
Our menu is crafted with a commitment to conserving natural resources
 and minimizing pollution. 

Each cocktail features ingredients that are repurposed,
 ensuring a delicious drink that's also gentle on the environment.



AED  70

IL MANDARINO

ORIENTAL · ZESTY · PERFUMED

EMIRATES PALACE SIGNATURE
MANDARIN INFUSED

GIN.



LIMONCELLO
TEQUILA
ITALICUS

AED 90
 

sORSO DIVINO

BALANCED · SILKY · VIBRANT



AED  75

GIN
BURRATA ESSENCE

BASIL

bURRATA SOUR

FRESH · CREAMY · BOTANICAL



AED  90

OLIVE VODKA
VERMOUTH SECCO

sicilian olive martini

CRISP · SOPHISTICATED · REFINED



AED  85

SAKURA VERMOUTH
CAMPARI

SAKURA GIN
YUZU BITTERS

Negroni alla sakura

EXOTIC · SCENTED · ELEGANT



AED     80

RED BELL PEPPER SHRUB
VERMOUTH DRY UMAMI

GOLD RUM
SODA

giardino DI talea

REFRESHING · SWEET · SAVORY



AED  85

VECCHIA ROMAGNA
AMARO MONTENEGRO

RICE VINEGAR
LIQUORICE

BITTERS

ELIXIR DI BOLOGNA

RICH · COMPLEX · BOLD



AED  80

NOCCIOLA VODKA
FRANGELICO

AMARO AVERNA
BAILEY’S

ESPRESSO

nocciola d’ oro

TEMPTING · EARTHY · CREAMY



Born in 1860 at Gaspare Campari’s Bar in Milano, the Americano
cocktail is the father of the Negroni and direct descendant of the

Milano-Torino.

The name originates because of the popularity the cocktail drew
from the American expats amid prohibition.

The soda lightens the drink and adds a fizzy texture, making it a
more easy-to-drink recipe, perfect for the Aperitivo.

 
AMERICANO 60
Campari, Cinzano Rosso, Soda Water

60
Campari, Cinzano Rosso

90
Campari, Pio Cesare Barolo Chinato, Soda Water



Born in Caffe Casoni in Florence, and named after Count Camillo
Negroni, the iconic cocktail is now more than a century old.

The legend narrates that the Count in order to strengthen his
beloved Americano, he replaced the soda with gin, complementing

the other two emblematic ingredients of the Milano-Torino, the
Campari and the Vermouth.

At Talea the aim is to portray the authenticity of the Negroni and
enhance the recipe with ingredients that together maximize the

expression of the cocktail.

The pairing proposed allows the Negroni to express its true flavor
profile and complement each ingredient greatly, enhancing the

Negroni experience.

 - 

Tanqueray 10

70
Tanqueray, Campari, Cinzano

(EARTHY) - 70
Tanqueray, Campari , Carpano

 (BITTER) - 70
Bombay Sapphire, Campari , Punt e Mes

(AROMATIC) - 70
Tanqueray Malacca, Campari, Mancino Rosso

(FIZZY) - 70
Campari, Cinzano Rosso, Prosecco

(RICH) 90
Citadelle, Campari, Mancino Chinato

(WHITE) -  100
Tanqueray, Italicus, Mancino Bianco

(ELEGANT)  -  110
, Campari, Antica Formula

(AGED)   - 130
Hendrick’s, Campari, Pio Cesare Alba



The Bellini was born in 1948 in Venice, when Giuseppe Cipriani -
founder and barman of the Harry’s Bar in Venice, combined the
world-famous sparkling wine together with a white peach puree,
drawing its inspiration from the natural products of the region.

The name takes inspiration from Giovanni Bellini who was a painter in
the 15th Century.

In many of his artworks, the pink hues used to showcase the sunset
reminded Cipriani of his new invention, hence the homage to the late

painter.

At Talea the Bellini is the key to let you feel truly immersed in an
Italian ambiance.

The Bellini surrounded by palazzo’s frescoes and an Italian
atmosphere triggers the sensation that Giuseppe Cipriani first had

when delighting himself with his creation.

BELLINI - 70
Prosecco, Homemade Peach Sorbet

ROSSINI - 70
Prosecco, Homemade Strawberry Sorbet

MIMOSA - 70
Prosecco, Fresh Orange Juice



The Spritz origin dates back to the 19th Century, when the Veneto
region in the North of Italy was part of the Austro-Hungarian Empire.

Being the wines of Italy too strong at the time, they were lightened

The recipe slowly evolved and adapted throughout the years. From
flat water to soda, to flat wine to sparkling, and eventually the

inclusion of a liqueur.

Talea proposes the Spritzers with the classic and most renowned
liqueurs of the peninsula to convey true Italian flavors.

 

 

 

60
Aperol, Prosecco, Soda Water

60
Campari, Prosecco, Soda Water

60
Ramazzotti , Prosecco, Soda Water

60
Cynar, Prosecco, Soda Water

 

 

 



VERMOUTH

BALDORIA DRY, ROSSO, BIANCO

BALDORIA ROSE, UMAMI, VERDANT, ORANGE WINE, DRY- ROSSO

BALDORIA WILD PLUM

PIO CESARE BAROLO CHINATO

PIO CESARE ROSSO

ANTICA FORMULA

CARPANO BIANCO

CARPANO ROSSO

MARTINI BIANCO, ROSSO

MANCINO ROSSO

MANCINO CHINATO

MANCINO SAKURA

MANCINO SECCO, BIANCO AMBRATO

PUNT E MES

NOILLY PRAT

RUFFINO ROSSO

65

85

90

90

80

80

55

60

55

65

80

85

70

65

60

125

GRAPPA
( 40 ml)

GAIA & REY

NONINO MOSCATO

NONINO BARRIQUE CHARDONNAY

NONINO VENDEMIA

ARGIOLAS TREMENTIS

TIGNANELLO

140

95

90

90

80

180



PERONI NASTRO AZZURRO

BIRRA MORETTI

MENABREA BIONDA

MENABREA AMBRATA

50

50

50

50

BIRRE
( 330 ml)

AMARETTO DISARONNO

APEROL

AMARO AVERNA

BAILEY

BRANCA MENTA

FERNET BRANCA

CAMPARI

CYNAR

GALLIANO

GRAND MARNIER

ITALICUS

LIMONCELLO

RAMAZZOTTI

SAMBUCA VACCARI

VECCHIA ROMAGNA

60

60

60

60

60

60

69

60

60

60

110

60

60

60

60

APERITIF & DIGESTIF
( 40 ml)



KETEL ONE

GREY GOOSE

BELUGA NOBLE

BELVEDERE

RUSSAN IMPERIAL

BELUGA GOLD

ABSOLUT ELIX

TITO’S HANDMADE

55

70

75

90

105

210

77

55

JOSE CUERVO SILVER

PATRON SILVER

PATRON ANEJO

PATRON CAFE

DON JULIO BLANCO

DON JULIO ANEJO

DON JULIO REPOSADO

DON JULIO 1942

CLASE AZUL REPOSADO

55

80

140

99

110

140

125

325

345

VODKA
( 4 0

( 4 0

APPLETON VX

MATUSALEM PLATINO

DIPLOMATICO MANTUANO

MATUSALEM GRAN RESERVA 15 YEARS

HAVANA CLUB 7 YEARS

HAVANA CLUB 15 YEARS

ZACAPA 23 YEARS

ZACAPA XO

55

55

60

75

65

350

170

195

RUM
( 4 0



BEEFEATER

BOLS GENVER

BOMBAY SAPPHIRE

CITADELLE

GIN MARE

MALFY ORIGINALE

HENDRICK’S

MONKEY 47

TONQUERAY

TANQUERAY TEN

TANQUERAY MALACCA

TANQUERAY RANGPUR

THE BOTANIST

SIPSMITH LONDON DRY

LONDON N3 DRY GIN

PLYMOUTH

HYMANS OLD TOM

PORTOFINO

MANDARIN SIGNATURE GIN

55

93

55

70

75

85

60

95

60

75

65

65

85

75

85

75

51

125

70

GIN
( 4 0



JOSE CUERVO SILVER

PATRON SILVER

PATRON ANEJO

PATRON CAFE

DON JULIO BLANCO

DON JULIO ANEJO

DON JULIO REPOSADO

DON JULIO 1942

CLASE AZUL REPOSADO

( 4 0

 75

 60

MAKER›  70

8 YEARS 85

 85

( 4 0

 
 

( 4 0

C O G N A C
( 4 0

 85

 95

 95

 180

 295

 925

  225

 110

 1990

GENTLEMAN JACK
KNOB CREEK

65
86

NIKKA FROM THE BARREL

SUNTORY HIBIKI HARMONY

SUNTORY YAMAZAKI 12 Y.O.

55

190

260

JAMESON

BUSHMILLS BLACK

55

70



( 4 0

REGAL 12 YEARS 80

18 YEARS 95

25 YEARS 225

 115

 70

 90

 290

 225

 610

( 4 0

 80

85

85

85

 90

90

125

130

140

165

200

295

 

GLENFIDDICH 15 YEARS

10 YEARS

ARDBERG 10 YEARS 

TALISKER 10 YEARS 

GLENMORANGIE 10 YEARS

CARDHU 12 YEARS 

BALVENIE 12  YEARS 

16 YEARS 

12 YEARS 

OBAN 14 YEARS 

15 YEARS 

TALISKER 25 YEARS 

18 YEARS 325



WATER

 

 

ESPRESSO 35

AMERICANO 45

CAPPUCCINO 45

DECAFFEINATO 45

 45

CHAMOMILE 42

 42

 42

 42

 42

 42

32
50

BE-WTR 0.75L

ACQUA PANNA 0.75L

SAN PELLEGRINO 0.75L

40

55

55



MARE AZZURRO
Capturing the essence of Italian coastal charm and Mediterranean elegance.

Herbal Tea Cordial, Citrus Mix, Soda Water, Thyme Spring

0.0. SGROPPINO
Inspired by a cherished family recipe, originated in 
Venice, passed down through generations. 

Homemade Lemon Sorbet,Tonic  Lyre's London Dry Gin

VIOLA
A walk among the lavender fields of Tuscany in the  Italian spring.

Jasmine Needle Tea, Lavender, Fresh Squeezed Amalfi’s Lemon

P&P SPRITZ
A tropical escape that combines zesty pineapple and tangy passion fruit, 

creating a light and refreshing drink. 
Lyre's Spakling Wine, Passion Fruit Syrup, Pineapple, Soda Water

NOGRONI ROSSO
The classic and cherished flavors of Negroni.

Lyre's London Dry Gin, Lyre's Aperitif Rosso, Lyre's Italian Orange

PESCHINI
This sophisticated beverage offers a delightful balance of flavors, 
providing a vibrant and satisfying experience.

Lyre's Spakling Wine, Homemade Peach Sorbet

50

50

50

70

60

75



BAR BITES

MONTANARA (G) (D) 
Tomato sauce, Parmesan Cheese & Basil

PANE BURRO & ACCUIGHE (D) (G) 
Crispy Bread, Anchovies, Butter

FOCACCIA PUGLIESE & STRACCIATELLA (G) (D)
Homemade Focaccia Puglia Style, Stracciatella, Beef Ham

60

80

100

 Dairy (D)  –  Gluten (G)

  

 

All prices are inclusive of all applicable service charge and VAT.  

 


