
VISTA LUNCH
Enjoy a curated lunch experience with your choice of two or three courses

from the four sections below, inclusive of one soft beverage.
Two courses, AED 120 | Three courses, AED 150

D - Contains dairy | E - Contains egg | F - Contains Fish | GF - Gluten free | LF - Lactose free | N - Contains nuts | R - Raw food 
SF - Contains shellfish | V - Vegetarian | LS – Locally sourced

 All prices are in UAE Dirhams, inclusive of 10% service charge and 5% VAT, and subject to 7% municipality tax.

STARTER
  Salad of the Day
  Chef's selection

Burrata Pomodori (D) (N) (V) (LS)

Burrata, Datterino Tomatoes, Basil Pesto

Gazpacho di Panzanella (V) (LF)

Cold Soup of Fresh Vegetables, Croutons

Crudo di Ricciola (GF) (LF) (F) (LS)

Amalfi Lemon, Yellowtail, Tomato Coulis,
Puffed Quinoa

Carpaccio di Manzo (D) (N)

Beef Striploin, Rocket, Parmesan, Mustard,
Basil Pesto

MAIN COURSE
Paccheri Pomodoro (D) (V)

Tomato Sauce, Basil, Parmesan

Filetto di Orata e Salsa alla
Livornese (SF) (F) (GF) (LF) (N)

Sea Bream Fillet, Caponata

Scaloppine di Pollo al Limone (D) (LS)

Chicken Breast, Lemon Jus, Baby Spinach

Polpette della Nonna (D) (N) (E)

Wagyu Beef Meatballs, Tomato Sauce

WOOD-FIRED
PIZZA
  Pizza of the Day
  Chef's selection

La Quattro Formaggi (V) (D)

Gorgonzola, Pecorino, Smoked Provola,
Buffalo Mozzarella

La Margherita (V) (D)

Tomato Sauce, Fior Di Latte, Pecorino

La Piccante (D)

Tomato Sauce, Fior di Latte, Spicy Salami

DESSERT
La Nostra Gelateria
(Our Gelato Corner)

Tiramisù (D) (E)

Ladyfinger Biscuit, Mascarpone Cream,
Espresso Coffee

Panna Cotta alla Vaniglia
e Frutti Rossi (D) (GF)

Vanilla Panna Cotta, Marmalade,
Red Fruits

Il Profiterole (D) (E) (N)

Hazelnut Praline, Vanilla Ice Cream,
Chocolate Sauce


