature Cocktails

Una Stella -0~ 45
Aperol, peach, lime juice, top up with sparkling

wine, fresh grapefruit slice

1

If Life Gives You Lemons ¢ 45
Limoncello, basil leaves, lemon juice, top up with soda
Florence Italy 1919 ‘:C,f):‘ 45
Mango infused gin, vermouth, Campari

Amalfi Coast -O- 45

Vodka, elderflower liqueur, soda, simple syrup,
lemon foam

Passione d’Inverno -O- 45
Red wine, vodka, passion fruit puree, raspberry puree,
eggwhite

The Curious Case of Saronno 50
Amaretto, lemon juice, sugar syrup, almond foam

I’'m Not Old, I'm Classic 50

Bourbon whiskey, maple syrup, chocolate bitters

Classic Cocktails

Cosmopolitan -O- 45
Vodka, Triple Sec, lemon juice, cranberry juice
Margarita -0 45
Tequila Blanco, Triple Sec, lemon juice

Whiskey Sour -0- 45
Grants, lemon juice, sugar syrup, egg white

Manhattan 50

Bourbon, sweet vermouth, Angostura bitters
Espresso Martini 50
Vodka, Tia Maria, sugar syrup, espresso

seffe

Aperitifs -0-

Martini (Bianco, Rosso, Extra Dry)

Aperol
Campari

Vodka

Russian Standard -0~
Ketel One

Grey Goose
Belvedere

Gin

Tanqueray -C-
Bombay Sapphire -0~
Tanqueray 10
Hendricks

Rum

Captain Morgan White -O-
Sailor Jerry

Bacardi Carta Blanca

Tequila

El Jimador Blanco ',Q'

El Jimador Reposado -0-
Patron XO Café

Patron Silver

Patron Reposado
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Whiskey

(Scotch, Single Malt, Bourbon, Irish)
William Lawson’s -c-

Grant’s -O-

Jack Daniel’s

Glenfiddich 12 Yrs.

Woodford Reserve

Glenlivet 12 Yrs.

Maker’s Mark

Laphroaig 10

Cognac

St. Remy Napoleon Brandy -0~
Courvoisier VS

Hennessy VSOP

Digestifs & Liquors
Limoncello -:(:D:-
Amaretto Disaronno
Tia Maria

Amarula

Mocktails 0-
Little Hint

Passion fruit puree, sugar syrup, lime juice,

fresh mint, top up with soda
Coli Pop

Raspberry syrup, lemon juice, top up with 7up

Cinderella
Pineapple juice, cranberry juice, lime
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