
S A M P L E M E N U 

Middle East 

A P P E T I Z E R S , S A L A D S & S A N D W I C H E S 

S O U P S , P A S T A S & R I S O T T I 

M A I N C O U R S E S 

D E S S E R T 

Asparagus and Beetroots Salad with Goat Cheese 

Fennel and Avocado with Shaved Parmesan Cheese 

Pappa al Pomodoro 

Riso al Salto 

Wild Argentinian Prawns Carpaccio Olive Oil & Lemon 

Minestrone 

Pappardelle with Saffron and Veal Bacon 

Steamed Chilean Sea Bass all Carlina with Rice Pilaf 

Veal Milanese with Rocket and Cherry Tomatoes Salad 

Veal Piccatine al Limone with Rice PIlaf 

Calf's Liver alla Veneziana with Fried Polenta 

Wagyu Strip Loin (Grade 6) 400g with Braised Herbs 
(to share) 

Tiramisu 

Cipriani Vanilla Meringue Cake 

Vanilla Ice Cream à la Minute 

Cipriani Chocolate Cake 

Thinly Sliced Veal with Tonnato Sauce 

Cipriani Baked White Tagliolini with Veal Ham 

White Tagliarelle all’ Amatriciana Bianca 

Homemade Potato Gnocchi alla Guardi 


