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“I want to share our Tuscan traditions 
and way of life with the world”

Ferruccio Ferragamo

SET MENU
AED 715



 

ANTIPASTI
starters

Pizza alla pala con tartufo (V)(D)
Traditional pizza alla pala, Umbrian black truffle, 

buffalo mozzarella 

Pappa al pomodoro (VG)
Tuscan bread, organic plum tomato, garlic, red onion, basil

Burrata di Andria (V)(D)  
Burrata cheese, organic tomatoes, basil,

Il Borro organic extra-virgin olive oil 

Carpaccio di rape rosse (V)(N)(D)
Beetroot carpaccio, soft goat cheese, pistachio

Vitello tonnato di Fassona (N)(F)(E) 
Thiny sliced Fassona Piemontese veal eye round, tuna sauce,

roasted hazelnuts, cranberry and celery

Calamaretti e gamberi fritti (G)(SO)(S)(F)
Fried baby calamari, prawns, organic zucchini chips,

spicy vegan mayonnaise with paprika

Tartara di Fassona (G)(D)(E)(R) 
Fassona Piemontese beef tartare,

organic egg yolk gem, crackers, capers

PRIMI PIATTI
first course

Risotto ai funghi porcini e chiodini (D)
Add truffle: 40

Cascina Oschiena carnaroli rice, porcini and
shimenji mushrooms, girotondo cheese  

Strozzapreti all’anatra (D)(G)
Homemade strozzapreti pasta, braised duck sauce, sage

Tagliolini ai frutti di mare (S)(F)(D)
Homemade angel hair pasta, calamari, langoustine,

clams, mussels, prawns, tomato sauce

DOLCI
desserts 

Sfogliatina calda di mele, gelato alla vaniglia (N)(D)                                                                                                  
Warm apple tart, vanilla ice cream 

Tiramisù (D)                                                                                                         
Mascarpone, lady finger biscuits,

espresso coffee, cocoa powder

Torta al formaggio fresco (N)(D)  
Cheesecake, Tahiti vanilla pods, blueberry compote

SECONDI PIATTI
second course

Tagliata di Wagyu (D)
Grilled sliced Wagyu striploin, rocket salad, shaved parmesan 

Branzino al sale (F)
1 kg sea farmed sea bass, herb salted crust,

roasted rosemary baby potatoes

Polletto alla griglia
Spicy corn fed baby chicken, mustard, caramelised onions

CONTORNI 
side dishes

Asparagi (V) 
Josper grilled asparagus

Verdure grigliate (V) 
Josper grilled mixed vegetables

(V) Vegetarian - (VG) Vegan - (G) Gluten - (SO) Soy - (N) Contains nuts
(S) Shellfish - (F) Fish - (D) Dairy - (R) Raw (V) Vegetarian - (VG) Vegan - (G) Gluten - (SO) Soy - (N) Contains nuts - (S) Shellfish - (F) Fish - (D) Dairy


