
Pranzo a L’Amo
AED135 per person

Including a glass of house wine



DESSERT
Add dessert and coffee AED 20

Gelato artigianale (D, E, N) 
Flavour of the day

Ananas carpaccio  
& sorbetto al cocco
Marinated pineapple carpaccio,  
coconut sorbet

WINES
SPARKLING WINE
NV Ferrari Maximum Blanc de Blancs  125 
Trento, Italy

WHITE WINE
2023 Tenuta Lunelli Pietragrande Chardonnay 68 
Trentino-Alto Adige, Italy 

2023 Kaltern Pinot Grigio  98 
Trentino-Alto Adige, Italy

RED WINE
2021 Suelos Cabernet Sauvignon  58
Yecla, Spain   

2022 Pietra Pura Nterra Negroamaro  68
Puglia, Italy

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

STARTERS
Choice of one

Melanzane & pomodorini,  
ricotta salata (D, M, SO2) 
Grilled aubergine, datterino tomatoes,  
salted ricotta cheese, vinaigrette, oregano

Insalatina di mare, patate  
e sedano (MOL, CEL, C, G, SO2, M)
Seafood salad, potatoes, celery

Carpaccio di manzo (D, G) 
Beef carpaccio, parmesan, mushrooms

Frittura di calamari  
(G, SOY, E, MOL, M, SO2)
Crispy calamari, zucchini, carrots,  
tartar sauce

MAINS
Choice of one

Risotto asparagi (D, CEL)
Risotto green asparagus, parmesan

Linguine zucchine  
e gamberetti (G, CEL, C)
Linguine zucchini, taggiasca  
olives, prawns

Gnocchetti Sardi al ragu (G, D, CEL)
Sardinian gnocchetti ragù, tomato sauce

Pollo alla cacciatora (D, CEL)
Chicken, tomato, onion, capsicum, 
mashed potatoes

Pescato del Giorno, salsa  
vergine (F, D, SO2)
Catch of the day, roasted vegetables,  
virgin sauce ( ) Vegetarian  ( ) 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 


