' Enjoy a curated lunch experience with your choice of two or three courses
Jrom the four sections below, incluswe of one soft beverage.

Two courses, AED 120 | Three courses, AED 150

STARTER WOOD-FIRED
PlZ/A
.

) Pizza of the Day
Burrata Pomodori LN Chef's selection [ J
Burrata, datterino tomatoes, basil pesto R

La Cacio e Pepe V!

Salad of the Day
Chef's selection

Zuppa Fredda Di Panzanella ©va Fior di latte, parmigiano reggiano and
Cold soup of fresh vegetables, fiesh basil, ecorino fondue, peppers, artichokes
croutons )

La Margherita V'
Crudo di Ricciola PP eh®R Tomato sauce, fior di atte, pecorino
Yellowtail, orange, fennel, green apple, '
amalfi lemon [La Piccante

Tomato sauce, fior di latte, spicy salami

Vitello Tonnato PP B MIE

ﬁzguizefa;i’ii lenderloin, tuna and anchovies DESSERT
MAIN COURSE s oo

. e
Paccheri Pomodoro Tiramisti ®

Tomato sauce, basil, parmesan Ladyfinger biscuit, mascarpone cream,
espresso coffee

Rigatoni alla Bolognese ®

Rugatont, wagyu beef bolognese Panna Cotta. Amarene E

_ o Pistacchio 7N
Dentice alla Gmglla @6 Panna colta, raspberry-morello cherry confi,
Grilled red snapper fillet, white asparagus, candied amarena, pistachio

lemon sauce

- ' Il Profiterole ®N
Scalopplne di Pollo al Limone Hazelnut praline, vanilla ice cream,

Chucken breast, lemon jus, baby spinach chocolate sauce

- Signature Dish | GS - Certified Sustainable | DF - Dairy Free| E - Egg | GF - Gluten Free | LS - Locally Sourced | MU - Mustard | N - Nuts
R-Raw | S-Soy | SE - Sesame | SF - Seafood | V - Vegetarian | VG - Vegan
The allergen information on the menu is a guide only. If you have any allergies or special dietary needs, please inform our team before ordering. We are happy to

help you choose suitable items or prepare a dish to meet your needs. Be advised that food prepared here may contain or may have come into contact with allergens.
All prices are in UAE Dirhams, inclusive of 10% service charge and 5% VAT, and subject to 7% municipality tax.



