La passione italiana

INSALATE (SALADS)

Insalata Mista () 65
Mixed Leaves | Tomatoes | Fresh Celery | Fennel | Radish |
Balsamic Dressing

Insalata Caprese () (810 70
Buffalo Mozzarella | Sliced Tomatoes | Fresh Basil | Olive Oil

Burrata alla Pugliese (V) (B'0) 90
Burrata cheese | Rocket Leaves | Wild Mushrooms | Grilled Zucchini

Insalata di Mare 125
Mixed Seafood Salad | Carrots | Red Capsium | Lemon Oil

Calamari Fritti © 75
Deep Fried Golden Calamari Ring | Tartare Sauce

Vitello Tonnato ®'° 85
Slow Cooked Veal Tenderloin | Tuna Sauce | Brunoise | Caperberry

Insalata Romana di Cesare con Pollo e Crostini al Rosmarino (?) 75
Caesar Salad with Baby Gem | Rosemary Crolitons | Caesar Dressing

Tartara di Tonno Fresco 75
Tuna Tartare | Avocado | Compressed Watermelon | Quinoa

Carpaccio di Manzo al Tartufo 80
Truffle Beef Carpaccio | Porcini Mushrooms | Lamb Lettuce |
Parmesan Shaved

ZUPPE (SOUPS)

Minestrone ) 55
Milanese Style Soup | Vegetables

Bisque di Aragosta © 65
Lobster Bisque | Broccoli | Prawn | Bread Crodtons

RISOTTO

Risotto ai Frutti di Mare © 100
Carnaoli Rice | Mixed Seafood | Lemon | Olive Oil

Risotto ai Funghi (V) (B10) 100
Arborio Rice | Mushroom | Parmesan Fondue | Black Truffle Crumble

Risotto allo Rapa Rossa con Asparagi e Crema di Formaggi ') 100
Classic Beetroot Risotto | Asparagus | Cheese Fondue

PASTA

Pappardelle con Ragu di Pollo e Funghi Porcini (® (81 85
Homemade Pappardelle Pasta | Sautéed Chicken |
Porcini Mushroom Sauce

Spaghetti Portofino 120
Spaghetti | Lobster | Prawns | Garlic | Onions | Bisque Creamy Sauce

Paccheri Ai frutti di Mare © 100
Paccheri Ring Style Pasta | Mixed Seafood Ragout Sauce

Linguine Aglio e Olio con Gamberetti 90
Linguine Pasta | Sautéed Shrimps | Garlic| Parsley | Chili flakes | Olive Oil

Ravioli di Carciofi e Salsa di Pecorino e Tartufo 90
Homemade Sardinia Ravioli | Artichokes | Pecorino Cheese Fondue |
Black truffle

Pasta Vesuvio alla Sorrentina ! 80
Durum Pasta Twist Shape | Tomato Sauce| Mozzarella Cheese

Ravioli Fatti in Casa di Ricotta e Spinaci V! (') 75
Homemade Ravioli | Spinach | Ricotta Cheese | Tomato | Basil

Lasagna Tradizionale 75
Beef Ragout Lasagna | Béchamel Sauce | Grated Parmesan |
Tomato Sauce

Spaghetti Cacio e Pepe V) (® 75
Spaghetti | Romano Cacio Cheese | Black Pepper Sauce

PIZZA

” Pizza Margherita )
Tomato Sauce | Basil Leaves | Mozzarella

Napoli
TT Tomato Sauce | Anchovies | Capers| Buffalo Mozzarella

Pizza ai Frutti di Mare ©
Tomato Sauce | Shrimps | Mussels | Fish | Squid | Mushroom |
Oregano | Onion Green Chili | Mozzarella

Pizza Diavola
Tomato Sauce | Beef Salami | Mozzarella Cheese

Pizza Quattro Formaggi
Taleggio Cheese | Gorgonzola Cheese | Parmesan | Mascarpone |
Fresh Oregano | Mozzarella

Pizza Rucola, Grana con Bresaola
Tomato Sauce | Bresaola | Rocket Leaves | Parmesan |
Oregano | Mozzarella

Pizza Quattro Stagioni
Tomato Sauce | Roasted Chicken Breast | Mushroom | Artichoke |
Bellpeppers | Oregano | Mozzarella

Pizza con Pollo Hawaii
Roasted Chicken | Grilled Pineapple | Roasted Peppers |
Mushrooms | Mozzarella

PESCI - SEAFOOD

Filleto di Salmone V)
Grilled Salmon Fillet | Soncino Lettuce | Cherry Tomato | Pine Nuts |
Pomme Potato

Branzino con Zucchini e Patate
Grilled Sea Bass Fillet | Grilled Zucchini | Potatoes | Lemon Dressing

Gamberoni alla Griglia
Grilled Jumbo Prawns | Light Orange Sauce | Potato | Green Bean Salad

Calamari alla Griglia con Insalata Romana
Grilled Calamari | Baby Romana Lettuce | Cherry Tomatoes |
Lemon Dressing

CARNI (MEAT)

Filetto di Manzo al Pepe Verde W
Pan Seared Beef Tenderloin | Potatoes Purée | Roasted Asparagus |
Green Creamy Pepper Sauce

Galletto Marinato alla Griglia
Grilled Marinated Baby Chicken | Vegetable Ratatouille | Thyme Sauce

Costoletta di Vitello alla Griglia
Grilled Veal Chop | Rocket Leaves | Cherry Tomatoes

Costolette di Agnello
Roasted Lamb Rack | Sicilian Caponata Vegetables | Mustard Sauce

DESSERT

Tf Tiramisu ®
Flavored Lady Fingers Biscuit | Mascarpone Cream | Espresso |
Amaretto | Cocoa

ﬂ Crostata di Mele con Gelato
Apple Crumble | Vanilla Ice Cream | Caramel Sauce

w Panacotta ai Frutti di Bosco
Panacotta | Mixed Berries

TT Torta Morbida di Formaggio al Maracuja
Homemade Baked Cheese Cake | Passion Fruit Sauce

Baba al Rum ¥
Baba with Rum | Vanilla Cream Sauce and Mix Berries

(V) Vegetarian, (BIO) Organic, (S) Seafood, (D) Dairy, (ﬂ) Half Board Guest,
(N) Nuts, (A) Alcohol
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Ingredients may content allergens. If you are allergic, kindly inform us for better assistance.

All prices are in UAE Dirhams and inclusive of 7% municipality fee, 10% service charge, and 5% VAT.
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