
Born and raised in a small village 
in Italy, near the shores of Capri, 
Lucia embodies the spirit of Italy. 

She is  passionate and tender,  

bringing warmth, beauty, and joy

 to every guest who walks through 

our doors.  Her journey led her 

to embrace the island’s rich culinary 

tradition. She is a reminder of the 

power of connection, the beauty 

of heritage, and the magic of life.



Dolci 
Desserts

TIRAMISU CLASSICO (G, E, D) 
Mascarpone Cream, Coffee, Ladyfinger Biscuits, Cocoa Powder

CREMA CATALANA (V, E, D)
Catalan Pastry Cream, Compressed Orange Segments, 
Caramelized Brown Sugar

MOUSSE AL CIOCCOLATO (V, G, E, D, TN)
Bitter Chocolate Mousse 70 %, Caramelized Hazelnuts, 
Crispy Feuilletine

MILLEFOGLIE AL CARAMELLO (G, E, D, TN)
Crispy Puff Pastry, Vanilla Pastry Cream, Caramel Sauce,
Praline Ice Cream

TARTELLETTA AL LIMONE (V, G, E, D, TN) 
Vanilla Sable, Lemon Curd, Lemon Marmalade,
Italian Meringue, Candied Lemon 

BOMBOLONI ALLA NUTELLA (V, G, E, D, TN)
Italian Doughnuts, Nutella Filling, Vanilla Icing Sugar

GELATO AL PISTACCHIO (V, D, TN)
Homemade Pistachio Ice cream, Caramelized Salted
Pistachio, Pistachio Paste, Olive Oil

SORBETTO AL LIMONE (V, G, E, D)
Italian Sorbet Served Inside a Capri Lemon, Sicilian Brioche Bun

COPPA DI GELATO ITALIANA (3 Scoops) (V, G, D, TN)
Choice Of Vanilla, Pistachio, Chocolate, Capri Lemon

LUCIA’S DESSERT PLATTER (V, G, E, D, TN)
Chef’s Selection of Desserts, Fresh Fruits & Gelato
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(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.


