CRUDI

OSTRICHE GILLARDAU" s ) 7 250
6 x Gillardeau oysters

CRUDO DIRICCIOLA (- F 1) 95

Amalfi lemon, yellowtail, tomato coulis, puffed quinoa

CRUDO DI ORATA r) ) 95

Sea bream, yellow tomato gazpacho, mango and passiwon_fruit sauce

TARTARE DI TONNO @m v (5 ) 130

Blue fin tuna tartare, avocado, green tomatoes, roasted almonds

ANTIPAST]

POLPO E PEPERONI 1 sp o 130

Roasted octopus, capsicum, Amalfi lemon cream

FRITTO MISTO sp ® 1.0 135

Fried calamary, prawns, zucchina, carrots, potatoes, garlbe mayonnaise

VITELLO TONNATO @ 110

Roasted veal tenderloin, tuna and anchovies sauce, capers

CARPACCIO DIMANZO oyv® ® 150

Beef striploin, rocket, parmesan, mustard, basil pesto

CARPACCIO DI RAPEROSSE v D) (cr) 85

Beetroot carpaccio, goat cheese, sunflower seeds

GAZPACHO DI PANZANELLA v 1r 85
Cold soup of fresh vegetables, croutons

ALICI MARINATE ) ) 120

Sardines, croutons, basil mayo, yellow tomatoes

FIORI DI ZUCCA FARCITI oy vy ) 130

Stuffed zucchini flower; ricotta

MELANZANE ALLA PARMIGIANA o) v 95

Fried eggplant, tomato sauce, mozzarella, parmesan

APERITIVO
ALLITALIANA

TACLIERE VECETARIANO o v) v 140

Mixed platter including cheese, aranciny, bruschetta, vegetables

TACLIERE CALA VISTA o v 180

Chef selection of cured meats including "lagliere Vegetariano'

INSALAITE,

BURRATA POMODORI & @ V) 1.9

Burrata, Datlerino tomatoes, basil pesto
For Two 95
For Four 165

INSALATA DI AGRUMI @ v on o) 70

Citrus salad, avocado, salled ricotta, yuzu and truffle dressing

INSALATA DI INDIVIA E
GORCONZOLA vy ch 75

Endives salad, cranberry, apple, pecan nuts, blue cheese dressing

MELONE, SPECK E STRACCIATELLA ©) 95

Marinated melon, smoked beef ham, stracciatella, asparagus

INSALATA DI CARCIOFI E FICHI t r) v ) 85

Artichokes and figs salad, rocket leaves, walnuts, truffle
and balsamic dressing

PlZ/A

All of our pizzas can be prepared with a gluten-free dough.
1t may still contan traces of gluten.

LA MARINARA va) iF) 85

Tomato sauce, garlic, basil, oregano

LA BURRATA oym s 11O

Tomato sauce, burrata, semi-dried lomaloes, olives, oregano

LA CARPACCIO DIMANZO o 145

Fior di latte, basil pesto, marinaled beef, parmesan

PlZZA BRUSCHETTA o p 110

Candy tomatoes, grilled zucchini, grilled artichoke, capers,
olwes, rocket, basil

LA MARGHERITA v © 100

Tomato sauce, fior di latte, pecorino

LA QUATTRO FORMACGI v o 110

Gorgonzola, pecorino, smoked provola, buffalo mozzarella

LA PICCANTE o 125

Tomato sauce, fior di latte, spicy salami

LA TARTUFO" v o) 240
Truffle paste, fior di latte, stracciatella, pecorino, fresh truffle, parsley

LA NAPOLETANA ¢ s 125

Tomato sauce, anchovies, tomatoes, olives, oregano

LA TONNO E CIPOLLA ¢ () 145

Fior di latte, tuna belly, dried yellow tomatoes, tropea onion

Signature dish | * - Not included in Halfboard, an additional fee of AED 100 applies | ** - Not included in Halfboard | LS - Locally sourced | D - Contains dairy
L - Contains egg | I - Contains fish | GI - Gluten free | LI - Lactose free | N - Contains nuts | R - Raw food/crude | SF - Contains shellfish | V - Vegetarian dish | VG - Vegan
Please unform us of any allergies or dietary requirements before ordering, we would be happy to assist you in choosing suitable foods or prepare a dish that meets
your specific requirements. All prices are in UAE Dirhams, inclustve of 10% service charge and 5% VAT, and subject to 7% municipality tax.



PASTE E RISOTTI SECOND

Add fresh black truffle to your pasta 100
BRODETTO DI PESCE sp® 0 165

PACCHER] POMODORO Seafood soup, garlic bread
Pacchert, tomato sauce, parmesan
Basilico ©)(v) 85 FILETTO DI ORATA E SALSA ALLA
Arrabiata ©) ()85 LIVORNESE s ¢ @) ) (v 210
Sea bream fillet, lwornese sauce, caponata
GNUDI RICOTTA E SPINACI oywvi ) 95
Ricotta and spinach gnocchi, tomato sauce, parmesan DENTICE ALLA GRIGLIA © < ® @ 210

Grilled red snapper fillet, white asparagus, lemon sauce

RAVIOLI CAPRESI v o) v 95

Ricotta and spinach raviols, tomat

ot an spnaut vaeior fomaly s POLPETTE DELLA NONNA 0 v @ 150
bastl pesto, buffalo burrata
Wagyu beef meatballs, tomato sauce

RISOTTO AI FUNGHI o v (@r) 120

Carnaroly rice, wild mushrooms, parmesan

TAGLIATA DI MANZO™ o (1 330

Grulled angus beef tenderloin, rocket cherry tomato salad, parmesan

RISOTTO ALLO ZAFFERANO

E POLPO 050 0 140 SCALOPPINA DI POLLO AL LIMONE 0 15150
Carnaroli rice, saffion, octopus Chacken breast, lemon chicken jus, sautéed baby spinach
LINGUNE ALLE VONGOLE s s 145 LAMLANESE” © ® 310

Linguine, clams Veal milanese, rockel, lomatoes, parmesan cream

CHITARRINE ALLASTICE" s ® 0 250

Homemade chitarrine, lobster; cherry tomatoes

TAGLIATELLE ALLA BOLOGNESE o ® 135 P] ATTI PER LA

Homemade taglatelle, wagyu beef bolognese

TACLIOLINI AL LIMONE FAMIGL]A

Sharing for 2 persons

Homemade tagliolint

Con Parmigiano Reggiano ©) € () 130 RRANZINO ALLA

Con Caviale * 011250 MEDITERRANEA® (G5 470

FUSILLONI CACIO E PEPE o) w) 120 Baked whole sea bass, taggiasca olives, vegetables
Fusillon, parmesan and pecorino_fondue, peppers, artichokes %
LA FIORENTINA  @» 895

AGNOLOTTI o ® 140 Black angus T-Bone steak with a choice of two side dishes

Braised oxtail ravioly, parmesan, aged balsamic

POLPETTE DELLA
FAMICLIA  ® o~ 300

CONTO RNI Spaghetti, wagyu beef meatballs, tomato sauce

FRENCH FRIES ) 40

MASHED POTATOES ) cF) (v) 45

ROASTED POTATOES Gr) (v) (LF) 45

TOMATO SALAD @k (v (F) 45

GRILLED VEGETABLES cr) (v) 45

CAPONATA o~ v) 50

ASPARAGUS, LEMON & PARMESAN cr) v) (o) 50

ROCKET SALAD WITH TOMATOES & PARMESAN @) @F) (v) 45

Signature dish | * - Not included in Halfboard, an additional fee of AED 100 applies | ** - Not included in Halfboard | LS - Locally sourced | D - Contains dairy
L - Contains egg | I - Contamns fish | GIF - Gluten free | LI - Lactose free | N - Contatns nuts | R - Raw food/crude | SF - Contains shellfish | V - Vegetarian dish | VG - Vegan
Please unform us of any allergies or dietary requirements before ordering, we would be happy to assist you in choosing suitable foods or prepare a dish that meets
your specific requirements. All prices are in UAE Dirhams, inclustve of 10% service charge and 5% VAT, and subject to 7% municipality tax.



DOLCI

[L LIMONE oy®@r 70

Amalfi lemon sorbet, lemon cream, crumble,
basil jelly

TRAMISU o &) 65

SHARING TIRAMISU 0 ®120

Ladyfinger biscuit, mascarpone cream,
espresso coffee

[ PROFITEROLES my® ™ 65

Hazelnut praline, vanilla ice cream,
chocolate sauce

AFFOGATO pn G 65

Vanilla ice cream, coffee praline, espresso

PANNA COTTA ALLA VANIGLIA

EFRUTTIROSS] o@n 60

Vanilla pannacotta, marmalade, red fruits

BOMBOLONI oy &~ 50

Fried donuts, chocolate and hazelnut sauce

CELATO
AL PISTACCHIO oy® o~ @) 55

Pistachio ice cream, caramelised pistachios

GELATO
ALLA VANICLIA pycr) 55

Vanilla ice cream

CELATO
AL GANDUIA oy @p 55

Grandwa ice cream and sauce,
caramelized hazelnuts

SORBETTO MANGO E
FRUTTO DELLA
PASSIONE wr @p 55

Mango and passion_fruit sorbet

SGROPPINO SHOW
Perfect for sharing (serves 5-0 persons) 390
Prosecco, gin malfy limone,

lemon sorbet

DICESTIF

30ml

AMARO MONTENECRO 55
Ttaly 29%

AMARETTO DI SARONNO 65
Ttaly 28%

FERNET BRANCA 55
Ttaly 28%

FERNET BRANCA MENTA 55
Ttaly 28%

LIMONCELLO 60
Ttaly 28%

CRAPPA NONINO 65
CHARDONNAY
Ttaly 41%

Signature dish | D - Dairy | E - Egg | GF - Gluten Free | LF - Lactose Free | N - Nuls

Please inform us of any allergies or dietary requirements before ordering, we would be happy to ass

15t you in choosing suitable foods or prepare a dish that meets your specific

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



ANTIPAS T35

MINESTRONE va)

Vegetable soup, carrots, celery, potatoes

PINZIMONIO DI VERDURE v o)

Vegetable sticks, ricotta sauce

CAPRESE SALAD o)

Mozzarella, heirloom tomato

MOZZARELLA IN CARROZZA o @

Fried mozzarella, tomato sauce, parmesan

ARANCINI POMODORO E
BASILICO my@

Carnaroli rice, tomato sauce, parmesan, basil

PASTA 5

SPACHETTI AL POMODORO ©

Spaghetti, tomato sauce, parmesan, basil

PENNE AL BURRO o

Penne, butter

TACLIATELLE ALLA BOLOCNESE o)
Homemade taglatelle, wagyu beef bolognese

FUSILLI AL PESTO o)y

Fusilly, basil pesto, parmesan

This menu is exclusively for kids aged 12 years and below.

MINI'PLZZ A4s

MARCHERITA v ©)

Tomato sauce, fior di latte, pecorino

SECONDI 5

POLLO ALLA GRIGLIA cpap)
Grilled chicken, roasted vegetable

FILETTO DI PESCE IMPANATO m ®
Breaded fish, french fries

POLPETTE DELLA NONNA o~ ®

Wagyu beef meatballs, tomato sauce

DOLCl4o

IL PROFITEROLES ooty

Hazelnut praline, vanilla ice cream, chocolate sauce

BOMBOLONI o ®
Fried beignet, hazelnut

GELATO AL PISTACCHIO me ™ @

Pustachio ice cream, caramelised pistachios

GELATO ALLA VANICLIA o cn

Vanilla ice cream

SORBETTO MANGO E FRUTTO

DELLA PASSIONE e cp
Mango and passion fruit sorbet

Signature dish | D - Dairy | E - Egg | F - Fish | GF - Gluten Free | LF - Lactose Free | N - Nuts
R - Raw food/crude | S - Soy | SE - Sesame | SF - Shellfish | V - Vegetarian | VG - Vegan
Please inform us of any allergies or dietary requirements before ordering, we would be happy to assist you in choosing suitable foods or prepare a dish
that meets your specific requirements. All prices are in UAE Dirhams, inclusive of 10% service charge and 5% VAT, and subject to

7% municipality tax.



