
PRANZO VELOCE

QUINOA (V, D)
Red and white quinoa, green leaves, grilled capsicum, and green beans

PANZANELLA (V, C)
Cucumbers, celery, tomatoes, marinated shallots, and croutons

CARPACCIO DI BRANZINO (F)
Sea bass carpaccio, chives, lime zest, and balsamic vinegar dressing

VELLUTATA DI ASPARAGI (V, D)
Asparagus soup, Pecorino Toscano fondue, marjoram, and croutons
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ANTIPASTI STARTERS

(D) – Dairy/Milk, (E) – Egg, (G) - Gluten, (N) – Tree Nuts, (P) – Peanuts, (SY) – Soybean, (SS) - Sesame Seeds, (C) – Celery,
(M) – Mustard, (SP) – Sulphites, (CR) - Crustaceans (Shellfish), (MO) - Mollusks (Shellfish), (F) – Fish, (L) – Lupin, (R) - Raw, (V) – Vegetarian

If you have any concerns regarding food allergies, please alert the server before ordering.
Consumingraw or undercooked meats, poultry,seafood, shellfish, or eggs may increase your risk of foodborne illness.

All prices are in AED and are inclusive of 10% Service Charge, 7% Municipality Fee and 5% VAT

TWO-COURSES 135  AED |  THREE-COURSES 155  AED

CHOICE OF ONE

RISOTTO ZUCCA E PARMIGIANO REGGIANO (V, D, C, N)
Carnaroli rice, pumpkin, Parmigiano Reggiano fondue, and almond flakes

RIGATONI ARRABBIATA (V, G)
Rigatoni pasta, tomato sauce, chili, garlic, and fresh parsley

BRANZINO AL FORNO (F, C)
Seabass, basil cream, broccolini, and Mediterranean sauce

SUPREMA DI POLLO (D, C)
Chicken supreme, mashed potatoes, green beans, and thyme jus

PORTATA PRINCIPALE MAIN COURSE

CHOICE OF ONE

CARPACCIO DI ANANAS (V, N)
Pineapple carpaccio, lime zest, fresh mint, mango and passion fruit sorbet

TORTA CAPRESE (V, D, N, E)
Almond dark chocolate cake, orange Chantilly, and vanilla ice cream

DESSERT
CHOICE OF ONE


