
DUBAI RESTAURANT WEEK
LUNCH MENU

Mains
PIZZA BUFALA (D, G, V)

tomato sauce, buf falo mozzarella, fresh basil, extra virgin olive oil

SPAGHETTI ALLA CARBONARA (G, D, E)  

fresh pasta, angus beef bacon, pecorino romano, egg yolk, black pepper

MELANZANE (V, D, G, E)

grilled breaded eggplant , parmesan cheese, mixed candy tomatoes

(choose one)

Desserts
FI’LIAMISU (G, D, V, E)

classic mascarpone cream, ladyf inger biscuit espresso syrup

PAVLOVA (GF, D, V, E)

coconut, passion fruit cream, mango gelato, coconut meringue

(choose one)

Starters
PIZZETTA (D, V, G)

oven-baked pizza dough, Italian stracciatella, roasted tomatoes

POLPETTE (G, D)  

beef meatball, marinara sauce, parmesan cheese, olive oil, sourdough bread

  PANZA’FI’LIA (V, G, VG)

red tomatoes, cucumber, red onion, watermelon, basil, olive oil, croutons

(choose one)

[V] Vegetarian    [VG] Vegan    [N] Nuts    [GF] Gluten Free    [D] Dairy   [G] Gluten   [E] Eggs 
Please inform our team of any allergies or dietary requirements before ordering.

Consumption of raw or undercooked animal, seafood, or poultry products, such as eggs, may increase the risk of food-borne illness.
تحذير- تناول المنتجات الحيوانية أو المأكولات البحرية أو الدواجن النيئة أو غير المطهية جيدًًا، مثل البيض، قد يزيد من خطر الإصابة

بالأمراض المنقولة عن طريق الطعام 

Choice of star ter and main or main and desser t​. 
Inclusive of 1 bottle of water for every 2 guests​

AED 125 per person



DUBAI RESTAURANT WEEK
DINNER MENU

Mains
PAPPARDELLE AL RAGÙ (D, G, E)

fresh pasta, beef shor t ribs ragù, cherry tomatoes, herbed breadcrumbs

DENTICE (G, D, S)  

red snapper, smoked aioli, crushed potatoes, bisque sauce, mussels

PIZZA TARTUFO (V, D, G)

parmesan cream, truf f le paste, buf falo mozzarella, fresh truf f le

(choose one)

Desserts
PROFITEROLE (G, D, V, E , N)

choux pastry f il led with vanilla ice cream, hazelnut praline, gianduja sauce

GELATO (G, D, V, E , N)

amarena ice cream, cherries, chocolate crumble

(choose one)

Starters
CARPACCIO (GF, D, N, R)

thinly sliced beef, truf f le dressing, porcini mushrooms, parmesan, hazelnuts

GAMBERI (G, D, S, N)  

roasted garlic prawns, chili but ter, toasted almonds, sourdough bread

  TOMINO FRITTO (G, D, V, E , N)

readed sof t cow’s milk cheese, f igs, arugula, pecan, salsa verde

(choose one)

 Three-course set menu.
Inclusive of 1 bottle of water for every 2 guests

AED 250 per person

[V] Vegetarian    [VG] Vegan    [N] Nuts    [GF] Gluten Free    [D] Dairy   [G] Gluten   [E] Eggs 
Please inform our team of any allergies or dietary requirements before ordering.

Consumption of raw or undercooked animal, seafood, or poultry products, such as eggs, may increase the risk of food-borne illness.
تحذير- تناول المنتجات الحيوانية أو المأكولات البحرية أو الدواجن النيئة أو غير المطهية جيدًًا، مثل البيض، قد يزيد من خطر الإصابة

بالأمراض المنقولة عن طريق الطعام 


