SPLENDID@

RISTORANTE

BUSINESS LUNCH MENU

2-COURSE AED 120
3-COURSE AED 150

A Carafe of Remole Rosso, Bianco or Rosato for AED 199

ANTIPASTI PASTA & SECONDI DOLCI
INSALATA DI CICORIA (N,D,MD,V) SEDANI AL PESTO E STRACCIATELLA (G,N,D,V) TIRAMISU (G,D,E)
Chicory, fig, goat cheese, pickled walnuts Whole wheat pasta, basil & pistachio pesto, stracciatella cheese, Savoiardi biscuit, mascarpone cream, espresso coffee
confit tomato
INSALATA DI PANZANELLA (G,N,D,E,MD,SRV) VANILLA CREME BRULEE (G,N,D,E)
Heirloom tomato, taggiasca olive, cucumber, feta, croutons CALAMARATA AL GRANCHIO (G,CR,M,F) Custard creme glazed with caramelized sugar, mix berries
Ring shaped pasta, crab meat, taggiasca olive, caper, zucchini,
BRUSCHETTA AL POMODORO (G,SRV) datterino tomato DELIZIA AL PISTACCHIO (G,N,D,E)
Apulian semolina bread, datterino tomato, red onion, rocket Pistachio parfait, pistacio bisquit, white chcolate
SPAGHETTI ALLA CARBONARA (RG,D,E)
BURRATA (G,N,D,SP) Spaghetti pasta, pork guanciale, egg, pecorino cheese, black pepper CANNOLI SICILIANI (G,N,D,E)
Burrata cheese, roasted grapes, balsamic onion, kale pesto Crispy golden pastry shell filled with sheep ricotta,
FILETTO DI ORATA (F.D) lemon zest, chocolate chips
VITELLO TONNATO (FE) Pan seared sea bream, braised endive, carrot and orange puree

Slow cook veal loin, tuna sauce, anchovies, taggiasca olives, caper
GALLETTO ALLA PIASTRA (D,N)
Roasted corn-fed chicken, romesco sauce, potato, bell pepper
ZUPPE
GUANCIA DI MANZO (D,A,F)
MINESTRONE (V) Braised beef cheek, mashed potato, sautéed baby carrot, salsa verde
Seasonal vegetable soup

(A) Alcohol, (C) Celery, (CR) Crustacean, (D) Dairy, (E) Eggs, (F) Fish, (G) Gluten, (L) Lupins, (M) Mollusks, (MD) Mustard, (N) Nuts, (PN) Peanuts, (P) Pork, (S) Sesame,
(SY) Soya, (SP) Sulfites, (SD) Signature Dish, (SU) Sustainable, (V) Vegetarian

All prices are in UAE Dirhams and inclusive of 7% municipality fees, 10% service charge and 5% VAT.



