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PARMIGIANO REGGIANO E ACETO BALSAMICO 85
24-month-aged Pavmigiano Reggiano, extra old halsamic vinegar

- C@gm & Coopricrn

BURRATA E POMODORI 125
Burrvata cheese, roasted Datterino, hasil pesto (V, D, N)
EXTRA TRUFFLE 95

OsclETRA 50/ 100 GR (SF)
506Rr: 900 100GrR: I1800

RovaL BELUGA 5O/ 100 GR (SF)

INSALATA DI POLPO 115
Warm sliced octopus, potatoes, Taggiasca olives, sundried
tomatoes, capers, vockel leaves, chili (SF) 50cr: 2800 100csr: 5600
WAGYU CECINA 135 OvsTERS
GiLLarpeau No.3 - 70 (SF)

Cured Wagyn beef GiLLArRDEAU NoO.5 - 45 (SF)
ARANCINI AL TARTUFO 125
Truffle & mushroom arancini, whipped ricolla
(D. N, E, G, SF)
b lale
RiviERA 150
Tuna, hahy lettuce, green heans, hahy potatoes,
soft-hoiled eggs, Taggiasca olives, mayonnaise,
Parmigiano Reggiano dressing (D, E, SF)

MELANZANE ALLA PARMIGIANA |10

Baked eggplant parmigiana (V, D, G)

VITELLO TONNATO 140
Thinly sliced veal, tuna sauce, fried capers, celery salad
(D. E. SF)
INDIVIA E GORGONZOLA 110
Endive salad, Gorgonzola cheese, rockel leaves. raspherries,

Fiorl DI ZUCCHINA 105
walnuts, honey mustarvd dressing (D, N, G)

Fried zucchini flowers, ricotta cheese, Parmesan sauce
D, G)
PoOoMODORI DELLA NONNA 105

) ) CALAMA?' FRITTE 120 Seasonal tomatoes, hasil leaves (SF)
Fried Patagonian calamari, lemon mayonnaise (D, E, G, SF)
CARCIOFI E PARMIGIANO REGGIANO 170

Violet hahy artichokes, Parmigiano Reggiano,

STRACCIATELLA E FOCACCIA 110
truffle balsamic drvessing (V, D)

Stracciatella cheese, Roman focaccia, sundried lomatoes
D, G)
FAGioLINI VERDI 130
Green heans, pecorino cheese, pistachio (V. D, N)

CAPRESE 350
Buffalo treccia, candy tomatoes, oregano (V, D)

Lonsta & Risatil

RIGATONI ALL’ARRABBIATA 140
@M/C/t/

Rigatoni pasta, spicy tomato, Parmigiano Reggiano (V, D, G)

BRANZINO E CARCIOFI 375
Grilled wild sea hass, artichokes, olive oil, lemon
(D, N, SF)

GNOCCHI AL TARTUFO 240
Potato gnocchi, sage, seasonal truffle
(D. G. E, SF)

2o PoLPO ALLA GRIGLIA 290

PACCHERI AL RAGOUT
Grilled octopus, Sovrento lemon mayonnaise (E, SF)

Mezzi paccheri pasta, heef vagout (D, G)

'7e GAMBERI PROVENZALE 310
Grilled king prawns,

Provencale sauce (D, G, S)

PAPPARDELLE ALLO ZAFFERANO
Pappardelle pasta, saffron butter, hone marrow & veal jus
. G)

SOGLIOLA Al CAPPERI 640

LINGUINE ALLE VONGOLE 260
000gr round sole, capers, lemon, hutter (D, G, SF)

Linguine pasta, clams, garlic, parsley (D, G, S)

PEsScATO DEL GIORNO

CAclo E PEPE 160
Catch of the day (SF)

Pici pasta, pecovino cheese, hlack pepper, Parmesan fondue,
artichokes (D, ;)

SPAGHETTI GRANCHIO E LIMONE 295
Spaghelti pasta, king crab, cherry tomatoes, hisque,
Amalfi lemon (G, SF)

TAGLIOLINI AL LIMONE
Tagliolini pasta, lemon huiler
GAMBERI TARTARE 225 (1. G, SF)
Caviar 520 (D, G, SF)

RisoTTo OF THE DAY
Chef’s special

LeEs TABLES PARIS SOCIETY

Gigi Rigolatto - Le Piaf - Maison Revka - Chez Wam - Mimi Kakushi - Xu - Eugéne Eugéne - Ninive - Kyna - Avetha - Fi'lia - Gohan
La Cantine du Faubourg - TagoMago - Madeleine et Marcel - Red Rock BBQ - Lolli - Lana Lusa - Pepperoni Comedy Club - Rose Bar

All prices are in AED, inclusive of 5% VAT, 10% service charge and subject to 7% municipality fees.

ORATA 125
Sea hream carpaccio, lemon, hasil (D, SF)

RiccioLa 180
Yellowtail carpaccio, grapefruit, Espelette chilli (SF)

CAPASANTA 195
Scallop carpaccio, truffle dressing, lime (D, SF)

GAMBERO ROSSO 190
Mazara ved prawn carpaccio, lemon, Espelette chilli (S, SF)
EXTRA CAVIAR 95

TONNO ROSSO 160
Bluefin tuna tartarve, avocado, hasil (SF)
EXTRA CAVIAR 95

CARPACCIO DI FASSONA 145
Fassona beef carpaccio, Grana Padano, vocket leaves (D)

Fgge
BURRATA 145

Tomato sauce, oregano, hasil, Pavmigiano Reggiano,
burrata cheese (V, D, G)

DiavoLA 160
Tomato sauce, mozzavella, spicy salami (G, D)

TARTUFO 260
Parmigiano Reggiano, truffle stracciatella, fresh chives,
seasonal black truffle (D, G, N, S)

GALLETTO AL LIMONE 210
Oven haked hahy chicken, capers, lemon jus

COTOLETTA ALLA MILANESE 620
Veal escalope, sage, vockel, Datterino tomatoes (D, E, G)

COSTOLETTE DI AGNELLO 310
Grilled lamb chops, potato mille-feuille, olive jus (D)

TAGLIATA DI MANZO 350
Beef tagliata, salsa verde, rosemary jus (E, G, SF)

WaGYu TOMAHAWK 1750
Charcoal-grilled 1.7 kg Wagyu tomahawk (sharving)

ROCKET-PARMESAN SALAD (V.D) 5O
HouskE saLAD (V) 50
PARMESAN MASHED POTATO (V. D) 60
CHILI-GARLIC BROCCOLINI (V) 60

HAND-cuT FRIES (V) 60

ALLERGENS

(V) Vegetarian - (N) Nuts - (D) Dairy - (E) Egg - (G) Gluten - (SF) Seafood - (S) Shellfish



