
LUNCH MENU



  Signature Dish | CS Certified Sustainable | D Contains Dairy | E Contains Egg | GF Gluten Free Dish | LF Lactose Free | LS Locally Sourced 
N Contains Nuts | P Contains Pork | R Raw Food / Crude | S Contains Soy | SE Contain Sesame | SF Contains Shellfish | V Vegetarian Dish | VG Vegan  

All prices are in UAE Dirhams and inclusive of 7% Municipality fees, 10% service charge and Value Added Tax

Linguine Datterino & Burrata (D, E, V)
Handmade Linguine, Datterino Tomato Sauce, Stracciatella Cheese 

Garganelli Veal Ragù (D, E) 
Handmade Garganelli, Veal Ragu, Caciocavallo Cheese 

Chicken & Pepperoni (GF, LF, N) 
Corn Feed Chicken Breast and Thigh, Sweet and Sour Capsicum, 

Mediterranean Sauce, Demi Glace

Main Course
Choice of One

Salmon Trout (D, R, SF)
French Salmon Trout Tartar, Clams Juice & Greek Yogurt, Basil Oil, Trout Roe

Baby Spinach Salad (D, GF, N, S, V)
Vegan and Lactose Free Options Available

Baby Spinach, Red Endive, Apple, Stracchino Cheese, Walnut

Vellutata di Zucca (D, GF, LS, V)
Vegan and Lactose Free Option Available 

Pumpkin Soup, Handmade Lemon Ricotta, Basil Oil

Starter
Choice of One

Dessert
Piemonte Profiteroles (D, E, S, N)

Hazelnut Choux, Gianduja Sauce, Vanilla Ice Cream 

Flower di Latte (GF, NF, E, F)​  
Fior di Latte, Lemon Confit, Meringue Flower

Seasonal Fruit Plater & Sorbet (LF, GF, V) 
Vegan Option Available  

Selection of Fresh Seasonal Fruits and Sorbets

Choice of One

DUBAI RESTAURANT WEEK 
Available from 9 to 25 May 2025

Two-course lunch | AED 125 per person
(Choice of Starter & Main Course or Main Course & Dessert)


