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ANTIPASTI 
 

Antipasti Misti       90 
An assortment of antipasti platter 

 
Insalata Mista        60 
Mixed greens with artichoke, avocado, cucumber,  
sun dried tomato, spring onion garlic and mint with  
olive oil and balsamic vinegar 

 
Mozzarella Caprese      65 
Mozzarella and cherry tomato with basil pesto sauce 

 
Salmone ai Quattro Sapori     75 
Miniature of Salmon, Tarter, smoked, gravelox and pan  
seared salmon with horseradish sauce 

 
Fantasia di Gamberi      70 
Warm prawn with potatoes, beans peppers, olives  
and boiled egg 

 
Carpaccio di Manzo      70 
Thinly sliced beef tenderloin with shaved parmesan, lemon,  
rocket leaves and extra virgin olive oil  

 
Fegato d’Anatra       90 
Flash seared duck liver with grilled brioche, roasted figs  
and Port wine onion caramel 

 
Bresaola        75 
Bresaola with asparagus, pickled red onion, caper  
and rocket leaves 

 
Calamari Fritti       50 
Herbs crumbed fried calamari with spicy tomato sauce 

 
Insalata Caesar       70 
Traditional Caesar salad with croutons, beef bacon  
and shaved parmesan 

 
 

  

 ZUPPE 

 
Minestrone Paesano      50 
Vegetables broth with tomatoes, herbs and garlic bread 

 
Cappuccino di Funghi      55 
Fresh button, shitake mushroom soup with shredded chicken 

 
Zuppa di Pesce       70 
Saffron flavored seafood soup 
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RISOTTI 

 
Risotto Zaitoun       80 
Italian Arborio risotto with green asparagus and prawns 

 
Risotto alla Parmigiana     65 
Italian risotto with parmesan cheese 

 
 
 
 

PASTA 
 

Penne alla Caprese      65 
Tube shaped pasta with fresh tomato and mozzarella cheese 

 
Fettuccine ai Frutti di Mare    95 
Fettuccine pasta with assorted fresh seafood and tomato sauce 

 
Farfalle Rosa       60 
Bow shaped pasta with tomato cream sauce 

 
Lasagne alla Bolognese     70 
Layered pasta with traditional bolognese 

 
Spaghetti Trevigiani      65 
Spaghetti with radicchio, sun dried tomato and chili flakes 

 
 
 

 
PASTA FATTA IN CASA 

 
Panzerotti al Limone      75 
Ricotta, beetroot, spinach stuffed pasta with lemon sauce 

 
Cappellacci di Mare      100 
Lobster and prawn stuffed pasta with Pernod and  
smoked salmon sauce 

 
Mezzelune        90 
Duck confit stuffed pasta, asparagus with Shitake mushroom,  
Leeks Sauce 

  
Pappardelle Primavera     65 
Ribbon shaped pasta with fresh vegetables and tomato basil sauce 

 
Gnocchi        70 
Potatoes dumpling with basil pesto and cream sauce 
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PIZZE 
 

Margherita       60 
Tomato, mozzarella cheese and basil  

 
Capricciosa       65 
Turkey ham, mushroom, artichoke and olives 

 
Arrabbiata        65 
Diced chicken, chili flakes and mushroom 

 
Peperoni        65 
Sliced peperoni, olives and rocket leaves 

 
Quattro Formaggi      65 
White pizza with mozzarella, gorgonzola, taleggio  
and pecorino cheese 

 
Frutti di Mare       80 
With mixed seafood 

 
Vegetariana       65 
Bell peppers, mushrooms, artichoke, onion, zucchini,  
rocket leaves and eggplants 
 
Bianca        65 
Mozzarella, ricotta, fresh garlic basil and olive oil 

 
Quattro Stagioni      65 
Artichoke, mushroom, olives and bresaola 

 
Napoletana       65 
Anchovy, capers, olives, gherkin and oregan 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

V 

S 

V 



 
All Prices are in UAE Dirham and subject to 10% service charge and 6% tourism fee   

 Spicy              Vegetarian               Alcoholic 

 

S V A 

PESCE 
 

Cernia al Forno       105 
Baked hammour with grilled zucchini, sautéed spinach  
and crisp potatoes 

 
Aragosta dello Chef            190 
Citrus Butter glazed lobster and prawns with green  
asparagus and beans 

 
Gamberoni Grigliati      190 
Grilled prawn, topped herbs crusted with cherry tomato salad 

 
Salmone Scottato      110 
Pan seared crispy salmon with spring vegetables  
and Dijon mustered sauce 

 
 
 
 

CARNE 
 

Pollo Marinato       90 
Green tea marinated chicken, mashed potatoes with roasted jus 

 
Ossobuco        100 
Braised veal shank with broccoli and herbs polenta 

 
Scaloppa di Vitello      90 
Veal escallops in fresh mushroom sauce 

 
Costolette di Agnello      95 
Grilled lamb chop with garlic shallots and red wine sauce 

 
Filetto di Manzo in salsa delicata   200 
Black angus beef, crumbed white onion rings,  
roasted root vegetables with duck liver sauce 
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Dolci 
 

Tiramisu        50 
Coffee flavored mascarpone cheese with biscotti 

 
Cream Brulee’       50 
Cinnamon flavored cream brulee’ with dates and lemon zest 

 
Panna Cotta       50 
Cooked cream with wild berry compote and caramel sauce 

 
Souffle’ di Cioccolata      50 
Hot chocolate soufflé with vanilla ice cream 

 
Cassata        50 
Layered ice cream with sponge and candid fruit 

 
Affettato di Frutta      50 
Assorted cut fruit platter 

 
 
 
 
 
 
 
 
 
 
 
 


