
TWO-COURSES AED 120 | THREE-COURSES AED 150

Antipasti
CHOICE OF ONE

Insalata di Rapa Rossa   (D, N)
Locally sourced heirloom beetroot, mesclun salad, yogurt, orange, almond �akes, balsamic dressing 

Carpaccio di Branzino   (R, SF)
Sustainably sourced Seabass, mandarin, apple, chilly, radish, avocado, blood orange dressing
 
Carpaccio di Manzo   (D, G, N, R, SF)
Bresaola beef, hazelnut, pecorino cheese, cress, chives, tru�e dressing
 
Insalata Mista e carcio�   (D)
Mix salad, artichoke, tomato, cucumber, and parmesan with oregano dressing
 
Parmigiana   (D, G, N)
Locally sourced eggplant, fresh tomato sauce, mozzarella di bufala and basil

Burrata Ravioli   (G, D, E)
Home-made burrata ravioli, zucchini, semi-dried tomato, and basil
 
Margherita Pizza   (G, D)
Tomato sauce, �or di latte, oregano, basil, and extra virgin olive oil

Suprema di Pollo   (D, N)
Chicken supreme, corn, hazelnut and balsamic
 
Branzino   (G, SF)
Sustainably sourced roasted Seabass, topinambur, pickled mushroom and baby spinach

Risotto Zucca   (D, N)
Risotto pumpkin, basil oil, and almond �akes 

CHOICE OF ONE

Tiramisu   (D, E, G)
Creamy mascarpone cheese, Savoiardi biscuit and cacao
 
Carpaccio di Ananas   (D, N)
Yogurt Mousse, pineapple carpaccio vanilla and citrus

CHOICE OF ONE

D - Dairy, E – Egg, G - Gluten, N - Nuts, V - Vegetarian, SF – Seafood, R-Raw
Alert your server of any food allergies before ordering.

All prices are in AED and are inclusive of %10 Service Charge, %7 Municipality Fee and %5 VAT

BUSINESS LUNCH MENU




