DA VINCI NIGHT

Entrée

Arancino

STARTER

Tartare di Manzo con Caponata e Crema di
Tartufo di Patate (D,N)
Beef Tartare with caponata and potato truffle cream
OR
Frittura di Pasce (D,SF)
Fried Fish and Vegetables
OR

Burrata con Pomodori Freschi (V, D, N)
Burrata with Fresh tomatoes

PASTA
Chef’s special fresh Pasta
WMAIN COURSE

Branzino con salsa sedano rapa e temura di Zucchini
(SF,D)
Seabass with Celeriac sauce and Succinic tempura

OR

Filetto di manzo con patate dolci al forno (D)
Beef tenderloin with baked sweet potato

OR

Eggplant Parmigiano with tomato sauce (V, D)

Dessert

Baba (D,
OR

Tiramisu (G,D)

(N) — Contains Nuts (V) — Vegetarian(VG)- Vegan(A) - Contains Alcohol(G)- Gluten
(SF)- Shellfish (D) -Dairy
Dear valued Guest, we Kindly request you to inform us if you or any of your guest have an
allergy or dietary restrictions.

AED 250 (house beverages) per person
AED 350 (bubbly & premium wine) per person.

Drinks Selections s/

House Wines  «
White, Rose and Red

Beer Bottles

Heineken

House Spirits
Tanqueray Gin
Skyy Vodka

Bacardi Carta Blanca Rum
Johnnie Walker Red Label

Coclktails

Mona Lisa
Vodka, Pine Apple, Lemon, Cranberry Juice

Tequilla Sunrise
Tequilla ,orange ,Grenadine

Leonardo Azurro
Rum, triple sec,apple ,Blue curacao

Venice
Rum, Passion fruit ,strawberry, Cranberry

De Medici
Gin, Lime,Passion fruit, Soda

Saleo{cd Wocktails

All Prices are inclusive of 10% service and 7% Municipality Fee & 5% VAT
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