COCKTAILS

BELLINI ALLA PESCA
Peach purée, peach liqueur, Italian sparkling wine
AED 55/ AED 195 [carafe]

BELLINI ALLA FRAGOLA & BASILICO
Strawberry purée, basil cordial, Italian sparkling wine
AED 55/ AED 195 [carafe]

RED DESERT
Italian sparkling wine, Aperol, lemonade, orange granita
AED 75

SPRITZ VENEZIANO
Select Aperitivo, Italian sparkling wine, soda water
AED 75

BOTTIGLIA DI LIMONCELLO
AED 200 [250ml]

WINES

ITALIAN SPARKLING 125ml Bt
NV Ferrari, Maximum, Blanc de Blancs 85 510
ROSE 150ml  Btl
2024 Rosé Toscana, Rémole, Frescobaldi 60 300
Tuscany

2021? Rosa Sicilia, Dolce & Gabbana, Donnafugata 890
Sicily

Our rates are in AED - Inclusive of 5% VAT and
subject to 7% Municipality fee.
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AED 198

ANTIPASTI

From our crudo bar

BRANZINO
Sea bass tartare,
lemon dressing, chives

POMODORO
Heirloom tomato salad, stracciatella,
rustic pappa al pomodoro

INSALATA DI CESARE
Baby gem lettuce, Caesar dressing,
Parmesan shavings

SEPPIE
Cuttlefish, Ratte potatoes, olives,
capers, lemon-parsley dressing

CALDI

Baked in Tuscan terracotta pots

POLPETTE PARMIGIANA
Beef meatballs, Baked eggplant, San Marzano tomato,
tomato basil sauce 24-month DOP Parmesan

PASTA

Artisanal pasta, freshly made and served at the table

RAVIOLO ALL’UOVO
Ricotta & spinach raviolo,
runny egg yolk, black truffle

SECONDI

Choice of one per person, served with sides dishes

POLLO RISOTTO
Roasted Vallespluga chicken, Carnaroli Riserva San Massimo, saffron,
mustard jus, red peppers, thyme wild mushrooms, Parmesan crisp

PASTA AL POMODORO
Mezzi Paccheri, tomato sauce,
24-month DOP Parmesan

ORATA
Pan-seared black sea bream,
“acqua pazza” sauce, oregano

TAGLIATA
Josper-grilled striploin, roasted Ratte
potatoes, Tropea onions, herbs jus

PASTICCERIA

Served as a shared experience

MANTECATO TIRAMISU
Freshly made ice cream, toppings, Ladyfingers, mascarpone cream,
chocolate sauce espresso

DOLCI DELLA NONNA

Forgotten Italian pastries
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WINE PAIRING EXPERIENCE

AED 195
ITALIAN SPARKLING 125ml
NV Ferrari, Maximum, Blanc de Blancs
Trento
WHITE 125ml

2024 Vermentino Bolgheri, Tenuta Guado al Tasso
Tuscamny

RED 125ml
2023 Negroamaro, Nterra, Pietra Pura

Puglia

SWEET WINE eoml

2022 Passito di Pantelleria, Ben Ryé, Donnafugata
Sicily

SUPER TUSCANS TASTING

125ml
2021 Tignanello, Antinori 290
2021 Sassicaia, Tenuta San Guido 390
2019 Solaia, Antinori 490

Should you have any allergies or dietary requirements,
please ask your waiter for assistance.



