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BURRATA & 4
Cherry Pachino, Heirloom Tomato, Basil, Aged Balsamic

INSALATA DI RUCOLA & ®©O
Arugula, Semi-Dried Cherry Tomato, Pine Seeds, Taggiasche Olives,
Shaved Parmesan Cheese, Lemon Dressing

BRUSCHETTA @
Multigrain Bruschetta, Grilled Vegetables, Mushroom, Cherry Tomatoes,
Stracciatella Cheese, Arugula

PARMIGGIANA DI MELANZANE @
Deep Fried Eggplant, Tomato Coulis, Basil Oil

ARANCINI
Saffron Rice Balls with Beef Ragout, Mayo,Tomato Sauce

CARPACCIO &
Black Angus Fillet, Truffle Vinaigrette, Parmesan, Mesclun, Bread Chips

FRITTO MISTO
Calamari, Shrimp, Fish, Vegetable Tempura, Lemon-Paprika Mayonnaise

TONNO E ASPARAGI
Asparagus, Tuna, Quail Eggs, Tomato, Avocado,
Kumgquat and Parsley Dressing

POLPO da
Grilled Octopus, Burrata, Tomato, Basil Pesto, Lemon Vinaigrette

SALUMI E FORMAGGI “for 2 persons”
Italian Cheese Selection, Cold Cut, Pickle, Olives, Rosemary Focaccia

Smﬁ

ZUPPA DI FUNGHI &%

Sautéed Mushroom, Green Peas, Bread Crumbles, Truffle Oil
CACIUCCO &

Tuscan Style Seafood Soup, Prawns, Calamari, Fish, Mussels

TOMATO M ()
Tomato, Basil, Extra Virgin Olive Oli

RISOTTO ALLO ZAFFERANO E FRUTTI DI MARE @
Aquarello Rice, Seafood, Saffron, Basil Oil

RISOTTO Al FUNGHI @&
Aquarello Rice, Mushrooms, Parsley Oil

RISOTTO AGLI ASPARAGI
Aquarello Rice, 24-Month Aged Parmigiano Reggiano,
White & Green Asparagus

Pasta

STROZZAPRETI 4
Hand Twisted Pasta, Chicken Ragout, Fava Beans,
Crispy Beef Bacon, Truffle Shavings

FREGOLA
Violet Shrimps, Smoked Cherry Tomato, Orange, Aromatic Crumbles

FETTUCCINE @
Ragout “Toscano”, Mushroom, Parmesan Shavings, Black Truffle, Veal Jus

LINGUINE 4
Boston Lobster, Seafood Broth, Spicy Bread, Cherry Tomato, Basil Oil

AGNOLOTTI &
Burrata, Baked Ricotta, Melanzane, Orange, Pistachio Pesto

CARAMELLE ALL ASTICE
Stuffed Lobster Ravioli, Broccolini, Bread Crumbles, Black Olives

GNOCCHI & O
Peas, Datterino Tomato, Leek, Basil, Pine Nuts, Shaved Parmesan

LASAGNA
Beef Lasagna, Tomato Sauce, Béchamel, Mozzarella

PENNE ALL’ARRABBIATA vz
Tomato, Basil Pesto

& Chef’s Signature Dish, © Nuts, @Vegetarian,uVegan,@GIuten Free

Please advise your dietary restrictions and allergies to your server
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Secondi i Pesce

BRANZINO
Pan Seared Seabass, Stewed Artichokes, Mashed Potatoes,
Lemon-Parsley Sauce

SALMONE SCOTTATO
Seared Salmon, Asparagus, Mashed Potatoes, Mediterranean Sauce

MERLUZZO

Slow Poached Cod, Razor and Veraci Clam, Polenta, Parsley, Preserved Lemon

GRIGLIATA DI PESCE
Mixed Grilled Seafood, Prawns, Octopus, Seabass, Salmon,
Scallop, Boston Lobster

GALLETTO ALLA DIAVOLA
Corn Fed Chicken, Grilled Roasted Vegetables, Violet Potato Confit,
Thyme Jus

TAGLIATA DI MANZO da
Sliced Wagyu Ribeye 250 gr, Rocket Salad, Tomato,
Parmesan Shavings

FILETTO MANZO
Black Angus Fillet 200 gr, Sweet Potato, Carrots, Baby Bok Choy
Celery Root Purée, Truffle Sauce

COTOLETTA ALLA MILANESE @&
Veal Chop Milanese, Rocket, Tomato Salad

0SSOBUCO
Beef Stew, Saffron Risotto, Gremolata

TOMATO VW
Vegetable Caponata, Cous-cous, Capers, Basil Pesto

Pizza Classiche

MARGHERITA &
Mozzarella, Tomato, Basil

BUFFALO & da
Buffalo Mozzarella, Tomato, Basil

SALAMI
Mozzarella, Tomato, Beef Salami, Chilly Oil

QUATTRO FORMAGGI &
Mozzarella, Gorgonzola, Fontina, Parmigiano-Reggiano

PIZZA AL TONNO
Tuna, Mozzarella, Tomato, Red Onion, Capers

CALZONE
Tomato, Mozzarella, Mushroom, Beef Salami, Basil Leaves

& Chef’s Signature Dish, © Nuts, @Vegetarian,uVegan,@GIuten Free

Please advise your dietary restrictions and allergies to your server
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Pizza S ?Wm
BURRATA
Burrata, Parmesan, Turkey Ham, Rocket Leaves

MELANZANE & O
Tomato, Grilled Eggplant, Buffalo Mozzarella, Pistachio, Pesto Basil

FUNGHI & TARTUFO @ da
Buffalo Mozzarella, Truffle Cream, Mushroom, Black Truffles

VEGAN Vv
Mushroom, Asparagus, Eggplant, Zucchini, Arugula, Truffle

CHEF’S SALAD “CREATE YOUR OWN”

Grilled Chicken, Gem Heart, Cheddar, Crispy Bacon, Avocado,
Sour Cream

LUMACHINE BOLOGNESE
Lean Angus Ragout, Whole Wheat Pasta, Parmesan

PIZZA MARGHERITA %
Whole Wheat Flatbread, Low Fat Mozzarella, Roasted Tomato Sauce

CHICKEN NUGGETS
French Fries, Tomato Ketchup & Mayonnaise

FISH & CHIPS
Sea Bass, Buckwheat Beaten Baked Potato Wedges, Garden Pears

COOKIES & CREAM
Oats and Raisin Whole Wheat Cookies, Yoghurt Ice Cream

Dessert

IL MIO TIRAMISU da
Mascarpone Cheese, Coffee Espresso

PANNACOTTA @
Strawberry, Ivory Cream, Apricot

BABA
Pastry Cream, Lemon Confit, Double Whipped Cream

MILLEFOGLIE O
Pastry Cream, Chocolate Ganache, Caramelized Hazelnut, Apples

CANNOLO SICILIANO G.da
Ricotta Cheese, Candied Orange, Chocolate, Pistachio

TORTA CAPRESE
Warm Chocolate Cake, Double Cream Gelato, Walnut and Cinnamon Crumble

FRUIT PLATTER W (¥
Selection of Seasonal Fruit

GELATO AND SORBET SELECTION (per scoop) VO
Chocolate, Vanilla, Caramel, Pistachiog, Hazelnut©, Fior di Panna,
Yoghurt, Date, Strawberry, Raspberry, Lemonws, Coconut &

& Chef’s Signature Dish, © Nuts, @Vegetarian,uVegan,@GIuten Free

Please advise your dietary restrictions and allergies to your server
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Classic Mojito
Fresh Lime, Fresh Mint, Lemon Juice, Mojito Syrup, Soda

Passion Mojito
Fresh Lime, Fresh Mint, Fresh Passion, Orange Juice, Passion Syrup,
Soda

Strawberry Mojito
Fresh Lime, Fresh Mint, Fresh Strawberry, Mojito Syrup,
Strawberry Syrup, Soda

Berries Mojito
Fresh Lime, Fresh Mint, Mixed Berries, Berries Syrup, Soda

Mango Ginger Cooler
Mango, Lemon Juice, Ginger, Honey and Ginger Ale

Syzmﬁm Drinks

Bellini
Lemon, Peach and Non-Alcoholic Sparkling Wine

Olio Rossini
Cranberry Juice with Mixed Berries and Rose Syrup

Pomegranate Citrus
Pomegranate Juice mixed with Lime Juice, Apple Juice, Honey and Basil

Non-Aleoholic Beer

Estrella
Holsten

Fresh. Jutces

Orange
Strawberry
Pineapple
Mango
Lemon
Carrot

Sgg Drinks

Pepsi / Pepsi Diet

Seven Up / Seven Up Diet
Coca Cola/ Diet Coke
Mirinda

Fanta

Sprite

Ginger Ale

Soda Water
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Coffee Selection

Espresso

Double Espresso
Decaffeinated Coffee
American Coffee
French Coffee

Turkish Coffee

Coffee Macchiato
Cappuccino

Latte

Traditional Italian Moka

Tea Selection

Royal Breakfast
Green Tea Curl

Earl Grey Flora Black
Jasmine Pearl White
Moroccan Nights
Jasmine Haze Green
Chamonmile Breeze

Water

STILL WATER

San Benedetto Small
San Benedetto Large
Voss Small

Voss Large

Aqua Panna Small
Aqua Panna Large

SPARKLING

San Pellegrino Small
San Pellegrino Large
Voss Small

Voss Large

GOLD EMOTIONS 750ML
SCAVY & RAY CHAMPAGNE 750ML
MARTINI CHAMPAGNE 750ML

2.500
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2.500
2.500
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Seafood & Meat Origin

Shrimp | 30/26 & 20/16 & U7
India | United Arabic Emirates

Shrimp Torpedo

Vietnam

Crab Meat Jumbo
Indonesia | Thailand

Omani Lobster
Oman | United Arabic Emirates

Sea Scallop
United Arabic Emirates

Squid Tube U10
United Arabic Emirates

Mussels Half Shell
New Zealand

Tuna Saku
Vietnam | Taiwan

Hammour Fillet
Iran

Salmon & Smoked Salmon
Norway

Breaded Fish Finger
United Arabic Emirates

Seabass
Turkey

Cod Fish
USA

Beef Angus Rib Eye & Tenderloin
USA

Beef Wagyu Rib Eye & Tenderloin
Australia

Beef Short Ribs Bone In
USA | Australia

Beef | Topside & Pepperoni
USA

Mutton | Rack & Tenderloin
Australia

Lamb | Whole Ouzi & Leg De-bonned
Australia

Lamb Cube Fresh Boneless
Australia | Kuwait

Veal Osso Bucco
Australia

Veal Frozen | Bone In & Tenderloin
New Zealand

Chicken | Baby & Breast & Leg
United Kuwait Poultry

Chicken Frozen Breast, Shawarma, Whole
Brazil

Chicken Nuggets
Brazil

Chicken Sausage
Saudi Arabia+A29:B29
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