A LA CARTE MENU

ANTIPASTI AED

Vitello Tonnato e Fiori di Cappero (E, M, S, SP) 80
Mr. Armani’s favourite classic Italian dish
Roasted veal loin, tuna sauce, capers, quail eggs

Burrata Pugliese (D, G, N) 105
Apulian burrata, cherry tomato, pesto genovese, basil olil

Carpaccio di Fassona, Pecorino Toscano e Tartufo Nero (D, G, N) 125
Italian fassona beef carpaccio, baby spinach, pecorino toscano fondue, hazelnut Piedmont PGl,
black truffle

Fritto Misto (G, D, E, M, S, SB) 95
Anchovies, calamari, shrimp, charred lemon mayo

Polpo Grigliato (S) 110
Grilled octopus, agria potato, green beans, semi-dried tomato

Tartare di Ricciola, Bergamotto (S, C, M) 110
Yellowtalil tartare, bergamot, celery, dill

DA CONDIVIDERE

Selezione di Affettati Misti Italiani (PORK, SP) 180
Selection of Italian cold cuts from our Pork Room

Selezione di Formaggi Misti (D, G, N, V, C) 160
Selection of Italian cheese, acacia honey, walnuts, sourdough bread

Selectione di Mare (S) 280
Selection of seafood
Gillardeau oysters, red prawns, scallops, cured salmon, tuna, yellowtalil

Antipasti Italian (S, D, SP) 90
Selection of four Italian antipasti: olives, Parmigiano Reggiano, stuffed pepper,
artichokes of your choice

Selezione di Affettati Misti Italiani Halal (SP) 180
Selection of Italian cold cuts (Halal)

S = Seafood / H = Healthier option / V = Vegetarian / A = Alcohol / P = Pork / N = Nuts / D = Dairy /
G =Gluten/ C = Celery / E = Egg / M = Mustard / SP = Sulphur / SB = Soybeans / SS = Sesame
Seeds

All quoted prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5%
VAT) Prices are subject to change without prior notification



A LA CARTE MENU

INSALATE

Insalata di Finocchi (D, V, M, SP)
Fennel salad, Balsamic citrus dressing, orange segments,
Parmigiano Reggiano, taggiasca olive

Insalata di Rucola (Vegan, N, M)
Rocket leaves, toasted walnut, pear, amalfi lemon dressing

Panzanella (Vegan, G, C)
Tomatoes, cucumbers, celery, basil oil, marinated shallots, herb croutons

ZUPPE

Minestrone di Vedure (Vegan, C)
Zucchini, leek, celery, potato, tomato, onion, romanesco broccoli,
green pea, basil pesto

Zuppa ai Funghi Porcini (D, N, V, G)
Porcini soup, roasted mushrooms, pecorino fondue,
roasted Piedmont hazelnut PGI

Zuppadel Giorno
Soup of the day

RISOTTI

Risotto Armani Milano (D, V, C)
Mr. Armani’s favourite classic risotto dish
Acquerello rice, saffron

Risotto al Gambero Rosso di Mazara (D, S, C)
Acqurello rice, red mazara prawns

Risotto ai Funghi e Tartufo (D, V, G, C)
Acquerello rice, wild mushrooms, Parmigiano Reggiano fondue, black truffle

S = Seafood / H = Healthier option / V = Vegetarian / A = Alcohol / P = Pork / N = Nuts / D = Dairy /
G =Gluten/ C = Celery / E = Egg / M = Mustard / SP = Sulphur / SB = Soybeans / SS = Sesame
Seeds

All quoted prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5%
VAT) Prices are subject to change without prior notification
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A LA CARTE MENU
GRATIN

Lasagna (G, E, D, C)
Lasagna pasta, beef ragout, Parmigiano Reggiano, tomato, rosemary fondue

Parmigiana (G, D, V)
Eggplant, tomato sauce, mozzarella cheese, Parmigiano Reggiano, basil oil

PASTA

Spaghetti al Pomodoro (Vegan, G)
Mr. Armani’s favourite pasta dish
Piennolo cherry tomato and basil

Penne all’Arrabbiata (Vegan, G)
Penne pasta, tomato sauce, red chili, garlic, fresh parsley

Spaghetti alle Vongole e Bottarga (G, S)
Spaghettone quadrato pasta, clams and Sardinian mullet roe

Tagliolini all Astice (G, E, S)
Homemade tagliolini, Canadian lobster, datterino tomato sauce

Linguine al Caviale (G, D, S)
Linguine pasta, caviar, Amalfi lemon sauce and dill

Paccheri al Ragu Bolognese (G, D, C)
Paccheri pasta, beef bolognaise ragout, rosemary

Agnolotti di Brasato di Manzo (G, E, D, N, C)

Agnolotti pasta, slow-cooked beef ribs, burrata cream, orange zest,
thyme leaf, black truffle

Tortelli Pizzoccheri (G, E, D, V, C)

Buckwheat tortelli, savoy cabbage, potato, casera cheese fondue, sage leaves

Ravioli Ricotta e Spinaci (G, E, D, V, C)
Ravioli pasta, ricotta cheese, spinach leaves, marjoram leaf

Rigatoni alla Carbonara (PORK, G, E, D, C)
Rigatoni pasta, egg yolk, cream, pork bacon

S = Seafood / H = Healthier option / V = Vegetarian / A = Alcohol / P = Pork / N = Nuts / D = Dairy /
G =Gluten/ C = Celery / E = Egg / M = Mustard / SP = Sulphur / SB = Soybeans / SS = Sesame

Seeds

All quoted prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5%

VAT) Prices are subject to change without prior notification
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A LA CARTE MENU

FISH

Branzino alla Griglia (S, D)
Grilled seabass, spinach, purple potatoes, bergamot and marjoram sauce

Capesante Gratinate (S, D, G)
Seared scallops, fennel cream, king oyster mushroom, dill crumble

Sogliola alla Mugnaia (S, G, D)
Dover sole for two, lemon butter sauce, sautéed green vegetables

Salmone Cavolfiore e Asparagi (S, D)
Grilled salmon, lime zest, cauliflower, roasted asparagus

Pescato del Giorno
Catch of the day

MEAT

Tagliata di Manzo (D, SP)
Black angus beef striploin, datterino tomato, rocket leaves,
Parmigiano Reggiano shaving, veal jus

Costoletta di Vitello alla Milanese (G, D, E, SB)
Authentic Milanese style veal chops, roasted potato

Petto di Pollo alla Griglia al Timo (D, C)
Herb marinated corn-fed chicken breast, grilled vegetables,
carrot purée, chicken jus

Stinco di Agnello Brasato con Pure di Patate e Funghi (G, D, C)
Braised lamb shank, mashed potatoes, sautéed mushrooms

Carne del Giorno
Meat of the day

180

200

500

180

(Market price)
per 50g

250

280

170

220

(Market price)
per 50g

S = Seafood / H = Healthier option / V = Vegetarian / A = Alcohol / P = Pork / N = Nuts / D = Dairy /
G =Gluten/ C = Celery / E = Egg / M = Mustard / SP = Sulphur / SB = Soybeans / SS = Sesame

Seeds

All quoted prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5%

VAT) Prices are subject to change without prior notification



A LA CARTE MENU

CONTORNI

Patate Arrosto (Vegan)
Roasted potato, rosemary and dried oregano

Pure di Patate al Tartufo (D)
Mashed potato and black truffle

Asparagi Grigliati (Vegan)
Grilled green asparagus

Broccoli Saltati (Vegan)
Sautéed broccoli, garlic and chili

Insalata Verde (Vegan)
Rocket leaves, green cherry tomato, celery

Patate Fritte (Vegan, SB, G)
French fries

S = Seafood / H = Healthier option / V = Vegetarian / A = Alcohol / P = Pork / N = Nuts / D = Dairy /
G =Gluten/ C = Celery / E = Egg /M = Mustard / SP = Sulphur / SB = Soybeans / SS = Sesame
Seeds

All quoted prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5%
VAT) Prices are subject to change without prior notification
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A LA CARTE MENU

DOLCI

Firenze Dubai Choux (D, N, G)
Choux, sesame mousse, praline feuilletine, vanilla chantilly

Amalfi Lemon Tartlet (D, N, G, E)
Orange marmalade, lemon cremoso, Italian meringue

Exotica (D, E)
Coconut mousse, exotic marmalade, mango chantilly, exotic fruits

Fregola (D, N, G, E)
Almond joconde biscuit, raspberry mousse, strawberry jelly

Duo Cioccolato Mousse (D, N, E)
Sacher sponge, dark and white chocolate mousse, vanilla chantilly

Cioccolato Bianco Cheesecake (D, N, G, E)
Baked cheesecake, white chocolate cremoso, golden pearls

Tiramisu Espresso (D, G, E)
Mascarpone mousse, espresso flavoured lady finger

Dulce (D, G, E, N)
Dulce mousse, caramelized banana, milk chantilly, cocoa crumble

Vanilla Panna Cotta (D)
Raspberry jelly, vanilla panna cotta, forest berries

VITRINE SELECTION
3 pieces
6 pieces
9 pieces

Seasonal Fruit Platter (V)

HOMEMADE ICE CREAM (D, E) AND SORBET SELECTION
Per scoop

S = Seafood / H = Healthier option / V = Vegetarian / A = Alcohol / P = Pork / N = Nuts / D = Dairy /
G =Gluten/ C = Celery / E = Egg / M = Mustard / SP = Sulphur / SB = Soybeans / SS = Sesame

Seeds

All quoted prices are in AED (inclusive of 7% Municipality Fee, 10% Service Charge and 5%
VAT) Prices are subject to change without prior notification
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