BVLGARI

IL RISTORANTE

NIKO ROMITO

ANTIPASTI

Antipasto all’Italiana
A selection of Italian specialties
AED 220

Anguria, salsa di mandorle, pomodori,
ricotta infornata e olive taggiasche
Watermelon, almond sauce, tomatoes, baked
ricotta and taggiasca olives
AED 80

Scampi al vapore con maionese di scampi,
lattuga e peperoncino
Steamed langoustines with its mayonnaise,
lettuce and chili
AED 320

Carpaccio di ricciola marinata con salsa
pizzaiola, olive capperi e arancia
Marinated yellow-tail amberjack with

tomatoes, capers, olives and orange
AED 165

Ventresca di tonno arrostita, bagna cauda
ed insalata di basilica e fagioli bianchi
Roasted Bluefin tuna belly with bagna cauda,
basil and white beans salad
AED 215

Vitello tonnato
Italian milk fed veal with tuna sauce
AED 135

Carpaccio di filetto marinato alle erbe
Herb marinated beef carpaccio
AED 135

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

Information concerning the presenceof substancesor products that
may cause allergies or intolerances are available upon request




BVLGARI

IL RISTORANTE

NIKO ROMITO

PASTA FRESCA
FATTA IN CASA

Spaghetto e pomodoro
Spaghetti and tomato
AED 105

Tortelli di pomodoro, burrata e basilico
Homemade tomato tortelli with burrata and
basil
AED 150

Linguine di semola aragosta e gamberi
rossi
Linguine with lobster and red prawns
AED 190

Tortellini di scampi con asparagi
Homemade langoustines tortellini with
asparagus
AED 210

Gnocchi di patate con vongole e cicoria
Potatoes gnocchi with clams and chicory
AED 140

Risotto alla Milanese
Risotto Milanese style
AED 140

La Lasagna
Milk fed veal and tomato lasagna
AED 130

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

Information concerning the presenceof substancesor products that
may cause allergies or intolerances are available upon request




BVLGARI

IL RISTORANTE

NIKO ROMITO

CARNE E PESCI

Spigola all’acqua pazza
Oven baked wild seabass with tomatoes,
garlic and parsley
AED 250

Rombo con olive, capperi, patate e
pomodoro
Wild turbot with olives, capers, potatoes and
tomatoes
AED 290

Merluzzo carbonaro con salsa di ceci ed
aglio arrostito, aceto balsamico
tradizionale
Baked codfish with chickpeas, garlic sauce
and traditional balsamic vinegar
AED 230

Pollo alla diavola, olive e capperi
“A la diavola” chicken with olives and capers
AED 190

Cotoletta di vitello alla Milanese
Italian milk fed veal Milanese style
AED 225

Lombo di agnello, crema all’aglio e
verdure estive
Lamb loin with garlic cream and mixed
seasonal vegetables
AED 230

Filetto di vitello con salsa al latte, salvia,
limone e finocchietto
Veal tenderloin with milk sauce, sage, lemon
and dill
AED 230

Tagliata di controfiletto wagyu alla erbe
Grilled Australian wagyu sirloin steak with
herbs
AED 280

All main courses come with a choice of two side dishes

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

Information concerning the presenceof substancesor products that
may cause allergies or intolerances are available upon request
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CONTORNI

Patate novelle al forno
Roasted baby potatoes

Asparagi al rosmarino
Rosemary and asparagus

Zucchine, aceto balsamico, menta e
basilico
Zucchini, balsamic vinegar, mint and basil

Pomodorini e basilico
Cherry tomato and basil salad

Melanzane affumicate in agrodolce
Smoked sweet and sour eggplants

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

Information concerning the presenceof substancesor products that
may cause allergies or intolerances are available upon request




