ARMANI

Hotel Dubai

ESTATE
TASTING MENU

CAPASANTA (D, S)
Carpaccio marinato, ciliegia, verbena, zucchina trombetta
XL Hokkaido scallops carpaccio, cherry, Verbena leaf, trumpet zucchini

BOTTONI IN VERDE (G, D, E)
Bottoni alle erbe, ricotta di pecora, more
Handmade green ravioli, herbs, sheep ricotta, blackberries

AGNELLO (D, C)
Costoletta sui carboni alle erbe, cipollotto, citronella, jus di agnello
Charcoal grill lamb rack, spring onion, citronella, lamb jus

BABA' (G, D, E)
Baba’ agrumato, vaniglia, albicocca, Chantilly al timo
Citrus baba’, apricot, vanilla, thyme Chantilly

Vegetarian (V) Vegan (VG) Sustainable/locally sourced # Nuts (N) Dairy (D) Gluten (G) Seafood (S)
We should be delighted to assist you with detailed allergen information regarding all dishes & drinks on our menus.
All prices are in AED Dirhams inclusive of 7% municipality fees, 10% service charge and 5% VAT.
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