
(A) Alcohol     (D) Diary    (G) Gluten    (N) Nuts     (S) Seafood   (V) Vegetarian    (SB) Soy Bean 
All prices are inclusive of 7% municipality fee, 10% service charge and 5% VAT 
Use your Upoints to pay for your bill. Ask one of our team members. 

   
 

  

 

  

 

DESSERTS 
 

CHOCOLATE SOUFFLÉ (N) (V) (D)                                     50 
PISTACHIO GELATO  
 

MOCHA TIRAMISU (D) (G)                                                40 
 
 

WHITE CHOCOLATE CHEESE CAKE (D) (G)                  45 
RASPBERRY PURÉE | GOLDEN STRAWBERRY  
 

 

TURKISH-STYLE KUNAFA (D) (G)                                   45 
CHEESE | FRESH BERRIES | ROSE WATER SYRUP         
 

SEASONAL FRUIT PLATTER (V)                                  40 
 

ACAI BERRY TART (D) (G)                                               45 
RASPBERRY SORBET 

 

 
 
 
JAPANESE SIGNATURES 
 

MAKI ROLLS 
 
CALIFORNIA MAKI (D) (G) (S)                                             65 
CARB MEAT | AVOCADO | TOBIKO | CRESS MIX  
 

SPICY TUNA (G) (S) (SB)                                                      65 
FRESH TUNA | AVOCADO | TOBIKO | TEMPURA FLAKES | CRESS MIX | 
TOGARASHI POWDER 

 

SALMON AVOCADO (D) (G) (S)                                          70 
FRESH SALMON | SMOKED SALMON | AVOCADO | CREAM CHEESE |  
AO NORI | CAPERS | CHIVES 
 

VEGGI MAKI (G) (SB) (V)                                                                                                    55 
AVOCADO | CUCUMBER | SWEET SHITAKE MUSHROOMS |  
ASPARAGUS | SHISO LEAF | TAKUAN |  YAKI SAUCE 

 

MAINS 
  

MISO BLACK COD (G) (S) (SB)                                          160 
MISO MARINATED BLACK COD | BABY EGGPLANT | LEEKS | HAJIKAMI | 
CRESS MIX | PLUM SAUCE | MISO BASIL SAUCE 

 

BLACK PEPPER WAGYU RIB EYE (D) (G) (SB)               210 
WAGYU RIB EYE | ERINGI MUSHROOMS | SHIMIJI MUSHROOMS | 
ASPARAGUS | SPRING ONION | ONION |  
BLACK PEPPER TERIYAKI SAUCE 
 

JIDORI CHICKEN (D) (G) (SB)                                            120 

MISO MARINATED CHICKEN THIGH | POTATO PUREE | BOK CHOY | 
CAPSICUM | ZUCCHINI | CRESS MIX | SPINACH |  
MUSTARD TERIYAKI SAUCE  
 

BLACK PEPPER VEGGI BEEF (G) (V)                           110 
BEYOND BEEF | ERINGI MUSHROOMS | SHIMIJI MUSHROOMS | 
ASPARAGUS | POTATO WEDGES | SPRING ONION | ONION |  
BLACK PEPPER YAKI SAUCE 
 

GRILLED FIORENTINA 
T-BONE 1.3KG 

 

ACCOMPANIED WITH GRILLED VEGETABLES | ROASTED POTATOES | 
GREEN SALAD | VEAL JUS 

AND 
COMPLIMENTARY BOTTLE OF MERLOT, ARCADIAN, SOUTH AUSTRALIA 

 
 

AED 600 

 
 
 
 
 
 
 
 
 
 

 

 
 
      NINETEEN SIGNATURE PLATTERS 

 

MEDITERRANEAN ANTIPASTO (D)                             125 
    COLD CUTS | CONDIMENTS 

 

MEDITERRANEAN CHEESE PLATTER (D) (G)               80 
    SIX TYPES OF MEDITERRANEAN CHEESE | CONDIMENTS 

 

SEAFOOD PLATTER (S)                                               190 
     GRILLED SEABASS | PRAWNS | SQUID | SCALLOPS 

 
 

SIDES 
 

ROASTED BABY POTATOES (D)                        30 
DUCK FAT | CARAMELIZED ONIONS  
 

CREAMY SPINACH (D) (V)                                     30 
GARLIC | PARMESAN  
 

PAN-FRIED GREEN ASPARAGUS (V)               35                             
 

GRILLED BROCCOLINI (N) (V)                              35  
LEMON I EXTRA VIRGIN OLIVE OIL I HAZELNUT  
 

SAUTÉED MIXED MUSHROOMS (V)                  35 
HERBS  
 

CHEESE FONDUE 
 
 

AED 75  
 
 

 
 
 
 

     
 

ITALIAN PARMEZAN | FRENCH BRIE |  
UK CHEDDAR | SWISS EMMENTAL |  

FRENCH BLUE CHEESE 
 

APPETIZERS  
 

SHUCKED FRESH OYSTERS  (D) (S)              80 
HALF A DOZEN OF LOCAL OYSTERS NO.4 | CAVIAR | 
 

TARTAR TONNATA (D) (G)                                                         110 
BEEF STRIP LOIN WARM RYE BREAD |  
HOMEMADE POTATO CHIPS      
   

SPANISH OCTOPUS (D) (N) (S)                          120 
GRILLED EGGPLANT | POMEGRANATE EMULSION | 

CAPERS POWDER | SMOKED PAPRIKA AIOLI   
 

FRITTO MISTO (G) (S)                                        75 
CRISPY FRIED WHITEBAIT | SHRIMPS | CALAMARI | 
AIOLI | LEMON  
 

GAMBAS AL AJILO (D) (S)                                 85 
SAUTÉED SHRIMPS TOSSED IN GARLIC | PARSLEY | 
BUTTER  
 
 

SEAWEED SALAD (A) (G) (S) (SB)                                     65 
CHUKA WAKAME | SEAWEED | CUCUMBER PICKLES | 

FRISEE LETTUCE | CHERRY TOMATOES |  

SOY PLUM DRESSING  
 

SALMON TATAKI SALAD (G) (S) (SB)                         75 
FRESH SALMON | GREEN LETTUCE MIX | CARROT | 

AVOCADO | FRIED GARLIC | ONION FLAKES | RED RADISH | 

SESAME MISO DRESSING 

 

SOUPS 
 

MISO SOUP (G) (S) (SB)                                                                 35 
TOFU | SPRING ONIONS | SEAWEED 
 

CLEAR VEGETABLE  
MINESTRONE SOUP (V)                                                              45 
 

TRUFFLE MUSHROOM SOUP (D) (G) (V)            50 
BAKED MUSHROOMS | ONIONS | GARLIC | HERBS |  
CRISPY TRUFFLE CROUTONS   
 

 
 

SALADS 
 

BURRATA (D) (V)                                                                                         88 
HEIRLOOM TOMATOES | BURRATA CHEESE | AGED 
BALSAMIC GLAZE | BASIL PESTO | GARLIC CROTONS  
 

STRACCIATELLA (G) (D)                                                                  75 
MARINATED BROCCOLINI | SUN-DRIED TOMATOES | 
BABY ARTICHOKE  
 

INSALATA (V)                                                             60 
LAMB’S LETTUCE | PLUMS | PECORINO CHEESE |  
UMEBOSHI VINEGAR DRESSING | ENDIVES | RADISH | 
VENERE RICE CHIPS | CARROTS | BABY SPINACH 
 

GARDEN SALAD (V) (G)                                                                    60 
LOLLO ROSSO LEAVES | RED RADISH |  
CHERRY TOMATOES | KALAMATA OLIVES |  
MIXED PEPPERS | CROUTONS | BALSAMIC VINEGAR   
 

BLACK & WHITE QUINOA SALAD (V) (D)        70 
QUINOA I POMEGRANATE I FRIESE | YELLOW AND GREEN 
ZUCCHINI | PUMPKIN SEEDS 
 

AVOCADO SALAD (D) (V)                                  80 
MIXED GREENS | CHERRY TOMATOES | OLIVES |  
FETA CHEESE CRUMBLE | BALSAMIC REDUCTION 

 

ROASTED GOAT CHEESE SALAD (D) (V)        65 
ROASTED BEETROOT | MIXED BABY RADISH | ROCKET 
LEAVES | PISTACHIO 
   

ADD SMOKED SALMON                                                25  
ADD GRILLED CHICKEN BREAST                               20 
ADD GRILLED PRAWNS                 25    
 

HANDCRAFTED PASTAS 
AND RISOTTOS 
 

GULF PRAWN RISOTTO (D) (S)                             150 
JUMBO PRAWNS | TRUFFLE | ASPARAGUS |  
CARAMELIZED MIXED MUSHROOMS  
 

RISOTTO CAMOMILLA (D) (V)                                                            85 
PECORINO CHEESE | PARMESAN CHEESE |  
CHAMOMILE POWDER | GRAPEFRUIT SAUCE 
 

RISOTTO AI GAMBERI (V) (D)                                                              90 
BASIL PESTO | BEETROOT SAUCE | BEETROOT CHIPS |  
BASIL CRESS | SUN-DRIED TOMATOES 
 

SIGNATURE PAPPARDELLE BEEF (D) (G)           105 
BEEF CHEEKS I BLACK TRUFFLE I CHEESE SAUCE  
 

VEAL CHEECKS RAVIOLI (D) (G)                                                 110 
TRUFFLE CHEESE I GLAZED PEARL ONIONS I   
PARMESAN CRISP 
 

SPAGHETTI BOLOGNESE (D) (G)                            85 
BEEF RAGOUT I TOMATOES I PARMESAN CHEESE   
  

SPAGHETTI ALLA CHITARRA (D) (G) (S)                              195 
BAGNACAUDA I LOBSTER I DRIED CHERRY TOMATOES I  
CHIVES I LOBSTER BISQUE I CAVIAR 
 

CRAB RAVIOLI (D) (G) (S)                                         110 
TOMATO | CHARDS | BASIL | BUTTER | KALAMATA OLIVES  
 

LINGUINE WITH CLAMS  
AND SARDINIAN MULLET ROE (D) (G) (S)                          115 
SQUID | SCALLOPS | GARLIC | CHERRY TOMATOES |  
BASIL | BUTTER  
 

PENNETTE (G) (V)                      70 
SEMI-DRIED CHERRY TOMATOES | PARMESAN CHIPS | 
ARTICHOKES SAUCE | BASIL CRESS 

 

MAIN COURSES 
 

CANADIAN LOBSTER 500G (D) (S)                       190 
ROASTED BABY VEGETABLES | BABY POTATO | GREEN SALAD 
 

SALT-CRUSTED WILD SEA BASS (G) (S)                       140 
LA RATTE POTATOES | GARLIC | ROMA TOMATO |  
GRILLED ASPARAGUS 
 

CHARCOAL VEAL TENDERLOIN ROSSINI (D)                190 

MASHED PEAS | BALSAMIC-BAKED SHALLOT | FOIE GRAS  
 
 

ORGANIC BEEF TENDERLOIN (D)                      190  
GLAZED BANANA SHALLOT | POTATO FONDANT |  
COLORED PEPPERS SAUCE  | GRILLED ASPARAGUS 
 

BEEF TAGLIATA (D)                                             185 
300 GRAMS GRILLED ORGANIC OCEAN  
BEEF RIB EYE | BALSAMIC TOMATO JAM |  
FONDANT POTATOES | ROCKET | SHAVED PARMESAN (D) 
 

TRUFFLE OSSOBUCO (D)                                                                 150 
SAFFRON RISOTTO | GREMOLATA TRUFFLE OIL   
 

VEAL MILANESE (D) (G)                                          195 
ROCKET SALAD | CHERRY TOMATOES | FONDANT POTATOES  
 

BRAISED LAMB SHANK WITH RED WINE (A) (D)           125 
PUMPKIN PURÉE | ROASTED FIGS |  
CONFIT ROMAIN TOMATOES | WINE LAMB JUS   
 

GRILLED DUCK BREAST (D) (G)                             135 
BROCCOLINI | SAFFRON MASH | CARROT | BEETROOT CRISP | 
FREGOLA | POMEGRANATE SALSA 
 

ORGANIC CHICKEN ROULADE                        120 
WILD MUSHROOMS | GRILLED TRUFFLE POLENTA |  
BASIL-TOMATO SALSA | CHICKEN JUS 

    
 

 



(A) Alcohol     (D) Diary    (G) Gluten    (N) Nuts     (S) Seafood   (V) Vegetarian    (SB) Soy Bean 
All prices are inclusive of 7% municipality fee, 10% service charge and 5% VAT 
Use your Upoints to pay for your bill. Ask one of our team members. 

 

       Kids 

MARGHERITA PIZZA (G, D, V)  45 

LA CAPRESE (G, D, V )                                                    80 
Fresh tomato sauce, fresh sliced tomatoes,  
buffalo mozzarella, rocket leaves, parmesan cheese, 
fresh basil, olive oil 
 

FRUTTI DI MARE (G, D, V, S)                                          95 
Fresh tomato sauce, mozzarella cheese, shrimps,  
squid, mussel’s shell, capers, fresh basil, olive oil 
 

DIAVOLA (spicy) (G, D)                            90 
Fresh tomato sauce, mozzarella, parmesan,  
beef salami, fresh basil, olive oil 
 

TIKKA PICCANTE PIZZA (G, D)                          90 
Tomato-basil sauce, Italian mozzarella cheese,  
spicy chicken tikka, roasted capsicum, jalapeño,  
garlic, onion and cheddar cheese 
 

TROPICALE CON CARNE (G, D)                                 85 
Fresh tomato sauce, mozzarella, sliced pineapple,   
beef salami, parmesan, fresh basil, olive oil 

MARGHERITA CLASSIC PIZZA (G, D, V)        80 
Tomato-basil sauce, Italian mozzarella cheese,  
parmesan cheese 
 

TRUFFLE PIZZA (G, D, V)                               95 
Black truffle carpaccio, buffalo mozzarella cheese,  
shaved parmesan, white truffle oil and  
freshly ground black pepper  
 

BRESAOLA AND ROCKET PIZZA (G, D)             90 
Tomato-basil sauce, mozzarella cheese,  
beef bresaola, rocket, shaved parmesan  
and fresh cherry tomatoes  
 

BURRATA (G, D, V)                                                        85 
Fresh tomato sauce, burrata cheese, cherry tomatoes,  
rocket leaves, fresh basil, olive oil, parmesan 
 

MELANZANE e ZUCCHINE (G, D, V)                       80 
Fresh mozzarella, grilled eggplant, grilled zucchini,  
parmesan cheese, black olives, fresh basil, olive oil 

CAPRICCIOSA (G, D )                                    85 
Fresh tomato sauce, mozzarella cheese,  
turkey ham, artichokes, mushrooms,  
black olives, parmesan cheese, fresh basil, 
olive oil 
 

PATATE TUONO SALAMI  (G, D )             95 
Mozzarella cheese, roasted/baked potatoes,  
ricotta cheese, beef salami, parmesan,  
fresh basil, olive oil 
 

VEGETARIANA (G, D, V)                                85 
Fresh tomato sauce, mozzarella, grilled mixed 
capsicums,  mushrooms, black olives, 
parmesan, fresh basil, olive oil 
 

NAPOLI PIZZA (G, D, S)                           90 
Tomato-basil sauce, Italian mozzarella cheese,  
anchovies, fresh cherry tomatoes and  
basil leaves 

by 

(D) Dairy     (A) Alcohol     (V) Vegetarian     (N) Nuts      (S) Seafood      (G) Gluten    
 

 All prices are in UAE Dirhams inclusive of  7% Municipality fee, 10 % service charge & 5% VAT
 


