
DRAUGHT WINE

TREBBIANO 600 ML  119  | 1 L  169  |1,5 L  229
SANGIOVESE  600 ML  119  | 1 L 169 | 1,5 L  229 

CHEF’S BOARDS
With Antipasti & Focaccia

120 
85

125

Salumi Board (Halal) 
Formaggio Board (D)   
Pork Salumi Board (N)(P) 
Formaggio & Salumi Board (P) 150

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

ADD ONS 

Antipasti  5 

Cheese  10 

Salumi  15

The perfect wine pairing as suggested by our 
expert sommelier 

D | Dairy   N | Nuts   P | Pork   V | Vegetarian Ve | Vegan

PANINI 
Focaccia, Keto, Gluten Free Bread

IL MOTTO (D)(P) 85
Parma ham, buffallo mozzarella, wild mushrooms, rocket & truffle 
cream

Barbera D’asti Conti Buneis 55

IL BUONO (D)(N)(P) 75
Mortadella, Stracchino Cheese, Truffle Cream, Songino Lettuce, And 
Pistachio

Traminer, Ca’bolani Friuli-venezia Giulia 70

IL BRUTTO (D) | 75
Bresola, Parmigiano Cream, Artichoke, Rocket and Sundried Tomato

 Suggested Wine: Pinot Grigio, Ancora | 55

 IL CATTIVO (D)(P) | 70
Porchetta, Scamorza Cheese, Friarielli, N’duja Cream

 Suggested Wine: Syrah, Feudo Del Principe | 60

LARETTA (D)(P) | 70
Finocchiona Salami, Gorgonzola Cheese, Fresh Pears, Truffle Honey, 

Songino Lettuce

Suggested Wine: Prosecco Rose’oro Puro Valdo | 69

PIZZA E FICHI(D)(P) | 85
Parma Ham, Burrata, Fresh Figs, Rocket And Aged Balsamic

Suggested Wine: Pink As Flmingos, Pinot Grigio Rose’  | 65

IL Bello (V) | 75
Burrata, Friarielli, Olives Cream, Sundried Tomato

Suggested Wine: Grillo, Feudo Del Principe | 50

IL Veganello (Ve) | 70
Vegan Cheese, Roasted Peppers, Pickled Cipolline, Grilled Eggplant,

Olives Cream, Baby Spinach

Suggested Wine: Trebbiano D’abruzzo Valle Reale | 65

Build Your Own Panino | 80

PANINI 
Focaccia, Keto, Gluten Free Bread
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IL MOTTO (D)(P) 
Parma ham, buffallo mozzarella, wild mushrooms, rocket & 
truffle cream

Barbera D’asti Conti Buneis 

IL BUONO (D)(N)(P)  
Mortadella, Stracchino cheese, truffle cream, songino lettuce & 
pistachio

Traminer, Ca’bolani Friuli-venezia Giulia 

IL BRUTTO (D)  

Bresola, Parmigiano cream, artichoke, rocket & sundried tomato

Pinot Grigio, Ancora 

 IL CATTIVO (D)(P)  
Porchetta, Scamorza cheese, friarielli & n’duja cream

Syrah, Feudo Del Principe 

LARETTA (D)(P)  
Finocchiona salami, Gorgonzola cheese, fresh pears, truffle 
honey & songino lettuce

Prosecco Rose’oro Puro Valdo 

PIZZA E FICHI (D)(P)  
Parma ham, burrata, fresh figs, rocket & aged balsamic

 Pink as Flamingos, Pinot Grigio Rose’  

IL BELLO (V) 
Burrata, friarielli, olives cream & sundried tomato

Grillo, Feudo Del Principe 

IL VEGANELLO (Ve)  
70

Vegan cheese, roasted peppers, pickled cipolline, grilled eggplant,
olives cream & baby spinach

Trebbiano D’abruzzo Valle Reale  65

BUILD YOUR OWN PANINO 80

INSALATE 
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           65
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IL TRULLO (D)(V) 
Burrata, truffle honey, Roma tomato & rocket

Italia Pinot Grigio Rose 

LA BURLA (D)(N) 
Bresaola carpaccio, rocket, fresh lemon, pamiggiano, wild 
mushroom & almond

Pinot Grigio, Ancora 

ZIO NETTUNO (S)  
Tuna, pickled cipolline, cappers, roasted peppers, black olives
& songino lettuce

Traminer, Ca’bolani Friuli-Venezia Giulia 

ER VESPINO (D)(N)(V)  
Melted Tomino cheese, pears, aged balsamic, pine nuts
& green leaves

Vinuva, Organic Primitivo  
DEA FLORA (N)(Ve)  
Green leaves, red grapes, green olives, toasted almond, 
coconuts feta

Trebbiano D’abruzzo Valle Reale            65
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