
All prices are in AED and net and are inclusive of 

10% service charge and 6% tourism fee 

 
 Item contains pork   Item contains alcohol   Suited for vegetarians 

 
              Signature Dish 

 

 

Gli Antipasti 
Appetizers  AED     
 
 

Carpaccio di manzo con funghi di bosco, rucola e parmigiano croccante                        70 
Beef carpaccio with sautéed mixed wild mushrooms, rocket and crunchy Parmesan cheese 
 

La caprese, pomodoro e mozzarella di bufala con basilico fresco e origano    55 
Fresh buffalo mozzarella with tomatoes, basil and oregano in extra virgin olive oil 
 

Scottata di tonno con insalata di finocchi e melograno 48 
Seared tuna, fresh fennel salad and pomegranate with lemon dressing    
 

Terrina di fegato grasso con pan brioche e composta di zucca e arance  105 
Foie gras terrine with toasted pan brioche and pumpkin and orange compote 
 

Selezione di salumi con grana e pane carasau   60 
Selection of Italian cure meats and aged parmesan cheese with Sardinian bread 
 

Il buffet di antipasti “Della Mamma”   70 
Buffet selection of cold antipasti “La Mamma” style (lunch only) 
 

Frittura di calamari con salsa di pomodoro piccante  40 
Fried calamari with spicy tomato salsa 
 

La parmigiana di melanzane  50 
Traditional eggplant parmigiana  
 

L’insalata mista  38 
Mixed leaves salad with cherry tomatoes, cucumber, carrots and onions  
 

L’insalata di rucola e parmigiano  38 
Wild rocket salad with balsamic vinegar dressing and parmesan shaving  
 

Garlic and rosemary pizza bread                                     15 
 

Tomato and oregano pizza bread                                    15 

 

Le Zuppe 
Soups 

 

Zuppa di pomodoro     33 
Tomato soup 
 

Minestrone di verdure e legumi    33 
Traditional mixed vegetable soup  
 

Zuppa di patate e cavolfiori con gambero piccante   38 
Potatoes and cauliflower soup with spicy prawn 

 

 
*   Food described within this menu may contain nuts        or other ingredients, which in certain people can lead to allergic 

reactions.  If you are allergic to nuts, or think you may suffer from other forms of food allergies, please would you inform your 

order-taker, who will be able to advise on an alternative choice. 

* Fish dishes or food with fish ingredients may contain fish bones. 
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Le Paste Freche  
Fresh Pasta    
    

La lasagna    65 
Traditional Italian style lasagna 
 

Tagliolini all’ aragosta con carciofi e pomodorini    98 
Tagliolini pasta with Canadian lobster, artichokes and cherry tomatoes 
 

Ravioli di vitello con burro e salvia   55  
Veal ravioli with butter sage sauce 
 

Strozzapreti con gamberi e pesto di pistacchi   60  
Strozzapreti pasta with prawns and pistachio pesto 
 

Tagliatelle alla Bolognese    65 
Tagliatelle pasta with Bolognese style ragout 
 

Cannelloni di ricotta e spinaci              50 
Oven baked homemade ricotta and spinach cannelloni 

 

Le Paste Secche e i Risotti 
Pasta and Rice  
 

Le linguine ai frutti di mare    85 
Linguine pasta with mussels, clams, squids, prawns with tomato sauce 
 

Le penne con ragù d’anatra, pinoli e scaglie di pecorino profumate    70 

al tartufo      
Penne pasta with duck ragout pine nuts and pecorino cheese scented with truffle oil   
 

Spaghetti al pomodoro e basilico     60 
Spaghetti pasta with cherry tomatoes, fresh basil and tomato sauce    
 

Risotto ai funghi di bosco e pancetta mantecato alla scamorza affumicata    65 
Beef bacon and wild mushroom risotto with smoked scamorza cheese 
   

Risotto con pomodori secchi, porri, gorgonzola e rucola     55 
Sundried tomato, leek and gorgonzola cheese risotto with wild rocket leaves 
 

Risotto ai gamberi e crema di spinaci    90                                   
Prawns risotto with cream of spinach                                                                                                                       

 

 

* Food described within this menu may contain nuts        or other ingredients, which in certain people can lead to allergic 

reactions.  If you are allergic to nuts, or think you may suffer from other forms of food allergies, please would you inform your 

order-taker, who will be able to advise on an alternative choice. 

* Fish dishes or food with fish ingredients may contain fish bones. 
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I secondi di Pesce 
Fish main course 

 

Filetto di cernia alla griglia panache di vegetali al burro alle acciughe   85 
Grilled hammour fillet with vegetables panache, sautéed with anchovies butter 

 

Grigliata mista di pesce con salsa salmoriglio e patate novelle 120 
Grilled salmon, hammour, tuna, squid and prawns with salmoriglio sauce and new potatoes 

 

Cartoccio di merluzzo con vongole, cannellini e funghi porcini   90 
Papillote of cod with clams, cannellini beans and porcini mushrooms 
 

Trancio di branzino al forno con tortino di patate e salsa al timo 115 
Pan fried Chilean sea bass with potato cake and thyme sauce 
 

Trancio di tonno con crosta alle erbe, salsa di pomodoro fresco e spinaci saltati   90 
Oven baked herbed crust tuna steak with sautéed spinach and tomato coulis 
 

Gamberoni alla griglia con penne all’arrabbiata   95 
Grilled scampi shrimps with arrabbiata penne pasta 
 

I secondi di Carne 
Meat main course 
 

Polletto al rosmarino con patate croccanti e salsa al ginepro   85 
Rosemary oven baked spring chicken, crunchy potatoes and juniper berry sauce 
 

Scaloppine di vitello con salsa ai porcini, limone o vino bianco 

con spinaci saltati e patate   105                       
Veal scallopine with a choice of porcini, lemon butter or white wine sauce 

with sautéed spinach and mashed potatoes 

 

Costoletta di vitello alla Milanese con spaghetti al pomodoro 125 
Veal cutlets, Milanese style with spaghetti tomato and basil sauce 

 

Stinco d’agnello al forno con purea di patate e castagne glassato al miele e timo   85 
Oven baked shank of lamb with chestnuts and potato puree, glazed with honey thyme 
 

Il filetto di manzo al forno con radicchio brasato salsa al gorgonzola e funghi porcini 165 
Beef tenderloin with braised radicchio, gorgonzola sauce and porcini mushrooms 
 

Bisteccha di manzo alla griglia con rucola e grana, riduzione al balsamico 135 
Grilled rib eye steak with rocket leaves and parmesan shavings and balsamic reduction 

 
* Food described within this menu may contain nuts       or other ingredients, which in certain people can lead to allergic 

reactions.  If you are allergic to nuts, or think you may suffer from other forms of food allergies, please would you inform your 

order-taker, who will be able to advise on an alternative choice. 

* Fish dishes or food with fish ingredients may contain fish bones. 
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Le Pizze  
Pizza 
 

Pizza Margherita    52 
Tomato sauce, mozzarella cheese, fresh basil and oregano  
   

Quattro Stagioni   58  
Tomato sauce, mozzarella cheese, beef salami, artichokes, mushrooms and black olives  
   

Napoletana    58 
Tomato sauce, mozzarella cheese, capers, anchovies and oregano  
 

Emiliana    58 
Tomato sauce, mozzarella cheese, fresh tomatoes, Parma ham, rocket leaves and Parmesan shavings  
   

Vegetariana    58 
Tomato sauce, mozzarella cheese, mixed grilled eggplant, zucchini, bell pepper and porcini mushrooms  
                                                                                                                             

Calzone   60  
Stuffed pizza with mozzarella cheese, beef sausages and mixed wild mushrooms    
  

Zola e Speck    60 
Tomato sauce, mozzarella cheese, Gorgonzola cheese and speck                                                                                                                  
 

Pizza Bufalina    58 
Tomato sauce, mozzarella cheese, buffalo mozzarella cheese, cherry tomatoes and basil dressing       
 

Quattro Formaggi    58 
White pizza with mozzarella, Gorgonzola, Taleggio and Pecorino cheeses       
 

Salmone e caprino   60 
White pizza with mozzarella cheese, goat cheese and smoked salmon 

 

Frutti di Mare   60 
Tomato sauce, mozzarella cheese, prawns, mussels, calamari, garlic and fresh chili 
 

* Food described within this menu may contain nuts       or other ingredients, which in certain people can lead to allergic 

reactions.  If you are allergic to nuts, or think you may suffer from other forms of food allergies, please would you inform your 

order-taker, who will be able to advise on an alternative choice. 

* Fish dishes or food with fish ingredients may contain fish bones. 
 

Acque Minerali Bibite 
                             Small  Large Coca Cola, Diet Coke, Fanta, Sprite 

Evian   14   18 Diet Sprite, Ginger Ale, Tonic, 

Jeema     8   14 Club Soda   14 

Perrier                                       14  

San Pellegrino                             14   20  
Acqua Panna                                  20   
 

Succhi  
Tomato, Orange, Pineapple     

Grapefruit, Apple, Mango   15   

   
 

Birre  Vini della Casa  
Heineken, Budweiser, Miller, Fosters Castelli Romani Glass ½ li.  1 li. 

Corona Extra, Amstel light,  

Stella Artois, Bitburger   25 White   20   66   105 

Draught Beer   28 Red   20   66   105 

Half pint   16 Rose   20   66   105 

      

Succhi Freschi 
Pineapple, Kiwi, Strawberry   27 

Fruit Cocktail,Grapefruit, Watermelon,   22 

Sweet Melon, Orange, Lemon   22 

    


