CALDI

Canestrini alla Nettuno 105
Puff pastry filled with lobster, scampi & prawns
in a creamy sauce

Funghi di Bosco Barbecue 50

Sauteed assorted wild mushrooms

Asparagi alla Contessa 75
White asparagus au gratin
with hollandaise sauce

Avocado Caldo 110

Baked avocado with crab in a creamy
cheese sauce

Calamari alla Luciana 70
Squid in tomato, garlic & chili

Calamari Fritti 80

Deep fried calamari with tartar sauce

Mozzarella in Carrozza 65
Deep fried mozzarella with tomatoes

Polpo e Patate 125
Octopus & potatoes

Mista Scalini 90
Lettuce hearts, cherry tomatoes, avocado

& endive salad

Insalata Tricolore 80

Avocado, cherry tomatoes & mozzarella

Pasta e Fagioli 40

Bean & pasta soup

Penne all'Arrabbiata 60

Penne with tomatoes, garlic & chili

Paccheri con Pecorino 125

& Tartufo Nero
Paccheri with Pecorino cheese & black truffle

Spaghetti alle Vongole 95

Fresh clams, olive oil, garlic & fresh chili

Paccheri Zia Maria 155
Paccheri with veal meat balls, aubergine,
cherry tomato & creamy burrata

ANTIPASTI

INSALATE

ZUPPE

PASTA

Kindly consider that our pasta is served al dente

PASTA FATTA IN CASA

(Homemade Pasta)

FREDDI

Bresaola & Ricotta 70
Cured slices of beef with ricotta cheese
Carpaccio alla Rucola o al Tartufo 85
Thinly sliced raw beef with mustard sauce &
rucola or with additional truffle (25aed)
Burrata con Datterini 125
With cherry tomatoes
Salmone Affumicato 95
Finest Scottish smoked salmon
Avocado Reale 130
With lobster, celery & our cocktail sauce
Insalata di Granseola 160
Crab salad
Avocado Scalini 90
With artichoke, spinach, tomato & mozzarella
Vitello Tonnato 100
Thinly sliced veal served with tonnato sauce
Rucola Parmigiano Datterini 65
Rucola, parmesan & cherry tomatoes
Insalata Di Carciofi 130
Artichoke salad, parmesan, avocado

Guazzetto di Pesce 140

Our signature fish stew
Linguine alla Pescatora 180
Linguine with seafood & Datterino tomatoes
( Available in tomato sauce )
Ravioli di Spinaci e Ricotta 85
Spinach & ricotta ravioli in a creamy
tomato sauce
Lasagna 85
Spaghetti all'Astice 160

Our signature spaghetti with lobster
& tomato sauce

All the prices are in AED and inclusive of 10% service charge, subject to 7% Municipality fee and 5% VAT.

Tagliolini Verdi al Granchio 180 Tortellini Gorgonzola 35
Fresh samphire tagliolini with crab meat, Tortellini filled with asparagus in a
Wwhite sauce creamy cheese sauce
Pappardelle al Ragout di Vitello con Tartufo Nero 135
Homemade ribbons of pasta with ragu of veal & truffle
Tagliatelle alla Crema con Pollo e Funghi 85
Fresh tagliatelle with chicken & mushrooms in a creamy sauce
Please note that most of our pasta is cooked al dente (kindly allow time for cooking).
Melanzane alla Parmigiana 85 Risotto ai Funghi porcini 85
Oven baked aubergine with tomato, Porcini mushrooms, Carnaroli rice,
mozzarella & basil parmesan
Gnocchi della Nonna: Risotto di Pollo con Asparagi 95
: Chicken & asparagus risotto
Arrabbiata 60 Aurora 65 Pesto 70 Bolognese 75
Sogliola alla Griglia 450 Langoustines 330
800gr grilled sole With butter, garlic & chili
gon‘?g tMﬂar';l?SZ oo oot 270 Gamberoni alla Mediterranea 280
readed tuna witn cherry lomato, rocke Carabineros, garlic, parsley & chili
tartar sauce
Branzino a} Guazzetto 210 Pesce del Giorno MP
Fl.llets of Mediterranean WILD ;eabass Fish of the day
with shrimps, mussels & clams in a tomato
sauce (Grilled on request)
Petto di Pollo alla Zarina 130 Filetto di Manzo 360
Deep fried chicken breast filled with 250gr grilled Wagyu beef fillet steak
butter & garlic 290
S Milanese
Meda lioni di Mal’lZQ Stcfano 420 Our signature breaded veal escalope on the bone
Slices of Wagyu beef fillet with wild mushrooms .
with lemon
Cosciotto Di Agnello i izzai 490
Slow cooked lamb s/%mk, sundried tomatoes 190 Bistecca alla Pizzaiola
400gr rib eye Wagyu beef with tomatoes,
Scaloppine al Dolcelatte 165 oregano, garlic & capers
Thin veal escalopes in a creamy blue cheese . .
Whole baby chicken with herbs & roasted
Osso Buco 295 potatoes wrapped in silver foil
480gr braised veal shank with saffiron risotto Piccatina al Limone 170
Veal escalopes in a lemon sauce
Spinaci 40 Zucchini Fritti 35
Spinach sauteed in garlic, olive oil & chili Deep fried courgettes
Fagiolini 35 Patate al Rosmarino 30
French beans Sauteed potatoes with rosemary
Broccoli 35

With chili & garlic

All the prices are in AED and inclusive of 10% service charge, subject to 7% Municipality fee and 5% VAT.
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