
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.

COCKTAILS

POMODORINI
Ketel One, oregano, cherry tomatoes, 

balsamic vinegar, Italian sparkling wine
AED 70 / AED 260 [carafe]

BELLINI ALLA PESCA
Italian sparkling wine, fresh peach

AED 70 / AED 260 [carafe]

APEROL SPRITZ
Aperol, Italian sparkling wine, soda water

AED 80 / AED 295 [carafe]

AMERICANO
Campari, red vermouth, orange, soda water

AED 75 / AED 280 [carafe]

SGROPPINO L’ORIGINALE
Ketel One, lemon sorbet, sparkling wine 

AED 75 / AED 260 [carafe] 

WINE EXPERIENCE
AED 195

 125mlITALIAN SPARKLING 

NV Ferrari, Maximum, Blanc de Blancs
Trento

 125mlWHITE 

2024 Vermentino, Belguardo, Mazzei
Tuscany

 125mlRED

2023 Negroamaro, Nterra, Pietra Pura
Puglia

 60mlSWEET WINE

2022 Passito di Pantelleria, Sese, Tua Rita
Sicily

SUPER TUSCANS TASTING

2021 Tignanello, Antinori

2021 Sassicaia, Tenuta San Guido 

2019 Solaia, Antinori

125ml

290

 390

490

IL PRANZO
AED 198

CARCIOFI
Artichokes, stracciatella,
parmesan, orange, mint

SEPPIE E PISELLI
Stuffed baby squid, seasonal vegetables, 

cannellini bean purée

POLPO 
Grilled octopus, ratte potatoes, olives, 

capers, lemon parsley dressing

INSALATA DI CESARE
Baby gem lettuce, Caesar dressing,

Parmesan shavings

ANTIPASTI

POLLO
Roasted Vallespluga chicken, 

mustard jus, red peppers, thyme

RISOTTO PRIMAVERA
Carnaroli Riserva San Massimo,

spring vegetables, pesto oil

TAGLIATA
Josper-grilled striploin, roasted Ratte 

potatoes, Tropea onions, herbs jus

BRANZINO
Pan-seared black sea bass,

“acqua pazza” sauce, oregano

SECONDI

MANTECATO
Freshly made ice cream, toppings,

chocolate sauce

DOLCI DELLA MAMMA
Forgotten Italian pastries

TIRAMISU
Ladyfingers, mascarpone cream,

espresso

PASTICCERIA

POLPETTE
Beef meatballs,

tomato basil sauce

PARMIGIANA
Baked eggplant, San Marzano tomato,

24-month DOP Parmesan

CALDI

PASTA AL POMODORO
Mezzi Paccheri, tomato sauce,

24-month DOP Parmesan

RAVIOLI ERBE
Egg yolk ravioli, ricotta,

Spring herbs, Parmesan cream

PASTA


