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Pastas
Seafood linguinie (G,CR,MO,C)............ 109
Prawn, mussels, clams, baby calamari,  
datterino tomatoes, lobster bisque, basil, lemon 

Rigatoni amatriciana spicy(G,D)...........89
Smoked beef speck, fresh tomato sauce, chili flakes, 
datterino tomatoes, pecorino cheese, basil, olive oil

Spaghetti with meatball (G,D,E).......99 
Veal meatball, fresh tomato sauce, parmesan cheese,  
basil, olive oil

Fusilli with pesto sauce (G,D,TN).... 79
Homemade pesto sauce, pine nuts, parmesan cheese, 
semi dried datterino tomatoes, ricotta cheese,  
fresh basil, olive oil

Ravioli ricotta & spinach  
with burrata (G,D,V)..............................89
Fresh datterino tomato sauce, burrata cheese, basil

Spaghetti with  
fresh tomato sauce (G,D,V,E)............69
Homemade tomato sauce, datterino tomatoes,  
garlic, basil, olive oil

Tuscan chicken penne (G,D).............. 79
Semi dried tomatoes, cream, spinach, chicken, 
Basil, parmesan cheese, olive oil

Main courses
Roasted chicken (D)...........................119 
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 cod fish (D,F).................129
Cod fish fillet, rich tomato sauce with capers, olives, garlic, 
Cherry tomatoes, broccolini, red onion, Parsley, basil, lemon

pizzaS 
Margherita (G,D,V)...................................69 
Tomato sauce, mozzarella, basil, pecorino, olive oil

Capricciosa (G,D)...................................89
Tomato sauce, basil, veal ham, brown mushroom,  
artichoke, black olives, mozzarella, pecorino, olive oil 

Diavola (G,D)............................................99
Spicy italian salami, tomato sauce, oregano, chili flakes,  
basil, mozzarella, pecorino, olive oil 

Italian fiesta (G,D).................................99
Tomato sauce, mozzarella, spicy italian salami,  
beef sausages, roasted bell peppers, red onion,  
basil, pecorino, olive oil

Veggie (G,D,V)............................................ 79
Tomato sauce, basil, artichoke, black olives, onion,  
capsicum, broccolini, garlic, mozzarella, pecorino, olive oil

Marinara & burrata.................................. 79
Tomato sauce, garlic, basil, oregano, burrata, olive oil

Mushroom & sausage (G,D)................ 87
Brown mushroom, thyme, mozzarella, beef sausage,  
garlic, basil, pecorino, olive oil  

Five cheese (G,D,V)................................89
Mozzarella, mild gorgonzola, scamorza, provolone,  
ricotta, basil, olive oil   

Ribs & porcini (G,D)...............................99
Slow cooked beef ribs, porcini mushroom, mozzarella,  
garlic, scamorza, caramelized onion, basil, pecorino   

Bresaola & burrata (G,D)................ 105
Mozzarella cheese, thyme, rocket leaves, burrata, 
semi dried datterino tomatoes, parmesan, olive oil

Truffle (G,D).........................................129
Truffle cream, mozzarella cheese, seasonal mushrooms,  
fresh truffle mushroom, basil, olive oil, pecorino cheese

Chicken (G,D)...........................................89
Rosemary marinated chicken breast, artichoke,  
bell peppers, red onion, mozzarella, basil, olive oil 

DRINKSStarters
Mushroom soup (G,D,V)......................... 49

Seasonal mushrooms, cream, basil oil, sourdough bread

Bruschetta (G,D,V)................................ 45
Toasted sourdough bread, tomatoes,  

parmesan cheese, pesto sauce

Lentil salad & greens (VE,N)............59
Bell peppers, lentil, endive, lolo rosso, baby gem, rocket,  

red onion, heirloom tomatoes, balsamic, olive oil, almond

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

smoked beef bacon

• Caesar salad with Prawns..................................................... 85 

• Caesar salad with Avocado.................................................. 70  

• Caesar salad with Chicken.....................................................75

Potato crocchetta (G,D,V,E)...............75
Idaho potato, provolone cheese, basil, parmesan cheese, 

mushroom sauce

Fried calamari & prawns (G,D,E,CR,MO)....57
Baby calamari, prawns, basil and lemon mayonnaise

Burrata (D,G,V)........................................ 85
Semi dried datterino tomatoes, sourdough bread,  

basil leaves, balsamic

Meatballs (G,D,E)................................... 85
Veal meatballs, fresh tomato sauce,  

parmesan and pecorino cheese

Side dishes
Heirloom Tomato & Onion Salad...... 39 

Roasted Potato ...................................... 39

Glazed Seasonal Vegetables .......... 39

Garlic Focaccia .......................................49

Skin On Fries.............................................. 39

Tiramisu (G,D,E,TN)........... 59 
Espresso, mascarpone, lady fingers

Cannoli siciliani (G,D,TN,E).29 
Sweet ricotta cheese, dark chocolate, 
toasted almond, pistachio 

Amalfi lemon tart (E,G,V) .49
Amalfi lemon custard cream, tart shell, 
mascarpone cream, lemon skin jam, 
raspberry, lemon balm leaves

Fruit platter (VE)........ 45
Seasonal fruits, lemon sorbet,  
mint leaves, berries

Selection of  
gelato & sorbet......... 45

Lemon /  Raspberry  
Vanilla / Caramelised fig
Double chocolate / Pistachio

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

Cocktails

Aperol Spritz...............................................................................55

Negroni.........................................................................................55

Mojito.............................................................................................55

Beer

Stella Artois ............................................................................... 49

Birra Morreti ...............................................................................52

Peroni ...........................................................................................55

Red Wine

Terre Allegre, Sangiovese, Puglia, Igt.............................250	/ 55

Baccolo Apassimento, Merlot, Corvina, Veneto.............250

Apulo Masseria Altemura, Primitivo, Salento................260

Ruffino, Sangiovese, Chianti..............................................290	/ 60

Montej Rosso, Villa Sparina, Monferrato, Barbera............340

White wine

Terre Allegre, Trebbiano, Puglia.......................................250	/ 55

Da Luca, Pinot Grigio, Sicilia..............................................280	/ 60

Orvieto Classico, Rocca Della Macie  

Sangiovese, Umbria..............................................................320

Villa Bianchi, Umani Ronchie, Verdicchio  

Dei Castelli Di Jesi.................................................................350

La Scolca, Il Valentino, Gavi Di Gavi, Piemonte...............420

Rose wine

Pink A.F. (As Flamingos), Pinot Grigio, Piemonte.....280	/ 60 

Syrosa Rocca Di Montemassi,...........................................290  

Syrah, Maremma Toscana

Prosecco

Da Luca, Prosecco Brut (Veneto Doc)..........................280	/ 60

Alberto Nani (Glera Organic, Veneto)............................380

Non alcoholic

Water.............................................................................................29

Soft Drinks...................................................................................25

Juices.............................................................................................22

Coffee/Tea...................................................................................25

Mocktail.......................................................................................40


