Antipasti - Appcetlizers

Polpo (S) 108
Octopus carpaccio, baby artichokes,

potatoes confit, caper berries, semi-dried

tomatoes and lemon dressing

Frittura Mista (E, S) 155
Deep-fried assorted Mediterranean seafood,

potato and zucchini chips with spicy

lime mayonnaise

Granchio (E, S) 52
Crab and Yukon gold potato croquette
and tartare sauce

Bruschettona ai Funghi (D) 68
Toasted sourdough bread, taleggio cheese sauce
and seared mixed mushroom chunks

Toast di Segale, Avocado e Salmone (D, S) 74
Toasted rye bread, spicy avocado, labneh,
smoked salmon and dill

Arancini di Mare (A, D, E, S) 39
Carnaroli rice, mixed seafood

Carpaccio di Bresaola (D) 98
Dry aged beef bresaola, baby artichokes,

carasau bread, Parmigiano Reggiano chunks,

malpighi balsamic vinegar (aged 15 years)

* Each star represents an additional AED 50 premium charge to your bill
(half board guests, full board and all-inclusive guests only)

Should you have any allergies or dietary requirements please ask your waiter for assistance.
Please note we do not specify gluten for gluten-free. We consider all products may be exposed to
cross contamination, however gluten-free products are available upon request.

(A) Alcohol, (D) Dairy, (E) Eggs, (N) Nuts & Seeds, (V) Vegetarian, (VE) Vegan (S) Seafood
Our rates are in AED Inclusive of 5% VAT, 7% Municipality fees and 10% Service charge



Insalate - Salads

Cesare (D, E, S) 88
Baby gem lettuce, grilled chicken breast,

Grana Padano shaves, bread croutons

and caesar dressing

Capri (D) 82
80 g Burrata cheese, heirloom tomatoes,
extra virgin olive oil and fresh basil

Mare (S) 104
Mixed seafood salad

Crudaiola (D) 78
Fusilloni pasta, cherry tomatoes,
mozzarella bocconcini, Gaeta olives and basil

* Each star represents an additional AED 50 premium charge to your bill
(half board guests, full board and all-inclusive guests only)

Should you have any allergies or dietary requirements please ask your waiter for assistance.
Please note we do not specify gluten for gluten-free. We consider all products may be exposed to
cross contamination, however gluten-free products are available upon request.

(A) Alcohol, (D) Dairy, (E) Eggs, (N) Nuts & Seeds, (V) Vegetarian, (VE) Vegan (S) Seafood

Our rates are in AED Inclusive of 5% VAT, 7% Municipality fees and 10% Service charge



Panini - Sandwiches

Sfilatino Bresaola e Formaggio (D) 89
Pizza sandwich with bresaola, mozzarella cheese,
rocket leaves and tomatoes

Caprese (D, N, V) 78
Focaccia with buffalo mozzarella cheese,
heirloom tomatoes, rocket and basil pesto

Tonno e Pomodoro (D, E) 84
Ciabatta bread, tuna chunks, capers, kewpie, mayonnaise,
kosher dill, jalapefio, tomato beef and oregano

Fassona Cheeseburger (D) 122
Fassona beef patty, melted fontina cheese sauce,
sautéed mushroom and caramelized onion

Pollo (D, E) 83
Tortilla bread wrapped with grilled chicken thigh,
kosher dill pickles, tomato, lettuce and tzatziki sauce

Baciata, Cotto e Funghi (D) 75
Folded pizza filled with cooked ham,
melted provola cheese and sautéed mushroom

* Each star represents an additional AED 50 premium charge to your bill
(half board guests, full board and all-inclusive guests only)

Should you have any allergies or dietary requirements please ask your waiter for assistance.
Please note we do not specify gluten for gluten-free. We consider all products may be exposed to
cross contamination, however gluten-free products are available upon request.

(A) Alcohol, (D) Dairy, (E) Eggs, (N) Nuts & Seeds, (V) Vegetarian, (VE) Vegan (S) Seafood
Our rates are in AED Inclusive of 5% VAT, 7% Municipality fees and 10% Service charge



Pizza

Marinara (VE) 55
Tomato sauce, oregano, olive oil and garlic

Bufalina (D) 68
Tomato sauce, buffalo mozzarella cheese,
datterino tomato and basil leaves

Vegana (VE) 60
Tomato chunks, grilled vegetables marinated with
mint, garlic, oregano and extra virgin olive oil

Pepperoni (D) 77
Tomato sauce, mozzarella cheese and pepperoni

Tartufata (D, N, V) 14
Buffalo mozzarella cheese, truffle cream sauce,
porcini mushroom and fresh truffle

Pasla

Tagliolini All'astice (A, E, S) 250**
Homemade tagliolini pasta, canadian lobster
and datterino tomato sauce

Gnocco alla Sorrentina (D, E) 83
Homemade gnocchi pasta, datterino tomato sauce,
mozzarella cheese and fresh basil

Spaghetti Vongole e Bottarga (A, S) 126
Spaghetti with clams and bottarga

* Each star represents an additional AED 50 premium charge to your bill
(half board guests, full board and all-inclusive guests only)

Should you have any allergies or dietary requirements please ask your waiter for assistance.
Please note we do not specify gluten for gluten-free. We consider all products may be exposed to
cross contamination, however gluten-free products are available upon request.

(A) Alcohol, (D) Dairy, (E) Eggs, (N) Nuts & Seeds, (V) Vegetarian, (VE) Vegan (S) Seafood
Our rates are in AED Inclusive of 5% VAT, 7% Municipality fees and 10% Service charge



Mains

Polletto Ruspante (D) 168
Organic corn-fed chicken marinated with

Dijon mustard, rosemary, chili, lemon,

roasted herbs potato and garlic

Branzino (S) 155
Atlantic seabass fillet pan-seared with herbs
garlic and chili broccolini

Tagliata di Manzo (D) 218*
250gr grilled Wagyu beef ribeye slices topped with
caramelized shallot, mustard sauce and skin on fries

Sides

Broccolini Aglio, Olio e Peperoncino (V) 45
Broccoli tossed with red chili and garlic

Insalata Mista (V) 45
Garden salad

Patate Fritte o al Forno (V) 36
Fried or baked potatoes

* Each star represents an additional AED 50 premium charge to your bill
(half board guests, full board and all-inclusive guests only)

Should you have any allergies or dietary requirements please ask your waiter for assistance.
Please note we do not specify gluten for gluten-free. We consider all products may be exposed to
cross contamination, however gluten-free products are available upon request.

(A) Alcohol, (D) Dairy, (E) Eggs, (N) Nuts & Seeds, (V) Vegetarian, (VE) Vegan (S) Seafood
Our rates are in AED Inclusive of 5% VAT, 7% Municipality fees and 10% Service charge



Dolci - Desserts N Fruits

Tiramisu (A, D, E, N) 50
Traditional layered savoiardi biscuits,
mascarpone cheese mousse and coffee

Cioccolato e Pera (A, D, E, N) 50
Molten dark chocolate cake, cocoa crumble,
vanilla jelly and pear sorbet

Frutta Fresca di Stagione (VE) 58
Seasonal fruit platter

Coppe Gelato

Mafalda (D, E, N) 50
Praline, stracciatella, dark chocolate gelato,
almond choco and chocolate crumble

Fragole e Vaniglia (A, D, E) 50
Strawberry sorbet, vanilla gelato, strawberry
purée and champagne marinated berries

Pistacchio e Brownie (D, E, N) 50
Pistachio gelato, pistachio croquant
and chocolate brownies

Limone e Brioche (A, D, E) 50
Lemon sorbet, lemon curd and brioche chunks

Mangia e Bevi (V, N) 50
Mixed fruits sorbets, fruit salad and raspberry crisp

* Each star represents an additional AED 50 premium charge to your bill
(half board guests, full board and all-inclusive guests only)

Should you have any allergies or dietary requirements please ask your waiter for assistance.
Please note we do not specify gluten for gluten-free. We consider all products may be exposed to
cross contamination, however gluten-free products are available upon request.

(A) Alcohol, (D) Dairy, (E) Eggs, (N) Nuts & Seeds, (V) Vegetarian, (VE) Vegan (S) Seafood
Our rates are in AED Inclusive of 5% VAT, 7% Municipality fees and 10% Service charge



