Benvenuli a lolli



(anapes

Selection of 9 pieces per person — AED 275
Selection of 12 pieces per person — AED 350

Salted

Tart Tuna Tartare, avocato (D)(G)
Mushroom arancini, Porcini, Truffle mayo (D)(G)
Eggplant parmigiana, Croquette, Tomato sauce (D)(G)
Fried pizzetta, parmesan cheese, Tomato sauce (D)(G)
Veal tonnato, Tuna sauce, Green celery, Capers (D)(G)
Beetroot goat cheese, Pistachio, Raspberry (D)(G
Beef tartare, Rice cracker, Parmesan mayo (D)(G)
Mini caprese, Pesto sauce, Sundryed cherry tomato (D)(G)
Pecorino cheese & honey, Bread toast, Walnuts (D)(G)
Salmon gravlax, Cream fresh, Blini (D)(G)
Eggplant parmigiana, Croquette, Tomato sauce (D)(G)
Burrata, Balsamic vinegar , Datterino tomato (D)(G)
Fried meatball, Tomato sauce, Basil (D)(G)

Mini bruschetta, Tomato tartare, Pesto (D)(G)

Sweet
Raspberry Tart
Vanilla cream, Raspberry jam (G)(N)(D)
Lemon Tart

Lemon curd, Italian meringue (G)(N)(D)
Chocolate Brownie
Milk chocolate, Chantilly (G)(N)(D)
Pistachio Choux
Pistachio cream, Caramelised pistachio (G)(N)(D)
Strawberry Tart
Strawberry jam, Chantilly (G)(N)(D)

(D) - Dairy, (S) - Shellfish, (G) - Gluten, (V) - Vegetarian, (N) - Nuts



Set Sharing Menu AED 350

STARTERS

Rocket & Artichoke Salad (D)(V)
Parmesan, olives, tomatoes

Burrata with Cherry Tomatoes (D)(V)(N)
Extra virgin olive oil, cherry tomatoes, pesto

Vitello Tonnato
Veal with tonnato sauce

MAIN COURSE

Beef Polpette (D)(G)
Angus meatballs, tomato sauce

Spaghetti al Pesto (G)(D)(V)
Basil, parmesan cheese, pine nuts

Capricciosa Pizza (G)(D)
Fior di Latte mozzarella, turkey ham, artichokes, mushrooms,
olives

Penne all’Arrabbiata (G)(D)(V)
Tomato sauce, fresh chili

DESSERT

Homemade Tiramisu (D)(G)(V)

Panna Cotta (D)(V)
Strawberry coulis, fresh strawberries

Pineapple Carpaccio (V) 80
Coconut sorbet

(D) - Dairy, (S) - Shellfish, (G) - Gluten, (V) - Vegetarian, (N) - Nuts



Set Sharing Menu AED 450

Focaccia Bread (G)

Bruschetta Tomato & Mozzarella (G)(D)(V)

STARTERS

Beef Carpaccio (D)
Parmesan cream, rocket, truffle oil

Cold Cuts & Cheese Board (D)

Burrata with Cherry Tomatoes (D)(V)(N)
Extra virgin olive oil, cherry tomatoes, pesto

MAIN COURSE

Risotto (D)(V)
Porcini mushrooms, parmesan

Black Cod Fillet
Cherry tomatoes, baby potatoes

Truffle (G)(D)(V)
Fior di Latte mozzarella, black truffle

Tagliatelle alla Bolognese (G)(D)
Angus beef ragu

DESSERT

Homemade Tiramisu (D)(G)(V)

Pistachio Gelato (D)(N)(V)
Caramelised pistachio, sea salt, olive oil

Pizza Nutella Berry (D)(G)(V)

(D) - Dairy, (S) - Shellfish, (G) - Gluten, (V) - Vegetarian, (N) - Nuts



BEVERAGLES

ALCOHOLIC PACKAGE

2 hours - AED 340 PP
3 hours - AED 450 PP
4 hours - AED 620 PP

House Wines
Red, White, Rose
House Spirits
Beer
1 Signature Cocktail
Soft Drinks

NON-ALCOHOLIC PACKAGE

2 hours - AED 170 PP
3 hours - AED 270 PP

Still/Sparkling Water
Tea & Coffee
Fresh Juices

Mocktails
Soft Drink
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Location
St. Regis Gardens, The Palm, Jumeirah

Website
lolli.ae

Events Team

Bailey Whitnell
bailey@rikasgroup.com
0585714431



