Mexrabna

R istorant

Simple and authentic Italian cuisine using mostly ingredients from the
southern culinary tradition and focusing on typical Mediterranean recipes,
with an impressive pizza oven as centrepiece of the restaurant.
Mezzaluna wants to be consider as “the Italian restaurant in Abu Dhabi”
through a genuinely culinary offer, respect of traditions and discrete
professional service.

Open for lunch and dinner
Lunch: 12.30pm — 3.30pm
Dinner: 7.00pm — 11.00pm

Dress code:

The dress code in the restaurant is smart casual. No shorts, flip flops,
slippers, sleeveless, vests, t-shirts, and Bermuda’s.
Gentlemen are requested to wear a shirt with collar, trousers and closed
shoes or UAE national dress.



Mexralisia
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Starler
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VERONA FRITTO MISTO (A) 135
LOBSTER, SOFT SHELL CRAB, RED PRAWNS

COD SERVED WITH RADICCHIO SALAD & SALSA VERDE
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MIA NONNA GRILLED OCTOPUS 115
MEDITERRANEAN FREGOLA SALAD, BROWN ENOKI MUSHROOMS,
SMOKED PAPRIKA AIOLI
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VENETIAN BEEF CARPACCIO 125
BLACK PEPPER CRUST PRIME BEEF TENDERLOIN, MUSTARD AIOLI

ARUGULA WITH ASIAGO CHEESE & AGED BALSAMIC & VINEGAR, BLACK TRUFFLES
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SICILIAN SPICY PARMIGIANA (V) (A) 95
FRIED EGGPLANT CURED WITH PINK SALT, SPICY TOMATO RAGOUT,

PARMESAN FONDUE, PISTACHIO PESTO
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MEZZALUNA TASTE OF ITALIA (FOR TWO PERSONS) (N) 295
VITELLO TONNATO, BURATINA CAPRESE, OCTOPUS SALAD, OLIVES, HOUSE SMOKED SALMON,
VEGETABLES, SAFFRON ARRANCINI, PARMIGIANA, BRUSHETTA WITH CURED BEEF, GRILLED

Sl Jual) ‘_,.“.EAY\ G@ldalla Ui gl jua
As""‘“"")‘ sddﬂw}‘u}mu\})a; ‘Lduu;mu}d“ d::}.d:;\&hcuu‘).ﬂﬁhby s}ﬂ_a}.a)h.\a
2234l LS)’J‘(’Q@L““J)-’ uju‘)c\.ah;.m\.a ‘u\)s.c)l\

OR
FOR AN INDIVIDUAL TASTE, A CHOICE OF 4 DISHES FROM THE ABOVE TASTE OF ITALIA 124
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MEZZALUNA GOLD SALAD (A) 145
LOBSTER, AVOCADO, RADICCHIO, ENDIVES, ORANGES SEGMENTS,

CANDIED DATES, EMIRATES PALACE GOLD TRUFFLE OIL
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PANZANELLA (V) 80
DATTERINI TOMATO, ORGANIC CUCUMBER, RAINBOW BELL PEPPER,

KALAMATA OLIVES, SOUR DOUGH CROUTONS
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TOSCANA (A) 105
WHITE BEAN, RED PRAWNS, KALAMATA OLIVES, FETA CHEESE,

ARUGULA, RED ONIONS, CHERRY TOMATOES
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CAESAR KING CRAB (A) 130
CRISPY ROMAN LETTUCE, KING CRAB, PARMESAN FONDUE, SOURDOUGH
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BOCCONCINI (V) (A) 80
PISTACHIO PESTO, GRAPE TOMATOES, ARUGULA & PINE NUTS
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MOZZARELLA (A) 120
LAYERED FIELD TOMATOES, FRESH BASIL, THIN SLICED CURED BEEF & BAERI CAVIAR
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BUFFALO BURRATA (A) 140
GRILLED ASPARAGUS, PRESERVED LEMON & OSCIETRA CAVIAR

sl Ul O

o gl LS g 1 gina () e ¢(g gdia () sala



Le pizze/ jil

MEZZALUNA CAMEL PIZZA

TOMATO E RAGOUT, CAMEL MEAT, LABNEH, DATES, ROCKET,
POMEGRANATE SALSA, GOLD 23 KARAT
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MARGHERITA DI BUFFALA (V)

SEMI DRIED TOMATOES, BUFFALO MOZZARELLA, FRESH BASIL,
EXTRA VIRGIN OLIVE OIL & PECORINO CHEESE
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RIGOGLIOSA (V) (A)

BRESAOLA, BUFFALO MOZZARELLA, WILD ROCKET, STRACCHINO & PISTACHIO PESTO
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DIAVOLA (N)

BEEF MORTADELLA, VEAL SAUSAGE, SPICY TOMATO SAUCE & GOAT CHEESE
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CAMPAGNOLA

CHARRED CHICKEN BREAST, TALEGGIO, PORCINI & MARINATED ARTICHOKES
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AQUA (A)

TOMATOES, BLACK OLIVES, RED PRAWNS, SCALLOPS, OCTOPUS & BASIL
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s b shaal o gllSul ¢ aal Glus) csul 051 Gl gl plblal

BURRATA CAPRESE PIZZA (V)

BURRATA CHEESE, BASIL PESTO, ARUGULA SALAD,
CHERRY TOMATOES & PINE NUTS
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BIANCA 5 FROMAGGI (V)

FONTINA, MOZZARELLA, GORGONZOLA, SCAMORZA, PARMESAN FONDUE & SAGE
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Pastasciutla, risotto ct zuppa
Handmade pasta, risotto and soup
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RUSTIC MINESTRONE (N) 65
MEDITERRANEAN VEGETABLES, WHITE & RED BEANS, ORZO PASTA, PARMESAN CHEESE
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ZUPPA DI CIOPPINO (A) 95
CLAMS, RED PRAWNS, MUSSELS, RED MULLET, PURPLE POTATOES, GARLIC PESTO
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12 MONTHS AGED ACQUERELLO RICE FROM RONDOLINO FAMILY
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ATLANTIC SEABASS (A) 145
SALTED LEMON RISOTTO WITH BALSAMIC GLAZED & ICED WHITE GRAPES
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PORCINI MUSHROOM (V) 120
GRAN RESERVA RISOTTO, SAUTEE GARLIC PORCINI MUSHROOM,
MASCARPONE, CHEESE FONDUE
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CANADIAN LOBSTER (A) 165
CREAMY SAFFRON RISOTTO LOBESTER & CAVIAR
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SPAGHETTI (A) 145
POACHED LOBSTER, CLAMS, CHERRY TOMATOES, CREAMY BISQUE
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LINGUINE 90

ARRABBIATA SAUCE, WITH SPICY NEAPOLITAN BLEND OF PLUM TOMATOES
RED PEPPERS, BASIL AND TOPPED WITH MOZZARELLA
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AGNOLOTTI 115

CHICKEN AGNOLOTTI WITH TRUFFLE BUTTER, GREEN ASPARAGUS, MORELS,

CHEESE FAVA BEANS& PECORINO
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GNOCCHI DI PATATE 95
SZARBONARA SAUCE WITH VEAL BACON & BLACK TRUFFLE PARMESAN CREAM
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PAPPARDELLE 105
“CACIO E PEPE”, PARMESAN CHEESE FONDUE, WILD MUSHROOMS,

BLACK PEPPER & CHICKEN BREAST
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RAVIOLI 115
STUFFED WITH SMOKED SALMON AND BURRATA, CREAMED WITH BUTTER & SAGE
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TORTELLINI 95
RICOTTA & SPINACH FILLED PASTA IN A SMOOTH PEA VELOUTE,

SHAVED PECORINO & MASCARPONE
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LASAGNA 95
HOMEMADE PASTA SHEETS WITH BOLOGNESE & PARMESAN FONDUE
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MEZZALUNA FAGOTTINI 115
GOAT CHEESE & PEAR "FAGOTTINI", ZUCCHINI & OSSO BUCO RAGOUT
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Sccondo platto
Main course

Selezione di Pesce b3 alSla Y

TIGER PRAWNS (A)
PAN SEARED TIGER PRAWN “A LA BUSARA", BROCCOLINI, KALAMATA OLIVES,
BUTTER NUT SQUASH
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DIVER SCALLOPS (A)

GREEN PEA PUREE, CREAMY SALSIFIES, MORELS & PARMESAN BREADED POTATOES
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CHILEAN SEABASS (A)
PAN SEARED WILD SEABASS, RED PRAWNS, VEGETABLE CAPONATA,
PESTO FUNGI AND LEMON BUTTER
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SCOTTISH SALMON (N)
ROASTED SALMON WITH MEDITERRANEAN VEGETABLE COUS COUS,
GREEN ASPARAGUS, PISTACHIO PESTO
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Sccondo platlo
Main coursc

Selezione di Carne /sl

AUSTRALIAN SALT BUSH LAMB (N) 215
PISTACHIO CRUSTED LAMB MEDALLION, SAFFRON RISOTTO, ROASTED ZUCCHINI
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WAGYU BEEF TENDERLOIN 265
TRUFFLE POTATO MASH, FAVA BEANS, WILD MUSHROOMS & VEAL JUS
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ORGANIC CHICKEN BREAST 145
SLOW COOKED CHICKEN BREST & CONFIT LEGS, RED PEPPER PUREE, DUO OF POTATO WITH
ROSEMARY BUTTER WITH GRILLED VEGETABLES
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MILK FED VITELLO 175
OSSO BUCO ALLA MILANESE ON CREAMY SAFFRON RISOTTO
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VEGETABLES (V)

GRILLED MEDITERRANEAN VEGETABLES WITH PISTACHIO PESTO
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POLENTA (V)

CREAMY POLENTA WITH TALEGGIO CHEESE & PORCINI MUSHROOMS
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POTATO (V)
TRUFFLE POTATO MASH AND PARMESAN CHEESE
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ASPARAGUS (V) (N

DUO OF GREEN ASPARAGUS WITH CONFIT CHERRY TOMATOES
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ARUGULA (N)
FRESH ARUGULA WITH PECORINO AND TRUFFLE - LEMON DRESSING
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Dolce
Dessert

GOLOSO

EWTITTY 55
OLIVE OIL CHOCOLATE CAKE SERVED WARM, BERRY COMPOTE & POP CORN ICE
CREAM
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PIEDMONT

Sadn 55
FIORE DI LATTE PANNA COTTA, FRESH MANGO COMPOTE,

AMARETTI BISCOTTO & BASIL ICE CREAM
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CLASSICO TIRAMISU

$Saudls 55
TIRAMISU WITH MASCARPONE, LADY FINGER BISCUITS SOAKED IN ITALIAN COFFEE,
SHAVED CHOCOLATE

8 plall Y 5S o) AlaiY) 5 el (haaall said (gad S S ¢ s lSule @a guasal 1

SICILIANO (A) 55
CRISPY “CANNOLO” STUFFED WITH TAHITIAN VANILLA ICE CREAM,

STRAWBERRIES AND SICILIAN PISTACHIO SAUCE
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3 ICE CREAMS OF YOUR CHOICE

LEMON, VANILLA, STRAWBERRY,CHOCOLATE, HAZELNUT AND PISTACHIO 45
RN (e Ay g 9l S il €550

Ghud 5 (303 ye ATV G AT 5 8 Baild 4 saal (e ()5S Gl plia (e dn ) a5 S0

CIOCOLATO 55
PRALINE' PUDDING WITH CHOCOLATE SERVED WITH OLIVE OIL ICE CREAM
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SEASONAL SLICED FRUIT PLATTER 55
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CAFFE 853

ESPRESSO / ESPRESSO MACCHIATO
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ESPRESSO DOPPIO / ESPRESSO DOPPIO MACCHIATO
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CAPPUCCINO
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CAFFE LATTE
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AMERICANO
SISl

CAFFE SPECIALI
AFFOGATO: GELATO ALLA VANIGLIA, TOPPED WITH ESPRESSO
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TCHABA TEA
DARJEELING/ PEPPERMINT/ CHAMOMILE/ GREEN/ ENGLISH BREAKFAST
JASMINE / EARL GREY
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