
Our rates are in AED - Inclusive of 5% VAT and subject to 7% Municipality fee. 
Should you have any allergies or dietary requirements, please ask your waiter for assistance

GELATO
GELATO ICE CREAM • 18 (per scoop)

Vanilla . Pistachio . Hazelnut . Fior di Latte 
Raspberry . Chocolate & Olive Oil

TIRAMISU • 62
Ladyfingers, mascarpone cream,

espresso

MERINGATA • 55
Crispy meringue, 

clementine sorbet, lime cream

COPPA GELATO • 55
Espresso ganache, 

vanilla & hazelnut ice cream

MARITOZZO • 52
Brioche buns, chocolate custard, Chantilly 

CIOCCOLATO GIANDUJA • 60
Hazelnut chocolate bar,

praline crunch 

CREMA COTTA • 60
Vanilla crema cotta,
pistachio ice cream

FRUTTA • 52
Marinated seasonal fresh fruits,

citrus sorbet 

FRAGOLE • 58
Strawberries, basil lemon sorbet, Chantilly

PASTICCERIA

FORMAGGI
ROBIOLA  • 68

Flamed Piedmont robiola, black truffle, 
acacia honey, crispy carasau

PARMIGIANO RISERVA • 66
36 month DOP Parmesan, 

acacia honey, aged balsamic

TAGLIERE • 64
Artisanal Italian cheese selection

Family style desserts designed to be shared with the table (serves up to four)

PER LA TAVOLA

TIRAMISU • 188
Ladyfingers, mascarpone cream, 

espresso

GELATO MANTECATO • 128
Freshly made fior di latte ice cream, 

chocolate sauce & toppings

PIZZETTA CIOCCOLATO • 82
Dark chocolate, roasted Piedmont hazelnut, vanilla cream


