
C - Celery | D - Dairy | E - Egg | G - Gluten | H - Homemade | N - Nuts | R - Raw | S - Shellfish | V - Vegetarian

Our Chefs will do their best to accommodate your dietary requirements, please inform your waiter.
All prices are in AED, inclusive of 5% VAT, 10% service charge, and subject to 7% DIFC Authority Fee.

Business Lunch

ANTIPASTI

SECONDI

Insalata ai semi (N)(V)

Ravioli di Ricotta e Peperonata (D)(E)(H)(V)

Burratina e Fagiolini (D)(V)

Spaghetto AOP (E)(N)(V)

Carpaccio di Manzo ai Funghi (D)(E)(R)

Zuppa di Pomodoro (V)

Orata e Cavolfiore (D)

Carpaccio di Ricciola (R)

Polletto e Peperone Crusco (D)(E)

Tagliata di Manzo (D)

AED 135/person
(2-course menu with coffee to-go)

Iceberg salad, agave dressing, toasted seeds, clementine

Choose one

Choose one

Homemade ricotta ravioli with datterino tomato sauce
and sweet & sour capsicum

Burratina cheese with pappa al pomodoro and green bean salad

Spaghetti with garlic, olive oil and chili, dried figs,
fennel seed breadcrumbs, pine nuts

Beef carpaccio, mushroom emulsion and thinly shaved pecorino

Tomato soup, basil, toasted bread

Roasted sea bream, cauliflower purée, fennel and orange salad, 
lemon butter sauce

Yellowtail carpaccio, citrus dressing and puffed buckwheat

Roasted baby chicken, dry capsicum emulsion,
soft potatoes and aromatic chicken jus

Sliced grilled Angus beef ribeye, rocket salad,
onion confit and black pepper sauce


