Cena al Porto

AED275 per person

Inclusive of welcome drink
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STARTERS

Choice of one

Misticanza dell’Amo oy, M, s02) ¥

Selection of seasonal leaves, LAmo signature
dressing

Tonno rosso (F, S02) ¢

Bluefin tuna carpaccio, candied tomato
petals, citrus fruits

Burrata ») s
Burrata, datterino tomatoes, taggiasca olives

Carpaccio di manzo G, D) ¢

Angus beef carpaccio, croutons, parmesan,
porcini dressing

Vitello tonnato G, £, Soy, b, CEL, M, SO2)
Slow cooked veal, tuna sauce, capers

Tartare di manzo
al coltello ©, M, s02) ¢
Angus beef tartare, capers, gherkins, mustard

Moscardini in
guazzetto (G CEL, SO2, MOL)

Mediterranean style baby octopus,
tomato sauce

1O)) Vegetarian (9) Contains raw fish or meat

(G) Gluten (C) Crustaceans (E) Eggs (F) Fish (SOY) Soybeans

(D) Dairy (N) Nuts (CEL) Celery (M) Mustard (SES) Sesame seeds
(SO2) Sulphur dioxide / Sulphites (LUP) Lupin (MOL) Molluscs

ALL PRICES ARE INDICATED IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY
FEE &10% SERVICE CHARGE & 5% VALUE-ADDED TAX

MAINS

Choice of one

Linguine pesce spada @, F)

Linguine, swordfish, yellow datterino
sauce, lemon oil

Spaghetti pomodoro &
ricotta salata G D CcEL) ¥
Spaghetti, tomato, salted ricotta

Ravioli del plin (G £ sov, b, ceL)

Homemade traditional Piedmont ravioli,
braised beef, butter, sage

Tagliatelle al ragu
di vitello @« £ b, cEL)
Homemade tagliatelle pasta, veal ragout

Risotto ai funghi di stagione (, ce1) 3

Acquerello rice, parmesan, seasonal mushrooms

Pescato del giorno (v crr)
Catch of the day, cherry tomato, zucchini

Guancia di manzo (G, 5oy, D)
Braised beef cheek, mashed potato, crispy leeks

Galletto al mattone oy, b, CEL, M, SO2)

Roasted baby chicken, baby potato, mustard compote

DESSERT

Choice of one

Cannoli Siciliani (b E G N, soy)

Sicilian Cannoli, chocolate, sheep ricotta,
candied orange peel and pistachio

Profiteroles (b £ G N)
Hazelnut mousse, chocolate sauce, hazelnut

Budino al créme caramel D, r)
Caramel pudding

Gelato artigianale (1, N)
Flavour of the day



