
STARTERS (Sharing)

INSALATA LUCIA’S (V, M, TN)
Grilled Peach, White & Green 
Asparagus, Soncino,Rocket Leaves, 
Pine Nuts, Blood Orange Dressing

BURRATA (V, D, M, SP)
Italian Burrata 150gr, Marinated 
Heirloom Tomatoes,
Basil Oil, Modena Balsamic Vinegar

CARPACCIO DI MANZO
(D, M, SP, R)
Seared Kiwami Wagyu Eye Round Beef, 
Rocket Leaves, Parmesan Cheese, 
Balsamic Vinegar Dressing

PARMIGIANA
DI MELANZANE (V, G, D)
Deep Fried Aubergine, Tomato Sauce, 
Mozzarella, Parmesan Cheese, Basil

FRITTO CAPRITANO
(G, SF, E, D, M)
Baby Squid, Prawns, Zucchini, Spicy 
Tomato Sauce

MAIN COURSE (Sharing)

PIZZA MARGHERITA (V, G, D)
San Marzano Tomato Sauce, Buffalo 
Mozzarella, Grana Padano, Fresh Basil, 
Extra Virgin Olive Oil

RISOTTO AI FUNGHI E TARTUFO 
NERO (V, C, G, D)
Carnaroli Rice, Mixed Wild Mushrooms, 
Butter, Parmesan Cheese, Shaved Black 
Truffle

GAMBERONI ALLA
GRIGLIA (SF, SP)
Grilled Tiger Prawns, Italian Tomatoes 
Salmoriglio, Charred Lemon

POLLO IN CASSERUOLA (C, D)
Roasted Chicken Supreme in Casserole, 
Artichokes, New Potatoes, Baby Carrots, 
Butter and Rosemary Jus

PATATE FRITTE (V, G, D)
Hand-Cut Fries, Parmesan Cheese

Brunch Food Menu

(AL) Alchohol - (C) Celery - (G) - Gluten - (SF) Shellfish - (E) Egg - (F) Fish - (L) Lupin - (D) Dairy - (M) - Mustard
(V) Vegetarian - (PN) Peanuts - (TN) Tree Nuts - (SE) Sesame - (SO) Soya - (SP) Sulphites - (R) Raw
Prices are in UAE Dirhams, inclusive of a 10% service charge, 7% municipality fee, and 5% VAT

Consumption of raw or undercooked meat, poultry, seafood and eggs may increase your risk of foodborne illness.

***********************************************************************
DESSERT

PICCOLA PASTICCERIA ITALIANA (V, G, E, D, TN)
Selection of Mini Italian Pastries

Tiramisu Classico, Cannoli Siciliani, Capri Lemon Tart, Pastiera Napoletana

***********************************************************************


