COCKTAILS | ams2

La Milano da Bere

Aperitivo bitter, apple floral, lemon lift,
dry prosecco

Ottagono 1956

Citrus, bitterness, vermouth warmth

Mi-To-Mo
Softened bitter, peach, dark vermouth,
grapefruit

Italian Job

Tropical fruit, light vanilla, fresh mint

Paloma
Olmeca Blanco tequila, grapefruit soda,
lime, agave

Limoncello Martini
Fresh lemon, pineapple, sharp citrus

EDIZIONE 0.0% | aep 38

Milano da “Non Bere”
Tart apple, floral, aperitivo bitter, crisp fizz

Tramonto al Duomo
Red berries, bright citrus, soft tropical

Orto Botanico
Botanical, floral, tonic dry, fresh citrus

YCALA

APERITIVO

4:00 PM - 8:00 PM

SPIRITS | aep 44
Vodka

Ketel One
Gin
Tanqueray

Rum
Captain Morgan

Tequila

Jose Cuervo Blanco Tradicional

Whiskey

Johnnie Walker Black Label

WINES | 4ep 46
White

Soave Classico Bolla

Red

2024 Baccolo, Italy

Rosé
Santa Carolina Rosé Chile

Prosecco
Conte Fosco

BEERS

Moretti Bottle 38
Peroni Bottle 38
Peroni Pint 16

BITES SELECTION

Fritto e 65
Golden fried calamari and prawns, scapece
emulsion

Tonno Battuto my®m™®)
Tuna tartare, caponata, capers emulsion

70/pc

Cannolo di Branzino ®
Seabass tartare, potato cannolo,
basil emulsion, cress

70/pc

Panzerotto m)v) 75
Italian “Panzerotto” filled with
slow-cooked short ribs and BBQ sauce

Manzo Affettato m)v) 75/pe
Crispy polenta, beef carpaccio, wild
rocket, Grana Padano

Scaloppina Fritta mmm 95
Breaded veal and eggplant scaloppina,
sundried tfomato pesto

Tagliatissima di Wagyu m) 95
Wagyu rump cap thin slice skewers,
salsa verde, toasted sesame

Pizza Roberto’s myw) 110
Crispy dough, beef carpaccio, wild
rocket, grana padano, black truffle

Pizza Bianca o)) 115
Fior di latte, scamorza cheese, morel
mushroom sauce, black truffle

D - Dairy | E - Egg | H - Homemade Pasta | 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.




