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Giardiniera (V G)
Broccolini Baresi, Balsamic Marinated Heirloom Tomatoes, Artichokes,
Sour Dough Bread Chips, Roasted Peppers Dressing

Made in Sud Fried Calamari (S G)
Crispy Calamari & Shrimps, White Mediterranean Baits,
Proper Garlic Lemon Aioli

A Naples Staple (V)
Wood-fried Eggplant Parmigiana,
Buffalo Mozzarella, Basil, Plenty of Sauce

Upgrade your starter

Amalfi Polpo Salad (S) | AED 25
Grilled Octopus, Green Endives, Baby Potatoes,
Frisee Lettuce, Pesto Rosso, Zesty Ricotta

Che ForTUNA!(G) | AED 35
Mediterranean Yellow Fin Tuna Tartare, Lemon Emulsion,
Pickled Radish, Bruschetta of Vitello Tonnat o Sorbet

oo Jon

Low & Slow (G)
Tagliatelle pasta, A Luscious 6-Hour Meat Ragu’,
Reggiano DOP Cheese, Basil

Pomodo Trinity (G,V)
Spaghetti Pasta, a trio Combination of Yellow Pacchetelle,
Corbarino & Piennolo del Vesuvio Tomatoes and a load of Basil

Mamma Sofia’s Paccheri (G)
Paccheri Pasta, A mouth-watering Ragu of Beef Cheek and Confit Onion,
Grana Padano DOP

Upgrade your Main

Capodimonte Pizza | AED 15
Datterino Tomatoes, Smoked Fior Di Latte, Beef Prosciutto,
Rocket Leaves, Parmesan Flakes

Paste e Patate (G) | AED 40
Potato Stew, Veal Pancetta,
Smoked Provola, 24 month Parmesan

Sea You Soon | AED 25
Grilled Sea Bass, Cherry Tomato, Green Olive & Cipollini Salsa,
Celeriac Puree, Shaved Bottarga

s

Quick!Pidk Me Up (G) | AED 15
A Light Vanilla Mascarpone, Savoiardi Biscotti, Punch of Espresso

Dreaming Of Capri Island (N) | AED 15
Glamorous Dark Chocolate & Almond Caprese Torta,
Glazed Peach, Blood Orange Sorbet

Duwregs

Small bottle of Still or Sparkling water or Espresso

AED 140 per person

(V) Vegetarian (N) Nut (S) Seafood (D) Dairy (G) Gluten
All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary
requirements who may wish to know about the ingredients used, please ask a member of the Management Team.
All prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.



