CARNA STARTERS

HOT & COLD

Wagyu Striploin Carpaccio PGERAW)
Truftled Egg Yolk, Tuscan Pecorino, Caperberry, Garlic Emulsion,
Crispy Breadstick

Dario’s Beef Tartare P-GRAW)
Cayenne Pepper, Confit Garlic, Lemon,
Dario’s Olive Oil, Grilled Sourdough

Baked Brie Cheese PNGE
Smoked Beef Bacon Marmalade, Pistachio, Cornbread

Beef Ragn Lasagna P¢E©
Beef ‘Nduja, Béchamel, Homemade Tomato Sauce, Tuscan Pecorino

Oxtail Croquettes ED-GRAW) (ipicces)
Wagyu Beef Tartare, Pickled Onion, Smoked Paprika Mayo

Polpette (D,G,E,SUL)
Tuscan Style Polpettone, Ricotta, Beef Jus, Roasted Peppers, Basil

Carna M Burger ©-GP
Wagyu Topside, Roscoft Onion, Gorgonzola cream, Brioche Bun

Add:
Foie Gras 20
Truffle 25

120

90

(table-side service)

60

85

90

75

65

TO BEEF OR NOT TO BEEF

MAINS

Short Rib PS5V
Slow-Braised Wagyu Short Rib, Creamy Polenta, Beef Jus

Grilled Lamb Chops 30%320¢ (0.GSUL)
Tuscan Herb Marinade, Parsnip Purée, Greens, Potato Chips \2 f ,

Corn Fed Organic Baby Chicken ©-S%SUL
Slowly Grilled, Mushroom Purée, Sage,
Chili Honey Glaze, Chicken Jus

Roasted Bone Marrow € Mushroom Risotto P
Wild Mushrooms, Parmesan, Demi-Glace

250

195

165

180

(table-side service)

——— VEGETARIAN STARTERS ——

HOT & COLD

Cheese Arancini PE9 | 60
Arrabbiata Sauce, Provolone Cheese, Black Olive Aioli

Fried Artichoke P9 | 65

Tarragon Sauce, Pickled Turnips, Roasted Pepper Emulsion

Grilled Asparagus PNP | 70
Charred Cauliflower Cream, Béarnaise Sauce,

Hazelnut, Balsamic Vinaigrette x
¥

Grilled Lettuce Salad ©SF | 95 *
Baby Gem, Parmesan, Crispy Shallot, Truffle Honey Dressing

Charred Glazed Carrots PNV | 85
Smoked Labneh, Spicy-Honey Glaze, Orange, Pine Nuts

Candy Tomato Salad V&' | 80
Watermelon Radish, Black Olives, Bergamot Vinaigrette

Burrata M | 95
Organic Italian Burrata, Tomato Tartare, Extra Virgin Olive Oil,
Smoked Peperonata Toast

SIDES

Whipped Smoked Potato @ 50 L @6

Chunky Chips @ 50
(G,D) 60

Créme Spinac
Cauliflower & Onion Gratin ?’

Truffle & Parmesan Chips Grilled Vegetables

50
50
60

VEGETARIAN

MAINS

Baked Cauliflower ®N | 105

Roasted Cauliflower Purée, Romesco Sauce, Hazelnut,
Garlic Manchego Cheese, Green Oil, Basil

Corn Agnolotti EP9 | 115
Charred Corn, Corn Emulsion, Sage, Smoke

GRILL

[VG]Vegan [V]Vegetarian [N]Nuts [GF]Gluten Free [G]Gluten [A]Alcohol [D]Dairy [SY]Soye sauce [SUL]Sulfate [M]Mustard | Please highlight any specific food allergies or intolerances to our colleagues before ordering. All prices are in UAE Dirham and are inclusive of 7% municipality fees, 10% service charge and 5% VAT.

Wagyun Flank 3% 195
Australian Westholme Wagyu MB 6-7 Flank Steak

Tenderiloin '°% 220
Australian Black Angus Long-Fed Fillet Steak

Wagyu Striploin 3°0¢/450¢ 365/520
Australian Wagyu MB 6-7 Sirloin Steak

Wagyu Ribeye 3°°¢/45% 340/495
Australian Wagyu MB 6-7 Ribeye Steak

Carna Signature Bistecca alla Fiorentina @ 90
Australian Black Angus Long Fed T-Bone Steak per 100g
Served With Chunky Chips, Mixed Leaf Salad and Chimichurri Sauce

(Minimum Cut 900g)

PREMIUM CUTS

Wagyu Tenderloin °% % 320
Stone Axe Australian Wagyu MB 9+ Fullblood Fillet Steak

Wagyn Picanba 23°¢/35% 195/285
Australian Wagyu MB 8-9 Rump Steak

Wagyu Striploin %% 460
Stone Axe Australian Wagyu MB 9+ Fullblood Sirloin Steak

Wagyn Tomahawk © 125
Australian Westholme Wagyu MB 8-9 Double Rib Eye On the Bone per 100g
Served With Chunky Chips, Mixed Leaf Salad and Chimichurri Sauce

(Minimum Cut 1kg)

Japanese Wagyu Tenderioin '°% 525
Hokkaido Prefecture A5 Fillet Steak

DARIO 'S FAVOURITE CUTS

Opyster Blade > 220
Australian Wagyu MB 8-9 Flat Iron Steak

Carna Sausage ™ 85
Fennel Salad, Pickled Chilli, Lemon, Dijon Mustard

SAUCE

Mushroom Sauce PP 25 Bread € Condiments @ 40

Peppercorn Sauce (D,GF) 25 Homemade Charred Sourdough,
) . (D.GEE) Extra Virgin Olive Oil

Béarnaise "“%" 25

Chimichurri V6P 25




