


RUCOLA E AGRUMI vy

Baby Fennel and Rocket Salad, Juicy Orange,
Fennel Seeds, Citrus Dressing

FRITTO MISTO (s) (G)
Crispy Calamari & Shrimps, White Mediterranean Baits,
Garlic Lemon Aioli

PARMIGIANA DI MELANZANE ) (D)
Wood-Fried Eggplant Parmigiana,
Buffalo Mozzarella, Basil, Rich Tomato Sauce

UPGRADE YOUR STARTER

SALMONE E AVOCADO ) (5) (D) | AED 25
Salmon Carpaccio, Avocado Crema, Shallot Rings,
Chives, Sumac, Tomato-Citrus Sauce, Crispy Potatoes Chips

CARPACCIO DI MANZO () | AED 25
Beef Tenderloin Carpaccio, Rocket Salad, Parmigiano Reggiano,
Capers, Cantabrian Anchovies, Preserved Lemon Dressing

Sk

TAGLIATELLE AL RAGU (D) (@)
Tagliatelle with Traditional Six-Hour Meat Ragu,
Parmigiano Reggiano DOP, Fresh Basil

SPAGHETTI ALPOMODORO FRESCO E STRACCIATELLA () (D) (G)
Spaghetti with Piennolo del Vesuvio and Datterino Tomatoes,
Stracciatella Cheese

PACCHERI ALLA GENOVESE
Paccheri with Slow-Cooked Beef Cheek and Confit Onion Ragu,
Grana Padano DOP

CASARECCE ALLA NORMA (D) (G)
Casarecce with Cherry Tomato Sauce, Eggplant, Basil,
Ricotta Salata, Parmigiano

UPGRADE YOUR MAIN

PROSCIUTTO E RUCOLA (D)) | AED 15

Datterino Tomatoes, Smoked Fior di Latte Cheese, Beef Prosciutto,
Rocket Leaves, Shaved Parmigiano Reggiano

BRANZINO ALLA LIVORNESE ) () | AED 35
Pan-Seared Sea Bass in a Rich Tomato Sauce
with Taggiasca Olives, Capers, Cherry Tomato

s

TIRAMISU (v (D) (G) | AED 15
A Light Vanilla Mascarpone, Savoiardi Biscuit, Espresso

TORTA CAPRESE () (D) (@) | AED 15
Dark Chocolate and Almond Cake, Glazed Peach, Blood Orange Sorbet

Lononys

Small Bottle of Still or Sparkling Water or Espresso

AED 140 PER PERSON

(V) VEGETARIAN (N) NUTS (F) FISH (S) SHELLFISH (D) DAIRY (G) GLUTEN
All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary
requirements who may wish to know about the ingredients used, please ask a member of the Management Team.
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.



