LARGE GROUPS MENU

750 / person

@7 “Q)

ANTIPASTI

Choose three
House Chopped v.o.m Scallops Rosmarino s, Octopus Pizzaiolo su
Rogsted Pepper & Mozarellavoss  Tuna (alabrese v, su Caesar alla T croem
Beets Sicilianda v.nwu s Tomato Caprese vosv  Eggplant & Jycchini Scapece v.osu

UPGRADES

(Caviar Service cr.rs Seafood Cocktail r.cs,rn s 0emus0
Oscietra Tin s0g: 1750 | Oscietra Tin 125g: 4150 140 / person
(creme fraiche, shallot, chive and zeppole) (chef s selection of oysters & crudos)
Burrata & (aviar r.o
270/ person
e o}

@7 “Q)

MACARONI

(Choose two
Mafaldine Bolognese .05 oSpicy Rigatoni oo SFusilli Pomodoro s,
Fettuccine con Funghi cv.coesu Tortellini Tartufo ENgro c.oes0

eAccompanied by Mario’s Meatballs s.0.¢

UPGRADE

Lobster Risotto alla eArabbiata sr.o.sv
190 / person

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard,
(N) - Nuts, (R) - Raw, (S) - Shellfish, (SE) - Sesame, (SU) - Sulphites, (V) - Vegetarian



©v Q)

CARNI E PESCI

Choose two
Salmon Oreganata v« Ueal Parmesan e Whole Branzino o5
Bass eAlison ¢ Double Lamb (hops x.o,s0 Filet o
Fumbo Shrimp Scampi s,0 (Chicken Limone c.su Ribeye o

UPGRADES

Dover Piccata o,z sv Lobster Fra “Diavolo cs o5 Wagyu Tomabawk o
190 / person 175 / person 450/ person

(@ D

©@ cQ)
CONTORNI

(Choose two

eArtichoke Heart r.sv Funghi Trifolati o Broccoli Basiliconov  Potatoes Louie

©@ °Q)
DOLCI

Choose two

emon (Cheesecake cun,o.,5u lack Forrest c,o.esu arrot (ake c,yno,e su
14 k Black t t (ak

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of foodborne illness. Please notify your
server if you have any known food allergies or intolerances. Our food is prepared in an environment where other allergen ingredients are handled.

All prives are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.



