
SPECIALS



SPECIALS

S Shellsh & Seafood . D Dairy . G Gluten . E Eggs . C Celery
M Mustard . N Nuts . Se Sesame Seeds

Please inform us if you have any allergies.
All our prices are in AED & include VAT.

TARTARE DI BRANZINO  (D)
Smoked seabass tartare, cucumber,

sour cream dressing, caviar
155 AED

RAVIOLONI ALLA “BOLOGNESE”  (D, G, E)
Ricotta and spinach stuffed ravioli,

butter and sage sauce, Adaline
wagyu Bolognese

185 AED

RISOTTO AI FRUTTI DI MARE  (S, D)
Acquerello rice, prawns, clams,

mussels, calamari, chili oil, parsley
195 AED

SALTIMBOCCA ALLA ROMANA  (G, D)
Veal escalope with beef bacon, sage,

butter, roasted potatoes
215 AED

PROFITEROLES ALLA PANNA  (G, D, E, N)
Whipped cream stuffed bigné,

dark chocolate glaze
70 AED

SPECIALS

Ferrari Blanc de Blancs Maximum, Ferrari

Chateau Lassègue, Chateau Lassègue
 
 
 
 

Chateau de Selle, Domaine Ott
 
 
 

Vistamare Ca'Marcanda,Gaja
 
 
 

Kabir, Donnafugata

WINE SELECTION
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140 AED

280 AED
 
 
 
 

250 AED
 
 
 

280 AED
 
 
 

100 AED
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...................

TARTARE DI BRANZINO  (D)
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sour cream dressing, caviar
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butter and sage sauce, Adaline
wagyu Bolognese
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RISOTTO AI FRUTTI DI MARE  (S, D)
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butter, roasted potatoes
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TARTARE DI RICCIOLA (D)
Smoked yellowtail tartare, sour cream,

cucumber, osietra caviar 

155

REGINELLE AL GRANCHIO REALE (E, G, D)
Handcut pappardelle, king crab, bisque,

cherry tomato sauce 

235

AGNOLOTTI AL BRASATO  (E, G, D)
Home made raviolini, brasato sauce,

chanterelle mushrooms, black winter truffle  

170

ROSSINI AL TARTUFO BIANCO (D, G)
Wagyu beef tenderloin, seared fois gras,

alba white truffle

550

IL PANDORO DI ADALINE (G, D)
Home made pandoro Veronese,

mascarpone gelato, pistachio sauce

whole 350 - slice 95 


