


| .a dolce vila

3-COURSE SET MENU | 2-HOUR ROLLING PACKAGES FROM 12PM - 6PM
AED 195 (SOFT BEVERAGES) | AED 270 (HOUSE BEVERAGES)

Appetizer @heose Oue

Arancini di Riso© 0 O

Saffron Rice Balls, Saffron Mayonnaise

Bruschetta al Pomodoro & @
Toasted Bread, Diced Tomato, Basil, Evoo

Polpette al Pomodoro © ©

Oven-Baked Wagyu Beef Meatballs, Piennolo Sauce, Pecorino Cheese

Gamberettiin Salsa Rosa @ ©
Blanched Shrimps, Cocktail Sauce, Smoked Paprika

Mozzarella di Bufala © @ 0 ©

Beef Tomato Carpaccio, Buffalo Mozzarellg, Olives, Capers, Hazelnut Pesto

Vitello Tonnato ® ©
Poached Veal, Tonnato Sauce, Hazelnut, Capers

Fritto di Gamberi e Calamari© O
Deep-Fried Squid, Shrimps, Lemon-Mayo Sauce

Zuppa Fredda di Pomodoro ©
Cold Tomato Soup With Burrata Cream And Basil il

Panzanella Toscana & @
Tomatoes, Tropea Onions, Cucumber, Croutons, Basil Salad

Crocchette di Patate © O

Potato Croquettes With Garlic Mayonnaise

Main Course @ Oue

Pasta

Spaghetti alla Carbonara © ©

Spaghetti Gragnano, Egg, Pecorino Romano, Veal Bacon

Penne all’'Arrabbiata @
Penne, Tomato Sauce, Garlic, Chili, Parsley

Tagliatelle alla Bolognese © ©
Tagliatelle, Signature Wagyu Beef Ragout

Risotto ai Funghi Misti e Pinoli © © © ©

Carnaroli Rice, Seasonal Mushroom, Toasted Pine Nut, Saffron il

Lasagna© O

Traditional Beef Lasagna (20 minutes serving time]

Margherita © O

Tomato Sauce, Mozzarella, Basil

Bufalina© ©

Tomato Sauce, Buffalo Mozzarella, Cherry Tomatoes, Basil

Diavola ©
Tomato Sauce, Mozzarella, Spicy Salami, Capsicum

Secondi

Vegetariana © ©

Tomato Sauce, Mozzarella, Eggplants, Zucchini, Capsicum, Cherry Tomato

Prosciutto e Funghi ©

Tomato Sauce, Mozzarella, Veal Cooked Ham, Mushrooms

Focaccia Aglio e Rosmarino ©
Rosemary, Garlic Focaccia

Pollo Alla Cacciatora
Arrabiata-Braised Chicken, Taggiasca Olives, Seasonal Vegetables

Parmigiana di Melanzane © ©
Deep-Fried Eggplants, Tomato Sauce, Basil, Mozzarella

Filetto di Salmone 0 ©

Salmon Fillet, Green Peas Purée, Asparagus, Fried Purple Potato

O Nuts & Seeds @ Gluten Free © Shellfish @ Dairy % Lactose Free O Egg © Vegetarian @ Vegan © Raw Food @ Fish
Please inform us of any allergies or dietary requirements before ordering, we would be happy to assist you in choosing suitable foods or prepare a dish
that meets your specific requirements. All prices are in UAE Dirhams and inclusive of 7% Municipality Fees, 10% Service Charge and 5% Value Added Tax




Desserts @iese Oue

Tiramisu© O Cannoli Siciliani© © O
Mascarpone Cream, Lady Finger Biscuits, Coffee, Sicilian Fried Dough, Sweet Ricotta, Candied Fruits,
Cocoa Powder Chocolate

Mousse ai tre Cioccolati© 0 O Gelati e Sorbetti @ 2 Scoop Per Person
Chocolate Trilogy Selection Of Ice Creams And Sorbets

Beveraqes Fue-Fowiny
Wenes

White Rosé

Sentito Venezie IGT Pinot Grigio Ardesia Pinot Grigio Rose

Red Sparkling

Louis Max Rouge Cotes-du-Rhone Atto Primo Brut

Coclitaile

Sgroppino Aperol Spritz

Prosecco, Vodka, Lemon Sorbet Prosecco, Aperol, Soda Water

ltalian Sangria Limoncello Gin Collins
Vodka, Fiero, Triple Sec, Red Wine, Fresh Seasonal Fruits Gin, Limoncello, Fresh Mint, Soda Water

Soft Drinte

Coca Cola | Coca Cola Zero | Sprite | Fanta

Treah Juices

Orange | Pineapple | Watermelon | Lemon Mint

Water

Still' | Sparkling

TRATTORIA

RUSTIC ITALIAN

DIGESTIF COCKTAILS FOR AED 40
Amanette Sour Espresse Martini Limoncelle Pigno

Amaretto, Lemon Juice, Simple Syrup, Vodka, Kahlug, Espresso, Simple Syrup Limoncello, Lemon Juice, Simple Syrup,
Angostura Bitter, Egg White Ginger Ale




