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AED 150 per person

Awvailable from Monday - Friday, 12pm - 5pm

Minestrone Soup

STARTERS

Choice of two

Burratina, Datterino Cherry Vinegar Dressing (D)(V)
Salmon, Hamachi Nigiri (F)(G)
Taramasalata (D)(F)

Tzatziki (D)(V)

Eggplant Salad, Tomato, Red Capsicum Pepper, Parsley (V)
Salmon Carpaccio, Seaweed, Yuzu Dressing (F)
White Fish Ceviche, Tomato, Amarillo Sauce, Tapioca Chips (F)(G)
Classic Greek Salad, Capers, Aged Feta Cheese (D)(V)(N)(G)
Pie With Feta, Black Truffle (D)(G)(V)

Fried Calamari With Lemon Mayonnaise (D)(G)(F)
Japanese Prawn Tempura, Sweet Chili Sauce, Lime (G)(D)(S)

(A)Alcohol (D)Dairy (F)Fish (G)Gluten (N)Nuts (S)Shellfish (V)Vegetarian
All Price Are Indicated In AED & Are Exclusive Of 7% Municipality Fee Charges & 5% Added Tax
- “ =0

IS T . T Newad N e
*9 \9.‘ S

e E



MAINS

Choice of one

Home-Made Rigatoni With Beef Bolognese (D)(G)
Wwild Seasonal Mushroom Risotto With Shaved Black Truffle (D)(V)
Fresh Catch Of The Day Grilled Fish Fillet (F)(D)
Braised Wagyu Beef Cheeks, Cauliflower Puree (A)(D)
Yuzu, Chili Marinated Grilled Dry-Aged Yellow Baby Chicken (G)(S)

WINE

House Wine: White/Red
AED 55

DESSERT

A La Carte Menu Available

(A)Alcohol (D)Dairy (F)Fish (G)Gluten (N)Nuts (S)Shellfish (V)Vegetarian

All Price Are Indicated In AED & Are Exclusive Of 7% Municipality Fee Charges & 5% Added Tax



