
ITALIAN BUSINESS LUNCH
QAR 111 PER PERSON

(G) Gluten  (D) Dairy  (S) Shellfish  (N) Nuts  (V) Vegetarian  (A) Alcohol
Should you have any dietary restrictions or allergies, please inform your order taker.

ZUPPA DI CAVOLFIORE, MOZZARELLA E ACCIUGHE (D, G)
Soup of cauliflower, Romanesco, buffalo mozzarella, anchovies, focaccia bread

INSALATA TIEPIDA DI POLPO CON PATATE, ORIGANO
Octopus, Taggiasca olives, potatoes, lemon dressing

“TARTACCIO”(TARTARE E CARPACCIO) DI MANZO CON
PARMIGIANO E RUCOLA A NOCCICOLE (N, D)
Beef “Tartaccio” with parmesan foam, rocket leaves, hazelnut

PIZZA MARGHERITA (G, D)
Tomato sauce, Semi-dry cherry tomato, mozzarella cheese, fresh basil, olive oil

STARTERS

“CREMA MONTANA” DI TIRAMISU (D, G)
Whipped cream, tiramisu

SORBETTO E GELATO FATTI IN CASA (D)
Homemade sorbet and ice cream

Vanilla ice cream, apple sorbet, saffron ice cream, passion fruit sorbet

DESSERTS

RAVIOLI DI MARGO (V, D, G)
Spinach and ricotta ravioli

RISOTTO CON RAGOUT DI FUNGHI (V, D)
Risotto with mushrooms, Parmesan cheese, Mascarpone

BRANZINO COTTO ALL’OLIO CON FUNGHI ED ALGHE CROCCANTI
Seabass in confit extravirgin olive oil, mushrooms and crispy rice crackers 

POLLETTO AL LIMONE CON SEDANO RAPA
Lemon baby chicken with celeriac

PASTA & MAIN COURSE


