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Caviar Selection
All caviars are served with a
selection of Carasau Bread, Capers,

Chives, Egg Yolk, Shallots, Sour Cream

Asetra

590 | 30g
890 | 50g
1590 | 125g

Imperial

680 | 30g
1010 | 50g
1660 | 1258

Royal Beluga
760 | 30g
1105 | 50g
1910 | 125g
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Royal Beluga paired with Chablis Moreau et Fils

AED 90 per glass / AED 430 per bottle

The minerality of Chablis will match perfectly the salinity of the caviar. The floral notes
of the Chablis will enhance its freshness and create a crisp combination.

Crudi bar
Selection of the freshest European
seafood served raw

Piramide di crudo
Selection of seasonal raw
seafood

295 /175

Ostriche del giorno
Daily oyster selection | 1pc
25

Gambero di Mazara
Mazara red prawn from Sicily
35g each|1pc

30

Gambero Obsiblue
Obsiblue prawn from France
35geach|1pc

25

Battuto di tonno

Tuna tartare | Avocado | Sour cream
Squid ink cracker (G*)

75/15

Tartare di salmone

Salmon tartare | Venere rice | Figs
Goat cheese | Polenta crisp

65

Carpaccio Corner
Mare Mare signature carpaccio

Carpaccio di branzino

Sea bass carpacio | Citrus truffle
dressing | Black olive soil
Calabrian chili | Pistachio (N)

65

Carpaccio di pesce spada
Smoked swordfish carpaccio | Fennel
Peach | Grape must

85/25

Carpaccio di polipo
Octopus carpaccio | Bottarga
Lemon dressing | Mesculin salad
75/15

Carpaccio di Fassona

Fassona beef carpaccio

Parmesan shaves | Carpaccio sauce
95/35
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Gli Antipasti

How the Italian starts

Zuppa di pomodoro arrosto

e burrata

Roasted tomato soup, served warm
Burrata cheese | Basil (G*)

55

Guazzetto di pesce

Seafood soup prepared on order
Fresh tomato | Garlic crouton (G*)
75 /15

Insalata di spinaci

Spinach | Pine nuts | Soft stracciatella
cheese | Fresh berries (V) (N)

55

La burrata

Fresh burrata cheese | Heirloom tomatoes
Basil pesto (V) (N)

95/35

Parmigiana di melanzane
Oven-baked eggplant gratin
Tomato sauce | Parmesan cheese
Fresh basil (V)

55

Insalata di pollo

Romaine lettuce | Grilled chicken breast
Parmesan dressing | Confit tomato
Baby corn (G*)

85/25

Vitello tonnato classico
Thin slices of steamed veal loin
Tuna and capers sauce

95/35

Primi ... Le Paste e Risotti
How the Italian continues

Risotto alle melanzane
affumicate

Carnoli risotto | Smoked eggplant
Goat cheese (V)

85

Tonnarelli al nero di seppia e
frutti di mare

Black squid ink tonnarelli

Mixed seafood sauce

120 /20

Chitarrina al ragu di agnello
House-made spaghetti | Lamb ragu
Chestnuts beef pancetta

Pecorino cheese (N)

95

Fregola sarda mazzancolle e
porcini

Sardinian fregola | Porcini
Mazzancolle prawns | Cherry tomato
95

Lasagna alla bolognese
House-made lasagna | Bolognese ragu
Parmesan | Mozzarella

85

Tagliolini all’astice
House-made tagliolini pasta
Canadian lobster | Bisque
175 /75
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(V) Suitable for Vegetarians, (N) Contains Nuts, (A) Contains Alcohol, (G*) Gluten-Free option available

Please inform us of any allergies or dietary requirements before ordering

All Prices are in UAE Dirham and are Inclusive of all Applicable Service Charges and VAT

Langolo della Famiglia
Share the Italian experience
(At least 2 persons)

Gnocchi diricotta alla sorrentina
Baked ricotta gnocchi | Tomato sauce
Parmesan | Mozzarella | Basil (V)

1o

Fritto misto

Deep fried calamari | Prawns | Fish strips
Tempura vegetables

Saffron and spicy aioli sauce

95

Risotto ai frutti di mare
Carnaroli risotto | Seafood
Fresh tomato (A)

175/ 75

Grigliata mista di pesce

Selection of seasonal grilled seafood
served with saffron polenta & sautéed
vegetables

345 /245 [ 145

Cozze e vongole alla marinara
Sautéed mussels and clams

Fresh tomato | White wine (A)

250 /150 / 50

Bistecca fiorentina

Chargrilled 1kg beef fiorentina steak
Roasted potatoes | Green salad

550 / 450 / 350

Secondi
Classic Italian "Grand Finale"

Scampi Grigliati

Chargrilled langoustine prawns platter
Spring salad | Thyme infused butter
Grilled vegetables

210/ 110

Pesce Spada alla Livornese
Pan roasted swordfish loin
“Livornese” style

165/ 65

Branzino Intero alla Griglia
Grilled Tkg sea bass | Vegetables
Mixed green salad

195 /95

Sogliola alla Mugnaia

Pan seared Dover sole | Capers | Tomato
Olives (A)

210/ 110

Galletto al Mattone

Slow roasted chicken | Gremolata sauce
Crilled vegetables

125/25

Tagliata di manzo

Chargrilled 300g rib-eye steak | Rocket
Tomato | Parmesan aged balsamic
Confit cherry tomato

190 /90

Cotoletta di vitello alla Milanese
Pan fried veal cutlet “Milanese style”
Tomato | Rocket | Red onion
Mustard dressing

210 /110
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Le Pizze Gourmet

Our homemade pizza dough is
fermented for a minimum of 48hrs to
ensure the highest quality in both taste
and texture

Burrata

Yellow datterino tomato sauce
Burrata cheese | Basil pesto (V) (N)
85

Abruzzese

White base | Smoked scamorza cheese
Porcini mushroom | Black truffle
Pecorino cheese

100

Focaccia Rustica

White base | Rocket | Stracciatella cheese
Cherry tomato (V)

75

Campania
Tomato sauce | Fresh mozzarella
Beef sausage | Wild broccoli

Auovil il

wode oAl iyl ditac JoAl
wle delw €N 8a0) Aljioll Ad) Il
L0 6392 Llel Yloal i ol
rolgbJlg @laoll

Ul

Uhgsin | cienligiypila plolobh dnln
() (V) Ul gl dnln

85

ojoui

Vitwjgl o | Uaaollljjgolaw (s
clagulisloall

9ighun

100

Wilols
dajlb \Wjljgo it | ool dnln
GHOLop | upgilss

Sundried tomatoes 2990 mlaloln
75 5
Classica A wils iy
Tomato sauce | Buffalo mozzarella g0l \Wjljgo diun | pdaleln dnln
Anchovies Aaguivl
85 85

Jlhogdigraxo

Spaghettata alle Vongole
Monday, 12:00 to 23:00

Savour a hearty bowl of spaghetti with

200g of fresh Venetian clams and a glass

of Italian grape (A)
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Desserts Glglall
Selection of traditional Italian desserts Qi AlayVl g lall (o degiio dlinui
with a modern twist dyne dunoly
Semifreddo alle castagne e miele Jaucg clmu_‘lm
Chestnuts and honey parfait Ji‘-J-LUUCL.QLszonLLuuj
Marron glacé | Chocolate sauce (N) (o) AiMlgAgub dnln

55

55

Tortino di ricotta e cioccolato
Warm ricotta and chocolate tart
Limoncello sauce (A)

50

Tiramisu classico

Classic Italian tiramisu

Lady finger biscuits | Espresso coffee
Mascarpone cheese

45

Baba' al rum con crema Chantilly
e pere al Barolo

Rum Baba’ with Chantilly cream and
poached pears with Barolo wine (A)
55

Torta Sbrisolona...good to share
Sbrisolona tart served with zabaione
and selection of house-made fruit
compote (A)

65

Selezione di gelati e sorbetti della
casa

Selection of house-made ice cream
and sorbets

20
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