
All the prices are in aed, inclusive of 7% municipality fee. 10%  service 
charge & 5% vat where applicable.
G - Gluten  |  D - Dairy  |  P - Peanuts  |  TN - Tree Nuts  |  SOY - Soybean   
SS - Sesame  |  E - Egg  |  C - Celery  |  L - Lupin    F - Fish  |  CR - Crustaceans    
MO - Mollusks  |  MUS - Mustard  |  SUL - Sulphites  |  V - Vegetarian 
VG - Vegan  |  R - Raw  |   - Pork

(For additional dietary requirements, please reach out to our team)

Pizzas with pork from 12 PM to 10PM

Margherita & parma ham G,D,V, ...................................99
Tomato sauce, mozzarella, basil, pecorino, olive oil, parma ham 

Mortadella & burrata G,D, .....................................105
Mozzarella cheese, thyme, rocket leaves, parmesan cheese,  
burrata, semi dried datterino tomatoes, olive oil, mortadella

Classic pizzas from 12 PM to 10PM

Margherita G,D,V...............................................................................79
Tomato sauce, mozzarella, basil, pecorino, olive oil

Diavola G,D...........................................................................................109
Spicy italian salami, tomato sauce, oregano, chili flakes, basil, 
mozzarella, pecorino, olive oil 

Five cheese G,D,V.............................................................................95
Mozzarella, mild gorgonzola, scamorza, provolone,  
ricotta, basil, olive oil   

CHICKEN & PESTO G,D,TN ............................................................99
Rosemary marinated chicken breast, artichoke, bell peppers, 
red onion, mozzarella, basil, olive oil, pesto sauce

Pasta from 12 PM to 10PM

Fusilli with pesto sauce G,D,TN................................85
Homemade pesto sauce, pine nuts, semi dried datterino 
tomatoes, parmesan cheese, ricotta cheese, 
fresh basil, olive oil 

Ravioli ricotta & spinach with burrata G,D,V..........95
Fresh datterino tomato sauce, burrata cheese, basil

Tuscan chicken penne  G,D............................................89
Semi dried tomatoes, cream, spinach, chicken,  
basil, parmesan cheese, olive oil

Main course from 12 PM to 10PM

Roasted chicken  D.............................................................129
Roasted corn fed chicken, cauliflower rice, semi dry tomato,  
green peas, broccolini, lemon    

Beef rib eye G,D................................................................... 249
Black angus rib eye steak, green beans, baby potatoes,  
demi-glace sauce

Pan seared seabass D,F................................................ 139
Seabass fillet, rich tomato sauce with capers, olives, broccolini, 
cherry tomatoes, red onion, garlic, parsley, basil, lemon 

Panini AVAILABLE ALL DAY

Il motto G,D, ........................................................................79
Parma ham, buffallo mozzarella, wild mushrooms,  
rocket and truffle cream 

Mortadella & stracchino G,D, ..............................65
Mortadella, stracchino cheese, truffle cream,  
songino lettuce and pistachio 

Bresaola G,D .............................................................................75
Bresaola, parmesan cream, artichoke,  
rocket and sundried tomato 

Porchetta G,D, ................................................................65
Porchetta, parmesan cream, friarielli, rocket leaves

Salami & truffle honey G,D, ................................69
Finocchiona salami, gorgonzola cheese, fresh pears,  
truffle honey, songino lettuce 

VEAL ham & fig G,D ...............................................................69
Veal ham, burrata, fresh figs, rocket and aged balsamic 

Vegeterian G,D,V.....................................................................65
Burrata, friarielli, sundried tomato, artichoke, baby spinach 

BUILD YOUR OWN PANINO......................................................90

CHEF’S BOARDS 
(With Antipasti & Focaccia )

Cold cuts Board HALAL  ................................................99

Cheese Board D ................................................................... 130

Pork cold cuts Board N,P..........................................  140

Cheese & Salumi Board P ............................................160

Salad from 12 PM to 10PM

Caesar salad (G,D,S)................................................ 65
Baby gem, anchovies, capers, crouton, parmesan cheese,  
smoked beef bacon

• Caesar salad with Prawns........................................................................90 
• Caesar salad with Avocado.....................................................................80  
• Caesar salad with Chicken....................................................................... 75

Bresaola carpaccio D,TN...............................................65
Rocket, fresh lemon, parmesan, wild mushroom and almond 

Buffalo mozzarella D,V..................................................59
Heirloom tomatoes, fresh buffalo mozzarella, basil



COFFEE
Espresso	 20
Double Espresso	 22  
Macchiato	 22  
Café Americano	 24  
Cappuccino	 26  
Cafe Latte	 26  
Spanish Latte	 28 
Iced Americano	 24  
Iced Latte	 24  
Flat White	  25

non-coffee
Matcha Latte	 30
Milk	 15 
Hot Chocolate	 26
Mocha Frappe	 26

TEA
English Breakfast Tea	 18
Earl Grey Tea	 18 
Green Tea	 18
Peppermint Tea	 18
Chamomile Tea	 18

SOFT DRINKS
Pepsi 	 22
Diet Pepsi	 22
7 UP	 22  
San pellegrino limonata	 22
San pellegrino aranciata  	 25

cold drinks
frappe 	 29
smoothie	 45
FRESH ORANGE JUICE 	 25

RED WINE
Anakena Birdman, Merlot, Valle Central, Chile	 50	 225

Terre Allegre (Sangiovese, Puglia, IGT)	 55 	 250

Conte Buneis (Barbera, Barbera D’asti)		  220

Baccolo Apassimento (Merlot, Corvina, Veneto)		  230

Apulo Masseria Altemura (Primitivo, Salento)  		  260

Ruffino (Sangiovese, Chianti)  	 60	 290

Montej Rosso, Villa Sparina (Monferrato, Barbera)		  340

Rocca Della Macie Famiglia Zingarelli (Sangiovese,Toscana)		  490

WHITE WINE	
Hardy's, The Riddle, Sauvignon Blanc, South Australia	 50	 225

Terre Allegre (Trebbiano, Puglia)	 55	 250

Da Luca (Pinot Grigio, Sicilia)	 60	 280

Orvieto Classico, Rocca della Macie (Sangiovese, Umbria) 	    	 320

Villa Bianchi, Umani Ronchie (Verdicchio Dei Castelli Di Jesi)		  350

Sauvignon Borgo Tesis,Fantinel (Sauvignon Blanc, Friuli Grave)		 420

La scolca, Il Valentino (Gavi di Gavi, Piemonte)		  420

ROSE WINE	
Pink As Flamingos  ́Adria Vini (Pinot Grigio, Piemonte)	 60	  280

Syrosa Rocca Di Montemassi (Syrah, Maremma Toscana) 		  290

DRAUGHT WINE	 150 ml	 600 ml	 1 Ltr
Trebbiano   	  40	 145	   190

Sangiovese 	  40	 145	   190

PROSECCO (Sparkling Wine)	
Da Luca, Prosecco Brut (Veneto DOC)	 60 	 280

Zonin Rose, (Glera | Pinot Noir, Veneto) 		   300

Alberto Nani (Glera organic, Veneto)  		   380

DRINKS MENU

Non Alcoholic Beverage

DRAUGHT BEER		  BOTTLED BEER
Birra Moretti 	  52	 Birra Moretti	 45

Birra Moretti (Half-Pint)	   34	

COCKTAIL
Aperol Spritz 	  55
mimosa	 50

All the prices are in aed, inclusive of 7% municipality fee.10%  service charge & 5% vat where applicable.




