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THE ART OF THE
ITALIAN WEEKEND
BREAK

AVAILABLE
SATURDAY & SUNDAY
12 PM - 4 PM




Insalata di Lenticchie

Lentil salad, tropea onion, carrots, fennel, celery goat cheese (D) ¢/

f—
Gamberi e Caponata
Prawns, sautéed seasonal vegetables with sweet and sour dressing (SH)

\\/
Pizzetta Marinara
Tomato sauce, oregano, fresh basil (D)(G) ¢/
Zuppa di Zucchine e Menta
Zucchini soup, mint (D) ¢/

COCKTAILS
Caserecce al Pesto

Homemade casarecce pasta, basil pesto, datterino tomato (D)(G) ¢/

Mirtillo - 35

Homemade blueberry cordial & Pinot Grigio wine
Risotto Gamberi e Limone

Risotto with prawn bisque, Argentinian prawns, Amalfi lemon (D)

Palomino Spritz - 35
(D)

Tio Pepe Fino cherry wine, hazelnuts bitters & tonic water
Filetto di Salmone
Pan seared salmon illet, green peas purée, mint, lemon dressing (D)

MOCKTAILS
Scaloppine di Vitello al Limone

Veal sirloin, lemon sauce, mashed potatoes (D)(G)

Mela Rossa - 23

Blend of green and pink apples homemade cordial
and dash of soda water

Gelato o Sorbetto

1scoop —ice cream or sorbet (D)
(Chocolate, pistachio, vanilla, lemon, raspberry or mango)

WINES
Tiramisu

Savoiardi, coffee cremeux, mascarpone mousse (G)(D)(N)

White Wine - 35

Pinot Grigio, Vinuva

Rosé Wine - 35

Syrah, Sea Change

Two Courses - AED 130
Three Courses - AED 140

Red Wine - 35
Primitivo, Vinuva
ﬂ Vegan @ Vegetarian
(G) Contains Gluten, (N) Nuts, (D) Dairy, (C) Celery, (S) Shellfish Prices are subject to 7% Municipality fee and 5% VAT






