
Antipasti
Choice of one dish

Polpo Tiepido GF 

Confit octopus, olive & potato salad, basil mayonnaise, smoked tomato

Primi e Secondi
Choice of one dish

Tagliata al Pepe Verde D (additional OMR 10 )
200gr grilled Australian A5 Wagyu beef  tenderloin

Dolci
Choice of one dish

Gelato or Sorbet
Vanilla gelato, strawberry sorbet, mango sorbet

Tiramisù della Casa D (additional OMR 3)
Savoiardi biscuits, Illy espresso, mascarpone cream, grated dark chocolate

 OMR 25* 

Menu inclusive of water, soft drinks, coffee, tea and fresh juices

*prices are subject to taxes

D: Dairy - GF: Gluten Free - V: Vegetarian - VG: Vegan - N: Nuts - SF: Shellfish

Risotto ai Funghi Porcini D GF 

Carnaroli rice, porcini mushroom, shallot, butter, Parmigiano Reggiano
Orata “all’ Acqua Pazza” GF SF 

Omani seabream fillet, tomato & seafood stew, parsley salad

Burrata Pugliese D V

Heirloom tomato salad, shallot, Taggiasca olive breadcrumbs
Vitello Tonnato D GF 

Chilled veal roast, tuna & caper sauce
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