


E - Egg | F - Fish| N - Nuts | MU - Mustard | R - Raw food/Crudo | SF - Seafood 
 DF - Dairy Free | GF - Gluten Free | VG - Vegan | LS - Locally Sourced

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.

LUNCH MENU

Available from 1 to 17 May 2026
Two-course lunch | AED 125 per person

(Choice of Starter & Main Course or Main Course & Dessert)

APPETISERS

Crudo Di Orata (DF, F)
Sea bream, yellow tomato gazpacho, mango and passion fruit sauce

Carpaccio Di Manzo (MU, N, E, R)
Beef striploin, rocket, parmesan, mustard, basil pesto

Burrata Pomodori (N, V, LS)
Burrata, Datterino tomatoes, basil pesto 

MAINS

Polpette Della Nonna (N, E)
Wagyu beef meatballs, tomato sauce | Served with mashed potatoes

Filetto Di Orata E Salsa Alla Livornese (SF, GF, DF, N, F)
Sea bream fillet, livornese sauce, caponata

Paccheri Pomodoro Basilico (V)
Paccheri, tomato sauce, parmesan

DESSERTS 

Tiramisu (E)
Ladyfinger biscuit, mascarpone cream, espresso coffee

Panna Cotta Alla Vaniglia E Frutti Rossi (GF)
Vanilla pannacotta, marmalade, red fruits


