INSALATA & ANTIPASTI

ANTIPASTI SELECTION (p, G, N)

Taggiasca olives, semi dried fomatoes, grissini,
padron peppers, beef chorizo, Grana Padano

LA BURRATA INSALATA (p, N, V)

Datterino tomatoes, black grapes,
toasted walnuts, aged balsamic

CARPACCIO DI MANZO (G, r)

Angus beef carpaccio, endives, truffle mustard dressing

TUSCAN SALAD (p, G, V)

Kale, cavolo nero, pecorino,
buckwheat, citrus vinaigrette

BRUSCHETTA (b, G, N, V)

Heirloom tomato, bell peppers, sundried tomato pesto,
black olive tapenade, focaccia, caciocavallo

ARANCINI (b, G)

Angus beef ragu, fontina cheese,
tomato fondue, chive cream

FRITTO MISTO (G, s)

Deep-fried battered calamari, whitebait,
gulf prawns, local fish

FROM THE PORK KITCHEN (P)
NOMN-HALAL

HAM & CHEESE CROQUETTES (b,G,P)

Bechamel, potato crisps

PORK & LEEK SAUSAGES (p,G,p)

Rich tomato ragu, green peas

PULLED PORK PAPPARDELLE RAGU (p,G,P)

Braised pulled pork, tomato, Grana Padano

TAGLIATELLE CARBONARA (D,G,P)

Homemade pasta, pork bacon, egg,
Grana Padano, cracked pepper

CRISPY PORK BELLY ()
Buttered mashed potato, pickled cabbage
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125

CLASSIC MAINS

Taggiasca olives salsa

BEEF TAGLIATA (b, G)

BRANZINO (p, G, s)

SIDES (V)

OLIVE MASH (b, V)
GRILLED ASPARAGUS (D, V)

PORK SALAMI PIZZA (p,G,P)

Mozzarella, tomato sauce

CHARGRILLED COUNTRY BIRD (p) 120
Baby chicken, charred baby gem,
175
Angus striploin, olive mash, pan jus
135
Grilled Seabass, clams, fregola, sauce vierge
SICILIAN CAULIFLOWER (p, V) 85
Oven-baked with fontina and mozzarella,
tomato sauce, Padron peppers, Grana Padano, basil
TRUFFLE PARMESAN FRIES (D, v) 30
30
35
BROCCOLINI, ROAST GARLIC (p, v) 35
78
Spicy salami, bell peppers, mozzarella
COPPA & MUSHROOM PIZZA (p,G,P) 90
Cured Coppa ham, mushrooms, mozzarella
OUR HAWAIIAN PIZZA (p,G,P) 92
Braised pulled pork, caramelized pineapple
MORTADELLA PIZZA (D,G, N,P) 82
165

PORK CHOP MILANESE (G,p)

Panko-crumbed pork cutlet, cherry tomato and
rocket salad

(S) — Contains Seafood,
(D) — Contains Dairy,
(G) — Contains Gluten,
(V) = Vegetarian,

(A) — Contains Alcohol

(N) — Contains Nuts,
(R) —Raw Food,

(P) — Contains PORK,
(VG) - Vegan,

Please inform your server in advance of any allergens
or dietary requirements.

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

DFIAS




NEIGHBOURHOOD
FAUOURITES

AL DENTE PASTA

SIGNATURE FILLED PASTA (D, G)

CAESAR SALAD (b, G, V) 60 Ask your server for today’s dish
Classic Caesar, aged Parmesan, boiled egg
PENNE CHICKEN ALFREDO (p,G) 85
With Grilled Chicken 80 ) i
) . . Chicken breast, mushroom, garlic,
With Grilled Shrimps (S) 90 cream, butter, Grana Padano
LB Al Lissl D 2 e = SEAFOOD LINGUINI MARISCO (0,6, 5) 110
Angus beef, Boston lettuce, aged cheddar, ) )
caramelized onion bacon jam, pickle Gulf shrimp and clams, calamari,
lemon, parsley, tomatoes
*With double patty and cheese 135
RIGATONI ARRABIATA (p, G, 70
CRISPY-FRIED CHICKEN BURGER (p, G) 70 N (e e
Celeriac apple slaw, brioche bun, Tomato ragy, basil, stracciatella cheese
tangy signature sauce
SPAGHETTI & MEATBALLS (b, G) 75
CLASSIC BUTTER CHICKEN (p, G, N) 90 Angus beef meatballs in crushed tomato sauce,
Tomato cashew gravy, rice, naan, pickle, papadums Grana Padano
LAMB TAJINE (G, N) 125 GNOCCHI (p,G,N, V) 70
Moroccan spice, saffron cous cous, apricot Housemade potato gnocchi, spinach fondue,
caciocavallo cheese
CHICKEN SHISH TAWOOK (p, G) 95
Marinated chicken, biwaz salad, LASAGNA (p, G) 90
garlic sauce, Arabic bread Pulled beef ragu, bechamel, smoked mozzarella
ARABIC MIXED GRILL (p, G) 175 HR RISOTT
Chicken shish tawook, beef kofta, lamb chop, AL VS 2 e
biwaz salad, garlic sauce Wild mushrooms, porcini dust, Grana Padano
SWITCH VEGAN PIZZA (G, VG) 80
Plant-based meat, tomato sauce, vegan cheese
SWITCH VEGAN BURGER (G, vG) 80
Plant-based patty, grilled onion, D ESS E RT (U)
tomato relish,vegan cheese
CHOCOLATE DECADENCE (p, G, N) 45
PlZZA 78% dark chocolate, seed tuille, salted ganache
AMALFI LEMON CAKE (p, G, N) 40
MARGHERITA (p, G, v) 75
Almond sponge, lemon syrup, Chantilly cream
Tomato sauce, mozzarella cheese
4
PEPPERONI (0, G) 85 CREAM CATALINA (p, G, N) 0
Orange-infused baked custard, caramelized sugar crust
Beef pepperoni and chorizo, cherry tomato
TIRAMISU ‘VE IUS’ 40
POLLO (b, G) 80 MISU ‘VESUVIUS’ (b, G, N)
Lady finger, mascarpone, coffee essence
Pulled chicken, Padron peppers, smoked mozzarella
GELATO AND SORBET PARLOUR (D) 28/38
HOUSE CALZONE (p, G, V) 75
2 scoops / 3 scoops
Ricotta, spinach
SEASONAL FRUIT PLATTER (vG) 40
QUATTRO FROMAGGI (p, G, V) 75
Mozzarella, gorgonzola, gruyere and Grana Padano

(S) - Contains Seafood, (V) — Vegetarian, (R) =Raw Food,
(A) — Contains Alcohol  (P) — Contains PORK,

(N) — Contains Nuts, (VG) - Vegan,

(D) — Contains Dairy,
(G) — Contains Gluten,
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