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[TALIAN
RESTAURANT

LUNCH MENU

From 12 pm till 3 pm

D)AIRY (E)GG (G)LUTEN (N)UTS (F)ISH (C)RUSTACEAN (M)OLLUSCS (V)EGAN

Our chefs will do their best to accommodate your dietary requirements. Please inform the staff.
ALL PRICES ARE INCLUSIVE OF 5% VAT AND 7% TOURISM FEE
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BUON APPETITO

ENJOY YOUR MEAL

Masiyahan sa iyong
pagkain
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ANTIEAST

CLASSIC TOMATO BRUSCHETTA | 25/ 385 (G, V)
Explore the authentic Italian flavors with our classic fresh tomato
bruschetta with fresh basil on homemade toasted bread.

A true famous classic!

BRESAOLA BEEF CARPACCIO | 48 (D)
A light and elegant Italian Classic! Halal beef Bresaola slices served
with fresh rocket salad and shaved parmesan.
Simple, refined and full of Italian flavor!

ITALIAN CAESAR SALAD | 35 (D, E, G)
A Classic salad with a fresh Italian touch! Crisp roman lettuce,
shaved parmesan, golden croutons and our Italian Caesar dressing.

A Zesty and rich salad!

GARLIC FOCACCIA BREAD | 25 AED (D, G)
Warm, crispy and tasty! A mouthwatering treat starts with a classic
homemade pizza bread loaded with roasted garlic, herbs and garlic

butter.
It’s a joy to share it with friends!

BURRATA SALAD | 65 (D)
Creamy, dreamy and incredibly fresh! Italian cheese Burrata served
with marinated tomatoes and lettuce salad.
A true taste of Italy!
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FRIED

TRUFFLE ARANCINI | 38 (D, E, G)
A delicious bite of pure indulgence! Crispy, golden arancini filled
with creamy risotto and a hint of truffle.
Rich, flavorful and simply irresistible!

FRIED SEAFOOD | 55 (E, G, C, M)
A crispy celebration of the sea! Delicately seasoned and fried golden
seafood of Calamari and Shrimps. A full Mediterranean charm!

FRIED MOZZARELLA BITES | 25 (D)

FRENCH FRIES | 25 (V)

MAINS

LASAGNA | 58 (D, G)
Hearty layers of meat sauce! Creamy béchamel and rich Bolognese
sauce come together for a rich, big and satisfying dish that's full of
nostalgic flavors!

MEAT BALLS | 68 (K, G)
The Italian Classic that never disappoints! Tender homemade beef
meatballs in rich Savory tomato sauce with traditional touch of
green peas served with pizza bread. Comfort at its finest!
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Pl A4

MARGHERITA | 48 (D, G)

Tomato sauce, mozzarella cheese, basil and Extra Virgin Olive Oil.

SPICY PEPPERONI DIAVOLA | 55 (D, G)

Tomato sauce, mozzarella cheese, fresh chilly, Italian beef pepperont,
Extra Virgin Olive Oil.

SEAFOOD | 55 (D, G, C, M)
Tomato Sauce, mozzarella cheese, mussels, shrimps, calamari, baby
octopus, parsley, Extra Virgin Olive Oil.

HAM & MUSHROOMS | 62 (D, G)
Tomato sauce, mozzarella cheese, turkey ham, mushrooms, oregano,
Extra Virgin Olive Oil.

VEGETARIAN | 52 (D, G)
Tomato sauce, mozzarella cheese, mushrooms, eggplants, bell
peppers, zucchini and Kalamata olives, Extra Virgin Olive Oil.

QUATTRO FORMAGGI | 65 AED (D, G, N)

Mozzarella cheese, parmesan fondue, blue cheese, shaved parmesan,
smoked scamorza cheese, Extra Virgin Olive Oil.

BOLOGNESE | 58 AED (D, G)

Tomato sauce, mozzarella cheese, homemade Bolognese sauce, basil,

Extra Virgin Olive Oil.

PIZ.Z A4 TOPPINGS

ONIONS 5 CHERRY TOMATOES 5 BROCCOLI )
ZUCCHINI 5 MUSHROOMS 5 OLIVES )
ROCKET SALAD 5 CHICKEN 10 BLUE CHEESE 10
SHRIMPS 10 PEPPERONI 10 BEEF BACON/TURKEY 10

DOUBLE DOUGH 10 DOUBLE TOMATO 10 DOUBLE MOZZARELLA 12
TRUFFLE CREAM 15 BURRATA CHEESE 22
(D)AIRY (E)GG (G)LUTEN (N)UTS (F)JISH (CRUSTACEAN (M)OLLUSCS (V)EGAN
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DESSERTS

ITALIAN TIRAMISU | 32 (D, E, G)

Homemade dessert with dark chocolate on mascarpone créeme made
by eggs, espresso coffee sponge and vanilla flavor.

SAFFRON PANNACOTTA | 25 (D, G)

Italian Pannacotta in saffron flavour served with cardamom sauce,
cardamom powder and saffron chips.

NUTELLA PIZZA | 30 (D, G, N)
Warm, soft and crunchy pizza base topped with Nutella and icing
sugar.

NEW ITEMS WILL COME SOON...

(D)AIRY (E)GG (G)LUTEN (N)UTS (F)ISH (QRUSTACEAN (M)OLLUSCS (V)EGAN
Our chefs will do their best to accommodate your dietary requirements. Please inform the staff.

ALL PRICES ARE INCLUSIVE OF 5% VAT AND 7% TOURISM FEE

e R.5.3 LE - Page 6 e




