
Gluten Free (GF, Dairy Free (DF), Contains Alcohol (A), Contains Pork (P), Contains Egg (E), Contains Mustard (MU), Contains Nuts (N), Contains 
Sesame (SE), Contains Seafood (SF), Contains Soy (S), Raw (R), Locally Sourced (LS), Certified Sustainable (CS), Vegetarian Dish (V), Vegan (VG)

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.

Insalata di Pere, Gorgonzola e Noci  (GF·MU·N·V)
Pear Salad, Blue Cheese and Walnuts

Arancini allo Zafferano, Tartare di Manzo (E·MU·R·SF) 
Saffron Arancini and Beef Tartare 

Burrata, Pomodoro e Pistacchio (GF·N·V) 
Burrata, Tomato, Basil Pesto and Pistachio

Trofie Al Pesto (N·V)
Trofie Pasta, Basil Pesto and Pine Nuts

Gnocchi Cacio e Pepe (E·V)  
Potato Gnocchi, Pecorino Cheese and Black Pepper 

Scaloppine al Limone 
Pan-Seared Sliced Veal and Lemon Sauce

Coppa Gelato

Tiramisù (N∙E)

Two - course Lunch Menu - AED 125
Choice of one starter and one main, or one main and one dessert.

LUNCH



Gluten Free (GF, Dairy Free (DF), Contains Alcohol (A), Contains Pork (P), Contains Egg (E), Contains Mustard (MU), Contains Nuts (N), Contains 
Sesame (SE), Contains Seafood (SF), Contains Soy (S), Raw (R), Locally Sourced (LS), Certified Sustainable (CS), Vegetarian Dish (V), Vegan (VG)

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.

Crudo di Ricciola (DF·GF·SF·R) 
Yellowtail Crudo, Kalamansi and Lemon

Fiori di Zucchina Farciti (E·V) 
Fried Zucchini Flowers, Ricotta and Smoked Scamorza Cheese 

Carpaccio di Manzo, Scaglie di Parmigiano (E·MU·R·SF) 
Beef Carpaccio, Olive Oil and Parmesan Cheese

Scaloppine al Limone
Pan-Seared Sliced Veal and Lemon Sauce

Gamberi All’arrabbiata (SF·DF)
Roasted Prawns, Spicy Tomato Sauce and Crispy Garlic 

Paccheri al Pomodoro (V)  
Paccheri Pasta, Tomato Sauce and Parmesan Cheese

Coppa Gelato

Tiramisù (N∙E)

Cremoso Al Limone (N∙E)
Crunchy Candied Black Lemon and Merengue

Three - course Dinner Menu - AED 250
Choice of one starter, one main, and one dessert.

D INNER


