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FOCACCINA
Tarama, marinated olives, red radish, olive oil ¢

STARTERS
Choose one dish
RATATOUILLE TARTE TATIN
Homemade puff pastry, barrel feta, truffle glaze b©

WHIPPED FETA
Ghaf honey, carnival tomato, fresh herbs °¢

PARMIGIANA
Eggplant, tomatoes, burrata & mozzarella P

TUNA CRUDO
Jalapeno-olive relish, red pepper, avocado
mousse, orange, sunflower seeds °

CALABRIAN PRAWNS
Crispy garlic, oregano, olive oil *

WAGYU ROLL
Eggplant tempura, kimchi jam,
Korean glaze, potato crispy ¢

MAINS

Choose one dish

RAVIOLINI
Snails, herb butter, wild mushrooms, sage €™

BLACK COD
Cannellini & broad beans, carnival tomatoes, clams °P

WAGYU BEEF CHEEK
Slow cooked, toasted orzo, truffle butter P

PORTOBELLO
Caponata, veggie ragu, sunchoke crisp Ve

SLICED RIBEYE
200g Riverina Black Angus, Red Chilli,
Onion & Orange Marmalade

DESSERTS
C/mose one dish
BIANCO COCONUT
Greek yoghurt mousse, passion fruit,
olive oil crumble P

LEMON-MASCARPONE

Caviar, olive oil 5P

CHOCOLATE MOUSSE
70% Dark chocolate, pistachio,
ganache, sea salt flakes PN

CHEF SARADHI DAKARA
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Orilla rituals

SUNSET RITUALS
WEEKDAYS
4 PM -8 PM
Selected Beverages at
40 AED

AFTER SHIFT
MON & TUE
6 PM-1AM
3 beverages for 100AED
Cabin crew, Teachers,
Real estate, Hospitality

SUSHI NIGHT
TUESDAYS
7 PM - 10 PM
All-You-Can-Eat
185 PP

MI AMOR
WEDNESDAYS
8PM-1AM
Ladies Complimentary
Wine at the bar

VIVA ORILLA
WEEKENDS
12:30 PM - 4 PM
3 Course Brunch &
Open Bar Starts at
450 AED

NEIGHBORHOOD NIGHTS
FRIDAYS
6 PM - onwards
Community socialising evening
3-course dinner
150 AED

R&B SUNDAYS
EVERY 2" SUNDAY
4 PM - 10 PM
Ladies Complimentary Wine
Dining Entry Experience
2-course menu
160 AED
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