BURRATA PUGLIESE

150gr Burrata IGP, Datterino Tomatoes,
Taggiasca Olives, Fresh Basil

120

ARANCINI alla SICILIANA
Sicilian Fried Rice Balls, Mozzarella Fior di Latte,
Basil Sauce

85

BRUSCHETTA al POMODORO
Grilled Sourdough Bread, Garlic Oil, Cherry Tomatoes,
Stracciatella di Burrata, Basil, Oregano

80
MELANZANE alla PARMIGIANA

Baked Aubergine, San Marzano Tomato, Mozzarella
Fior di Latte, Parmigiano Reggiano, Basil

95

FRITTURA di CALAMARI
Deep- Fried Baby Calamari, Amalfi Lemon Mayo

95

VITELLO TONNATO
Slow- Cooked Veal Loin, Tuna Sauce, Capers, Veal Jus
125

POLPO alla BRACE
Grilled Octopus, Capsicum Sauce, Potato Salad,
Bread Croutons

120

ANTIPASTO all’ ITALIANA
Selection of ltalian Cold Cuts and Cheeses, Served with
Rosemary Focaccia, Pickles, Preserved Fruits

160

TARTARE di TONNO
Bluefin Tuna Tartare, Avocado, Mango, Soy Mayo, Pistachio

125
CARPACCIO di BRANZINO

Wild Sea Bass Carpaccio, Heirloom Tomatoes, Lemon, Jalapeno,
Yellow Tomato Dressing, Parsley

105

TARTARE di MANZO
Piedmontese Fassona Tartare, Mushrooms, Parmesan Chips,

Almond, Black Truffle, Dijon Dressing
120

CARPACCIO di FASSONA
Piedmontese Fassona Beef Carpaccio, Arugula,

Parmigiano Reggiano, Lemon, Olive Ol
Add Fresh Black Truffle 80 per 1 gram
125

CAVOLO NERO e CAPRINO
House-Grown Baby Kale, Feta, Wild Arugula, Balsamic-Pickled

Strawberries, Fresh Figs, Caramelized Hazelnuts

85
MISTICANZA

Mixed Green Leaves, Fava Beans, Pecorino Cheese, Almond,
Honey, Lemon Dressing

80

PANZANELLA
Tomatoes, Cucumber, Agrodolce Red Onion, Olives, Basil,
Toasted Breadcrumbs, Capsicum, Gazpacho Dressing

90

Signature Certified Sustainable Locally Sourced Alcohol Nuts Dairy Free Raw

Vegetarian Vegan Gluten Free

Seafood Soy Mustard Sesame

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.

Al prices are in AED Dirhams And are inclusive of all applicable service charges, local fees and taxes.

SPAGHETTI AGLIO, OLIO, PEPERONCINO
e VONGOLE VERACI
Spaghetti with Vongole, White Wine, Garlic,
Chili, Parsley, Olive Ol
Add Bottarga Powder 40
165

LINGUINE all’ ASTICE
Linguine Pasta, Half Lobster, Pizzutello Tomatoes, Tomato
Sauce, Basil, White Wine, Grated Lemon Zest

295

RISOTTO ai FRUTTI DI MARE

Carnaroli Gran Reserve Risotto, Mediterranean Seafood Sauce

165

MAFALDINE CACIO E PEPE
con GAMBERO ROSSO
Handcrafted Mafaldine Pasta, Pecorino Romano DOP,
Parmigiano Reggiano, Black Pepper, Red Prawn Tartare

130

TAGLIOLINI ai GAMBERI ROSSI
Handcrafted Tagliolini, Sicilian Red Prawns,
Garlic, Chili, Olive QI
160

RISOTTO ai FUNGHI e TARTUFO
Carnaroli Risotto, Wild Mushrooms, Black Truffle
Add Fresh Black Truffle 80 per 1 gram

145

PACCHERI MANTECATI al POMODORO
Neapolitan Paccheri, Five Varieties of Tomatoes,

Basil, Shaved Aged Ricotta Cheese
120

MALTAGLIATI al RAGU di ANATRA
Handcrafted Maltagliati Pasta, Duck Ragu, Red Wine,
Pecorino Cheese, Fresh Mint

105

TAGLIATELLE FRESCHE al RAGU
Hand-Rolled Egg Tagliatelle, Slow-Braised Wagyu Beef Ragu,
Red Wine, 24-Month Parmigiano Reggiano Vacche Rosse

140

RISOTTO allo ZAFFERANO
Saffron- Infused Risotto, Slow- Cooked Lamb,
Red Wine, Gremolata

155

MARGHERITA

Mozzarella Fior di Latte, San Marzano DOP Tomato,
Basil, Extra Virgin Olive Oll

95

REGINA
Mozzarella Fior di Latte, Preserved Piennolo del Vesuvio DOP
Tomatoes, Basil Pesto, Sun-Dried Tomatoes,
Stracciatella Cheese

105

MARINARA
San Marzano DOP Tomato, Wild Oregano,
Pink Garlic, Extra Virgin Olive Ol

90

DIAVOLA
Mozzarella Fior di Latte, San Marzano DOP Tomato,
Spicy Beef Salami, Extra Virgin Olive Ol

100

CAPRICCIOSA
Mozzarella Fior di Latte, San Marzano DOP Tomato, Veal Ham,
Capers, Artichoke Hearts, Cantabrian Anchovies

105

TARTUFO & BURRATA
Mozzarella Fior di Latte, Burrata, Shaved Black Truffle
145

PARMIGIANA
Mozzarella Fior di Latte, San Marzano DOP Tomato,
Aubergines, Meatball, Parmigiano Reggiano 24 Month

110

CONTADINA
Mozzarella Fior di Latte, Smoked Provola Cheese, Potatoes,

Beef Bacon, Black Pepper, Basil
100

Signature Certified Sustainable Locally Sourced Alcohol Nuts Dairy Free Raw

Vegetarian Vegan Gluten Free

Seafood Soy Mustard Sesame

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.

Al prices are in AED Dirhams And are inclusive of all applicable service charges, local fees and taxes.



SALMONE ROSTICCIATO

Scottish Wild Salmon, Seafood Sauce, Tomatoes,
Capers, Lemon, Olive Tapenade

185

FILETTO di BRANZINO
Roasted Wild Sea Bass, Potatoes, Datterino Tomatoes,
Taggiasca Olives, Basil

180

ZUPPA di PESCE
Mussels, Clams, Prawns, Sea Bass, Langoustine, Calamari,

Cooked in a Rich Seafood Soup, Bruschetta Bread
225

FRITTO MISTO
Calamari, Shrimps, Sea Bass, Zucchini, Carrot, Garlic Mayo,

Capsicum Sauce

165

TAGLIATA di WAGYU alla GRIGLIA
300g Grilled Wagyu Beef Striploin M4, Arugula, Parmigiano
Reggiano, 24-Year Aged Balsamic Vinegar

320

SCALOPPINA di POLLO Al FUNGHI
Free- Range Chicken Breast Escalope, Lemon & Mushroom
Sauce, Sun- Dried Tomatoes, White Wine, Breadcrumbs

145

COTOLETTA alla MILANESE
Breaded Veal Chop Cutlet, Served with Arugula and Tomato
Salad

290

POLPETTE al SUGO

Beef Meatballs Cooked in a Rich Tomato Salsa, Shaved Pecorino

Romano Cheese, Arugula

135
Signature Certified Sustainable
Vegetarian Vegan Gluten Free

Locally Sourced

Eggs

CARCIOFO alla GIUDIA
Fried Artichoke, Sea Salt

50

PATATE al FORNO
Wood-Roasted Fingerling Potatoes, Garlic

50

CAPONATA
Fried Eggplant, Capers, Olives, Basil, Tomato, Pine Nuts

60

ASPARAGI GRIGLIATI
Grilled Green Asparagus, Parmesan, Herbs

50

PATATINE FRITTE
Grilled Green Asparagus, Parmesan, Herbs

55

PATATE al TARTUFO
Fried Potatoes, Truffle Aioli, Parmesan Cheese

65

Alcohol
Seafood

Raw

Nuts Dairy Free
Mustard

Sesame

Soy

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.

Al prices are in AED Dirhams And are inclusive of all applicable service charges, local fees and taxes.



