
(A) ALCOHOL   (N) NUTS   (GF) GLUTEN FREE   (VG) VEGETARIAN   (SF) SHELLFISH   (V) VEGAN   (D) DAIRY   (G) GLUTEN   (S) SEAFOOD   (E) EGG   (M) MUSTARD
All Prices Are in UAE Dirhams and Inclusive Of 7% Municipality Fees, 10% Service Charge and Value Added Tax. Please Inform Us of Any Allergies or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In 

Choosing Suitable Foods Or Prepare A Dish That Meets Your Specific Requirements

Starters
SFERA DI MOZZARELLA (D, N, G) 95
Filled Buffalo Mozzarella, Spaghetti Basil Pesto, 
Rich Italian Tomato Sauce

INSALATA VERDE (VG, V, GF)   60
Mesclun Leaves, Asparagus, Cherry Tomato, 
Shaved Fennel, Aceto Balsamico Di Modena (IGP)

CAPRESE (D, V)  90
Buffalo Mozzarella DOP, Heirloom Tomatoes, Basil Pesto, 
Extra Virgin Olive Oil

CARPACCIO DI MANZO (D)  95
Wagyu Beef Tenderloin Carpaccio, 
Parmigiano Reggiano (DOP), Truffle Oil, Arugula

FRITTO MISTO DI PESCE (SF, G)  95
Mix Fried Seafood, Mesclun Leaves, Lemon Wedge, Salsa Aioli

SOUP 
SOUP OF THE DAY  65
Served With Multigrain Crispy Bread 

Pizza
MARGHERITA (D, G, VG) 105
Homemade Tomato Sauce, Buffalo Mozzarella (DOP), 
Fresh Basil

DIAVOLA (D, G)  115
Homemade Tomato Sauce, Mozzarella Cheese, 
Pepperoni, Chili Oil

VEGETARIANA (D, G, VG)  115
Homemade Tomato Sauce, Mozzarella, Capsicum,
Mushrooms, Cherry Tomatoes, Spinach, Eggplant

QUATTRO FORMAGGI (D, G)  125
Mozzarella Cheese, Parmigiano Reggiano (DOP), 
Gorgonzola, Scamorza

VALDOSTANA (D, G)  135
Bresaola, Veal ham, Beef salami, Scamorza, Cheese, 
Mozzarella Cheese, Roasted Bread Crumb

BURRATA (D, G, VG)   125
Burrata Cheese, Sun-Dried Tomatoes, Cherry Tomatoes, 
Black Olives, Basil Leaves, Oregano                     

Pasta & Risotti 
SPAGHETTI AL POMODORO E BASILICO (E, VG, G)  95
Spaghetti, Datterino Tomato Sauce, Fresh Basil Leaves

LINGUINI ALLE VONGOLE (D, E, G, SF)   135
Linguini, Fresh Cockles, Datterino Tomatoes, Fresh Basil

RISOTTO AI FUNGHI PORCINI E GRANA (D, GF, VG) 115
Risotto Aquerello, Porcini Mushroom, 
Crispy Grana Padano Dop, Fresh Basil Leaves

From The Grill
TAGLIATA DI MANZO (D, GF)  240 
Grilled Beef Striploin, Salsa Chimichurri, 
Rocket & Parmesan Salad

CARRE D’AGNELLO (D, N, A, GF)  295 
Grilled Rack Of Lamb, Potato Puree, 
Heirloom Carrots, Veal Jus

GALLETTO ALLA GRIGLIA (D)  160
Charcoal Grilled Baby Chicken Butterfly, 
Roasted Potatoes, Charcoal Lemon, Dill Oil 

FILETTO DI TONNO AI FERRI (D, SF)  220
Grilled Tuna Fillet, Caponata, Rocca Leaves, 
Charcoal Lemon, Extra Virgin Olive Oil

Dessert
TIRAMISU AL PIATTO (D, G, A)  75
Savoiardi Fingers, Mascarpone, Disaronno

PANNACOTTA AI FRUTTI DI BOSCO (D, G)  75
Madagascar Vanilla Beans, Fresh Berries 

TAGLIATA DI FRUTTA (VG, V, GF)  75
Fresh Seasonal Fruit Platter 

+100HB

+100HB

+150HB



SIGNATURE COCKTAILS 75

VILLA COOLER
Vodka, Aperol, Grenadine, Fresh Strawberry,
Lime Juice and Soda Water

SAN MARINO
Spiced Rum, Orange Juice, Pineapple Juice, Bitter

POMPELMO
Gin, Campari, Grapefruit, Soda Water

CAPRI-CCIOSA
Gin, Limoncello, Lime Juice, Tonic Water

APERITIVO  70

HUGO SPRITZ
Elderflower Syrup, lime sliced, Prosecco, Soda Water

CASSINI SPRITZ
Cream de Cassis, Prosecco, Soda Water

APEROL SPRITZ
Aperol, Prosecco, Soda Water

CAMPARI SPRITZ
Campari, Prosecco, Soda Water

PIMM’S SPRITZ
Pimm’s, Prosecco, Soda Water

All Prices Are in UAE Dirhams and Inclusive Of 7% Municipality Fees, 10% Service Charge and Value Added Tax

Pop-Up


