
Authentic Italian Restaurant



ZUPPE - SOUPS

CREMA DI FUNGHI (V) (G) (D)  68
Mushroom Soup Scented with Tru�e Oil, Croutons, Parmesan Espuma
 
MINESTRA DI ORZO E POLLO (G) (D) (C)                 65
Minestrone of Barley & Chicken Con�t with Selected Vegetables in Chicken Broth, Parmesan 

 
INSALATE E ANTIPASTI | SALAD & APPETIZERS
 
BRUSCHETTA AL POMODORO (V) (G) (D) 70
Garlic-Rosemary Bread, Cherry Tomatoes, Sundried Tomato, Basil Pesto
Parmesan Shaves & Balsamic Caviar 
 
PANZANELLA TOSCANA (VEGAN) (G) (C) 65 
Panzanella Salad of Tomato, Roasted Bread, Pickled Vegetables, Cucumber,
Celery & Fennel Ribbons, Baby Gem Lettuce, Tuscan Extra Virgin Olive Oil,
Datterini Tomato & Raspberry Vinegar Dressing

BURRATA E POMODORI MISTI (V) (D) (G) (E) 98
Fresh Burrata, Heirloom Tomatoes, Piennolo yellow tomatoes, basil,
balsamic caviar, oregano, evo oil

CARPACCIO DI MANZO (D) (N) 95
�inly Sliced Cured Beef, Rucola, Parmesan, Tru�e Oil
Mushroom Curd, Lemon Dressing, Shimeji Mushroom, Roasted Hazelnut Crumbles
  
VITELLO TONNATO (D) (C) (E) (F) (G)  98
Slow Cooked Veal Eye Round, Tuna Sauce, Radicchio, Caper Berry, Caper Leaves,
Terre Bormane Extra Virgin Olive Oil, Veal Jus
 
TARTARA DI TONNO (G) (D) (F) 92
Tuna Tartar, Capers, Chives, Bagnacauda, Crispy Potato Sou�e, Herb Powder,
Avocado Cream, Seaweed Caviar

CALAMARI FRITTI (G) (D) (E) (F)  80
Crispy Fried Calamari, Black Garlic Mayo
 

(G) Gluten, (S) Seafood, (D) Dairy, (E) Egg, (V) Vegetarian, (SF) Shellfish, (N) Nuts, (C) Celery, (F) Fish, (M) Mustard

∆ Supplement AED 60  for all inclusive 



PASTA & RISOTTI
 
PAPPARDELLE VERDI CON RAGU DI ANATRA (G) (D) (C) (E)                               95
Homemade Green Pappardelle with Duck Ragú, Broccolini, Cannelini Beans,

Grated Grana Padana Cheese 

 
SPAGHETTI ALLA CARBONARA (G) (D) (E)             95
Spaghetti alla Carbonara, Pecorino Cheese, Beef Bacon, Freshly Ground Pepper,

Beef Cecina Ham, Parsley

 
GNOCCHI DI PATATE AL PESTO GENOVESE, PISTACCHI 110
E FAGIOLINI (V) (G) (D) (N) (C) (E) 
Potato Gnocchi, Basil Pesto, Pistachios , Green Beans & Black Olive Crumbles, pecorino cheese                

 
RAVIOLI DI ARAGOSTA AI FUNGHI PORCINI (G) (D) (C) (E) (S) ∆  135
Lobster Ravioli, Lobster Bisque, Porcini Mushroom, Datterini Tomato, Lemon & Bisque Froth  

 
CULURGIONES TRADIZIONALI CON POMODORO FRESCO (G) (D) (E) 90
Hand-made Ravioli of Sardinia �lled with Potato, Mint & Pecorino in Fresh Tomato Sauce

 
LINGUINE MARE DI SARDEGNA (G) (D) (C) (S) (F)                                    140
Linguine Pasta Tossed in Mix Seafood - Scampi, Prawns, Calamari, Mussels, Scallops,

Fish Fillet, Gray Mullet Bottarga, Tomato, Carasau Bread, Parsley

 
LASAGNA ALLA BOLOGNESE (G) (D) (E) (C)  95
Baked Pasta Sheets with Beef Ragout, Basil Pesto, Four Cheese Gratin

 
RISOTTO AI FUNGHI E TARTUFO (V) (D) (C) 110
Mixed Mushroom Risotto, Parmesan Foam, Black Tru�e & Tru�e Oil

(G) Gluten, (S) Seafood, (D) Dairy, (E) Egg, (V) Vegetarian, (SF) Shellfish, (N) Nuts, (C) Celery, (F) Fish, (M) Mustard

∆ Supplement AED 60  for all inclusive 



PIATTO PRINCIPALE – MAIN DISH
 
FILETTO DI MANZO (G) (D) (C) (E) (M) 195
6OZ. Australian Angus Beef Fillet, Pumpkin Lasagna, Broccolini Florets, Mustard & Beef Jus 

 
POLLO ALLA MILANESE (G) (D) (E) (M) 120
Lightly Breaded & Deliciously Crispy Fried Chicken Breast, Mashed Potato with Tru�e

& Creamy Boscaiola Sauce 

STINCO DI AGNELLO (G) (D) (C)   190
Braised Lamb Shank, Gremolata, Soft Polenta, Parmesan Froth, Lamb Jus

ORATA AL CARTOCCIO CON PATATE E POMODORINI (D) (F) 130
Seabream Cooked in bag ‘’Papillotte’’, �inly Sliced Potato, Cherry Tomato, Green Beans,

Caper, Garlic & Fresh �yme

GAMBERONI ALLA GRIGLIA(D)(S)(C) ∆  195
Grilled Prawns, Catalana Salad, Avocado, Salmoriglio Sauce 

CERNIA ALLA SICILIANA (G) (D) (C) (F)  160
Pan Seared Hamour Dressed in Salsa Siciliana, Eggplant Caponata & Sweet Corn Puree

(G) Gluten, (S) Seafood, (D) Dairy, (E) Egg, (V) Vegetarian, (SF) Shellfish, (N) Nuts, (C) Celery, (F) Fish, (M) Mustard

∆ Supplement AED 60  for all inclusive 



CANTORNI – SIDE DISHES Supplement for all inclusive AED 25 

 
SPINACI ALLA ROMANA (Vegan) (N) 45
Sauteed Spinach, Pine Nuts, Raisins & Garlic Flakes 

 
PATATE SAPORITE (Vegan) 45
Rosemary-Garlic Roasted Potatoes

 
BUTTERNUT PUMPKIN MASH (Vegan) 45
Roasted Butternut Pumpkin Mash

 
BROCCOLINI (Vegan) (G) 45
Sauteed Broccolini in Olive Oil & Garlic, Herb Breadcrumb

STEAMED BABY VEGETABLES (Vegan)  45
Steamed Mixed Baby Vegetables

DOLCI - DESSERTS
 
TIRAMISÙ (G) (D) (E) 60
Mascarpone Cream, Espresso-Soaked Savoiardi biscuits, Cocoa ,Tuille

 
PANNA-COTTA (V) (D) 45
Vanilla Panna Cotta, Mixed Berries, Kumquat, Red Berry Sauce

 
NOCCIOLA DI GIANDUJA(G) (D) (N) (E)  70
Gianduja Mousse, Hazelnut Praline, Chocolate Brownie & Cocoa Soil

 
PISTACHIO SEMIFREDDO (G) (D) (E) (N)  70 
Pistachio Parfait, Amaretto & Orange Jelly, Pistachio Crumble, Pistachio Gold Butter

 
SETTE LIMONE (V) (G) (D)  45
Strawberry & Lemon Heart, Yuzu White Chocolate Ganache, Lemon Crumble & Lemon Gel

MORA E ILAMPONE (V) (G) (D) 65
Blackberry Jelly, Raspberry Ganache, Blackberry Crumble, Raspberry Compote

(G) Gluten, (S) Seafood, (D) Dairy, (E) Egg, (V) Vegetarian, (SF) Shellfish, (N) Nuts, (C) Celery, (F) Fish, (M) Mustard

∆ Supplement AED 60  for all inclusive 



Sparkling Wine
Gran Ventino Brut* 70 320

Veneto, Italy

Da Luca  400

Sparkling Rosé | Veneto

Jeio Prosecco Superiore DOCG  530

Glera | Veneto

Champagne
Moët & Chandon Brut Imperial  1300

Pinot Noir|Pinot Meunier|Chardonnay

R de Ruinart Brut  1965

Pinot Noir|Pinot Meunier|Chardonnay

Louis Roederer Cristal  11050

Chardonnay | Pinot Noir | Champagne

Louis Roederer Cristal Rose  13000

Chardonnay | Pinot Noir | Champagne

Laurent Perrier Brut  1400

Chardonnay | Pinot Noir | Champagne

Laurent Perrier Brut Rose  2500

Chardonnay | Pinot Noir | Champagne

Dom Perignon Rose  13000

Chardonnay | Pinot Noir | Champagne

Rose Wine 
La Petite Rose* 65 300

Rosé | France

Argiolas Serra Lori  475

Connonau | Monica

M De Minuty   595

Grenache | France

White Wine
Cadi Ponti* 65 300

Cataratto | Sicilia

La Petite* 65 300

Sauvignon Blanc | France

La Petite* 65 300

Chardonnay | France

Da Luca  320

Pinot Grigio | Sicilia

Messeria Altemura Apulo IGT  410

Fiano | Falanghina | Sicilia

Regeliali Bianco Tenuta Regaleali  520

Inzolia | Catarrato | Sicilia

Tyrsos Contini  420

Vermentino | Sardegna

La Segreta Il Bianco  480

Fiano | Sicilia DOC

Principessa Gavia Banfi  660

Cortese | Piemonte

Alois Lageder Gewurztraminer  855

Gewurztraminer | Northern Italy

Château La Louvière Bordeaux Blanc  1760

Sauvignon Blanc Semillon | Bordeaux

Vincent Girardin Puligny-Montrachet  3650

Chardonnay | Beaune

Wine MENU

Part of all inclusive
All prices are in UAE Dirhams and are inclusive of 7% municipality fee, 10% service charge,

5% VAT, and a 30% alcohol sales tax where applicable.



Red Wine
Cadi Ponti* 65 300

Nero d’Avola | Sicilia

La Petite* 65 300

Merlot | France

La Petite* 65 300

Cabernet Sauvignon | France

Donnafugata Sherzade DOC  800

Nero d’Avola | Sicilia

Zenato Ripassa DOC  980

Corvina | Valipolicella | Veneto

Prunotto Barolo DOCG  1580

Nebbiolo | Piemonte

CastelGiocondo Brunello di Montalcino  2500

Sangiovese | Toscana

Crozes Hermitage Cave De Tain  3070

Bordeaux Blend | Rhone

Alter Ego de Château Palmer  3300

Margaux Blend | Margaux

Château Pichon Longueville  11100

Bordeaux Blend | Bordeaux

Château Lafite Rothschild  15600

Bordeaux Blend | Bordeaux

Penfolds Koonunga Hill  570

Shiraz | Cabernet Sauvignon | Australia

Cuvée Alexandre Lapostolle  840

Cabernet Sauvignon | Colchagua Valley Chile

Stag’s Leap Wine Cellars  5500

Cabernet Sauvignon | Napa Valley USA

Yalumba The Octavius  3100

Shiraz | Barossa Valley Chile

2009 Dominus Estate Christian Moueix  11100

Bordeaux Blend | Napa Valley USA

Dessert Wine
Garibaldi Dolce Marsala Superiore* 125 585
Grillo | Inzolia | Terre Siciliane | Marsala

Part of all inclusive
All prices are in UAE Dirhams and are inclusive of 7% municipality fee, 10% service charge,

5% VAT, and a 30% alcohol sales tax where applicable.



SIGNATURE COCKTAILS
Passione d’Inverno* 75
Red Wine, Vodka, Passion Fruit Purée, Raspberry Purée
Amore e Basilico* 75
Homemade Limoncello, Basil Leaves, Lemon Juice, Vodka, Sugar
Sunset Fizz* 75
Martini Fiero, Martini Rosso, Topped With Prosecco
Alpa* 75
Rum, Triple Sec, Orange Juice, Blue Lagoon Syrup, Cream, Whipped Cream
Carbone Royale* 75
Tequila, Triple Sec, Lemon Juice, Grenadine, Blue Curacao, Sugar Syrup
7 Sour 75
Jack Daniels, Passion Fruit Purée, Pineapple Juice, Lemon Juice
Dolce Amaro 75
Antica Formula, Bols Maraschino, Triple Sec, Strawberry Purée, Orange Juice 

CLASSIC COCKTAILS
Espresso Martini 70
Vodka, Co�ee Liqueur, Sugar Syrup, Espresso
Aperol Spritz* 70
Aperol, Sparkling Wine Topped With Soda
Negroni* 70
Gin, Vermouth, Campari
Classic Martini* 70
Gin, Dry Vermouth, Olives, Lemon Juice
Cosmopolitan* 70
Vodka, Triple Sec, Lemon Juice, Cranberry Juice
Margarita* 70
Tequila Blanco, Triple Sec, Lemon Juice
Whiskey Sour* 70
Whiskey, Lemon Juice, Sugar Syrup, Egg White
Pornstar Martini* 70
Vodka, Passionfruit Purée, Lime Juice, Prosecco
Long Island Iced Tea* 70
Vodka, Rum, Gin, Tequila, Triple Sec, Topped With Pepsi
Gin Fizz* 70
Gin, Lemon Juice, Simple Syrup, Topped With Soda

Part of all inclusive
All prices are in UAE Dirhams and are inclusive of 7% municipality fee, 10% service charge,

5% VAT, and a 30% alcohol sales tax where applicable.



COGNAC|ARMAGNAC
St. Remy Napoleon Brandy* 65

Calvados Boulard 105

Courvoisier VSOP 75

Courvoisier XO 210

Martel VSOP 90

Hennessy VS 70

Hennessy XO 230

Remy Martin VSOP 90

DIGESTIFS|LIQUORS
Homemade Limoncello* 60

Grappa 55

Tia Maria 60

Amaretto Disaronno 65

Amarula 65

Fernet-Branca 60

Sambuca 60

Frangelico 65

Chambord 60

Southern Comfort 60

Part of all inclusive
All prices are in UAE Dirhams and are inclusive of 7% municipality fee, 10% service charge,

5% VAT, and a 30% alcohol sales tax where applicable.



BEER BOTTLE
Sol* 65

Tiger* 65

Heineken * 65

Strongbow Cider* 65

Peroni 70

APERITIFS 
Martini (Bianco, Rosso, Extra Dry, Fiero)* 60

Campari* 65

Aperol* 65

Cynar 60

VODKA
Absolut Blue* 65

Ketel One 70

Grey Goose 80

Cîroc 80

Belvedere 80

Beluga Noble 80

Beluga Gold 170

GIN 
Bombay Sapphire* 65

Gordon’s Pink 60

Bulldog 70

Tanqueray 10 75

Hendricks 80

RUM 
Bacardi Carta Blanca*  65
Matusalem Platino 70
Sailor Jerry 65
Diplomatico 60
Malibu 60
Bacardi 8 Anos 80
Kraken Spiced 85
Ron Zacapa XO 150

TEQUILA
El Jimador Blanco* 65
El Jimador Reposado* 70
1800 Silver 70
Patron Silver 85
Patron Reposado 85
Herradura Anejo 80
Don Julio Blanco 110
Don Julio Anejo 140

WHISKEY
Lagavulin  200
Caol Ila  200
Bulleit Bourbon  65
Dalmore 12  130
William lawson's* 65
Jameson 70
Jack Daniel’s 70
Woodford Reserve 70
Chivas Regal 12 Yrs. 85
Johnnie Walker Double Black 90
Laphroaig 10 80
Glenlivet 18 290
Macallan 12 170
Macallan 18 460

Part of all inclusive
All prices are in UAE Dirhams and are inclusive of 7% municipality fee, 10% service charge,

5% VAT, and a 30% alcohol sales tax where applicable.



NON-ALCOHOLIC BEER*  
Heineken Zero  35
Bavaria  30

MOCKTAILS*  30
Mimosa Spritz 
Berries, cherry, mint, lemon foam, topped up with tonic water

Pineapple Cobbler
Pineapple chunks, pineapple juice, basil leaves, topped up with sparkling water and tonic water

Snow Sunlight
Strawberry chunks, pineapple juice, basil leaves, palm sugar

Frogle Frizzanti
strawberry, cherry, grapes, lemon juice, blue lagoon, sparkling water

Raspberry Spritzer
Raspberry Puree, pineapple juice, homemade rosemary syrup, angostura biter, lemon juice,
topped up with sparkling water

SOFT DRINKS*  18
Coca Cola, Zero Cola, Fanta, Sprite, Zero Sprite

STILL & SPARKLING
Aqua Panna/Al Ain* 25/20 30/25
San Pellegrino/Al Ain*  25/20 30/25
Perrier  30/25

COFFEE & TEA*
Espresso, Americano  24
Double Espresso, Café Latte, Cappuccino  28
Chamomile Tea  18
English Breakfast Tea  18
Earl Grey Tea  18
Green Tea  18
Peppermint Tea  18

Part of all inclusive
All prices are in UAE Dirhams and are inclusive of 7% municipality fee, 10% service charge,

5% VAT, and a 30% alcohol sales tax where applicable.



tripadvisor@jatheresort


