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Crocchette di patate

Crispy mashed potato stuffed with mozzarella, scamorza and parmesan cheese
D E

50

Deep-fried calamari, shrimp, carrots and zucchini, served with a light mayo dip 

Frittura di Calamari Gamberi e Verdurine
G E S

80

80

G D

80

80

Baked eggplant with tomato sauce, mozzarella and parmesan cheese

Parmigiana di Melanzane 

D

Fresh creamy burrata with cherry tomatoes, olives and olive oil

"

Burrata Fresca 

Succulent shrimp cooked with garlic, parsley, olive oil and a hint of chili

Gamberi Aglio Olio e Peperoncino 

E S

Smoked salmon and avocado with mayonnaise, lemon and olive oil

Tartare di Avocado e Salmone

Fresh buffalo mozzarella, fresh tomatoes, basil, oregano and olive oil

Caprese di Bufala 
D

80

75

CS

G

G D
75

Fresh focaccia bread with creamy burrata, olive oil and sun-dried tomatoes

Focaccia Massimo’s 

5555 Zuppe di Lenticchie - Lentil Soup
 Thick and warm soup made of chopped carrots, onions, potatoes, celery, zucchini,
parsley and parmesan

Crema di Asparagi - Asparagus Cream Soup

Minestrone di Verdure - Vegetable Soup

A classic soup made with tender lentils, olive oil, carrots, celery, parsley and fresh herbs

55

G
Chicken Fingers

E
68

60
CG ED

Fried saffron rice balls, stuffed with mozzarella, scamorza and parmesan

Arancini



D EG S
65

 Lettuce, parmesan, croutons, topped with caesar dressing and grilled chicken

Caesar Con Pollo / Shrimps

Quinoa, lettuce, avocado, cherry tomato, cucumber, kalamata olives and artichokes
Quinoa Mix Salad

65

65

Rocket salad with shrimp, avocado, cherry tomatoes, parmesan and balsamic dressing

Insalata di Rucola
S

Bell peppers, tomatoes, cucumber, kalamata olives, capers, feta cheese, white onions 

Insalata Feta
D

65

90
D EG C

Classic lasagna with savory bolognese sauce, a blend of mozzarella, béchamel and 
parmesan

Lasagne Bolognese85
D EG C

Lasagne Vegetariana

85

Soft gnocchi with a rich tomato sauce, basil, parmesan cheese and mozzarella cheese
DG E

Gnocchi Alla Sorrentina

 Homemade spinach ravioli with a perfect blend of creamy ricotta and fresh spinach.

Ravioli Ricotta e Spinaci
D EG C

FRESH PASTA
90

90

 
mushrooms and luxurious parmesan cheese

Pappardelle con Porcini e Crema al Tartufo
C G ED

90

 Creamy risotto with shrimps,butter, garlic, onion, and infused with saffron. Topped with
tender asparagus, parmesan and parsley

Risotto Asparagi e Gamberetti 
CS

95
DC

Risotto Tartufo 

RISOTTI

100

 Authentic Italian risotto with shrimp, clams, calamari and mussels, cooked in a seafood
broth

Risotto Frutti di Mare
C S D

C



80
DG C

 Penne pasta tossed in olive oil, garlic, and onion, combined with a zesty pomodoro sauce

Penne Arrabbiata

D EG C

88

 Tagliatelle pasta served with a rich bolognese sauce made from wagyu minced beef,
 beef bacon, onions, carrots, and celery. Tossed in butter and garlic, topped with
parmesan cheese

Tagliatelle Bolognese

D EG C

88

 Tagliatelle pasta, cooked in a rich cream sauce with butter, garlic, onion and tender
 chicken, complemented by champignon mushrooms and parmesan cheese. Drizzled

Tagliatelle Alfredo

90
D SEG C

 Tagliatelle pasta, sautéed in butter, garlic and onion, with porcini mushrooms, shrimps,

Tagliatelle Porcini e Gamberetti

PASTA
140

Tender lobster atop linguine pasta, coated in a rich pomodoro sauce

Linguine di Gragnano all’Astice
C G S

85
G E

Tender chicken cutlet, coated in golden breadcrumbs and fried Milanese-style, paired 
with golden, crispy fries

Cotoletta di Pollo

120
S

Grilled fresh branzino , seasoned with olive oil, thyme, and lemon zest. Served with a fresh 
mixed salad for a healthy and refreshing dish

Branzino Fresco alla Griglia

145
D C

A perfectly cooked 190g beef tenderloin paired with a savory mushroom gratin. Served 
alongside oven-baked potatoes and a fresh mixed salad

Filetto di Manzo con Funghi Gratinati

140
G E

A crispy, deep-fried 160g veal cutlet, breaded to perfection and served with golden 

Cotoletta Milanese

145
DM C

A succulent 190g beef tenderloin, seared and served with a creamy green pepper 
sauce. Accompanied by a fresh mixed salad and oven-baked potatoes

Filetto di Manzo al Pepe Verde

MEAT AND FISH
120

 

Trancio di Salmone alla Griglia
S D

85
D

 Grilled, thinly sliced chicken breast, seasoned with butter, rosemary, thyme and garlic.
 Served with a fresh mixed salad

Petto Di Pollo alla Griglia

120
D S

 Deliciously grilled octopus served with rich and buttery mashed potatoes, kalamata olives,
sun-dried tomato and rucola

Polpo alla Griglia 

SG C

120

A sumptuous dish where tender linguine is enveloped in a rich seafood medley of clams 
mussels, squid and juicy prawns

Linguine Di Gragnano Frutti di mare



60

60

60

GS

CGD

35

40

35

40

35

GD

D

C

GG

Bolognese Sauce 
Pomodoro Sauce 

Penne Pasta 
Spaghetti Pasta 

KIDSSIDE DISHES

G D

G D

Calzone Fritto

mozzarella. Garnished with pomodoro sauce and a basil

90
G D Calzone Ripieno 90

SD

Frutti di Mare 95

Burrata

Tomato sauce, fresh burrata, cherry tomato, olive oil and basil

95

G D

Gorgonzola 

Tomato sauce, turkey ham, mozzarella, onions and creamy gorgonzola cheese, 

85

G D

G D

95

G

Vegetariana 
D

85

G

Turkey Ham 
D

80

G

Quattro Formaggi 
D

85

Quattro Stagioni 

G

G D

85

Bufalina 

 Zesty tomato sauce, fresh rocket, and creamy buffalo mozzarella, garnished with 
sweet cherry tomatoes and basil

85

G
Diavola - Pepperoni Pizza 

Rich tomato sauce meets melted mozzarella, peperoncino and spicy beef salami
D

90

G

Magherita con Bufala 

Tangy tomato sauce, fresh buffalo mozzarella and aromatic basil
D

85

G

Margherita 

Tomato sauce, mozzarella cheese, olive oil and basil
D

10

75

PIZZA

provola cheese. Garnished with a rich pomodoro sauce

Pomodoro sauce and mozzarella, topped with mix of fresh clams, squid, shrimps and 
mussels

paste on a dough base, garnished with fresh rucola

 Sun-dried tomatoes, mozzarella, zucchini, mushrooms, eggplant, artichoke capsicum
and black olives

Layers of turkey ham and melted mozzarella on a bed of rich tomato sauce

A cheese lover's dream with a dough base layered in a blend of four cheese:  
gorgonzola mozzarella, scarmoza, parmesan and parmesan chips

Velvety tomato sauce, creamy mozzarella and a medley of turkey ham, mushrooms, 
olives and artichokes

Potato Fries 

Verdure Alle Griglia 
Mashed Potato 
Mix Salad 

Spaghetti with Meat balls 
Fish and Chips 
Build Your Own Pasta 



DESSERTS

and a dusting of cocoa

Tiramisu 45

A soft and moist sponge cake soaked in creamy milk, topped with whipped cream
Classic Milk Cake 
  

45

Saffron Milk Cake 
  

55

Pistachio Milk Cake 
  

65

A creamy center and a slightly charred top, with your choose of topping sauce 
(Chocolate/ Raspberry)

  

Burnt Baked Cheesecake 
  

45

Velvety chocolate fondant with a molten heart, complemented by refreshing vanilla 
gelato (Preptime - 15mins). 

Chocolate Fondant
  

45

Rose Milk Cake 
  

55

Cheesecake 45

A rich, fudgy chocolate square with a slightly crisp top and gooey center
Brownie 35

*Elevate it by adding a scoop of vanilla gelato for 10 AED

A delicious blend of creamy ricotta, cooked wheat,and fragrant citrus
Pastiera Napoletana 45

The perfect combination of crispy pizza dough and smooth, luscious Nutella spread
Nutella Pizza Fingers 45



One Scoop 

Two Scoops 

Three Scoops ٣ 

26

33

45

Whipping Cream  
Special Cone 

Homemade Waffle Cone - 

3

5

8

GELATO

Coconut / Vanilla / Salted caramel / Milk & Cherry / Pistachio 

Bubble gum / Milk chocolate / Dark chocolate / Hazelnut Rocher 

Hazelnut / Cremino Nutella / Lotus / Snickers / Walnut & figs

Tiramisu / Mochaccino / Bacio / Yoghurt & forest fruits / Amaretto 

Strawberry gelato / Lemon sorbet

Coconut milk & chocolate / Strawberry sorbet

Dark chocolate sorbet

FLAVORS 

VEGAN OPTIONS 

A delightful combination of Bacio, Vanilla, and Hazelnut gelato, served with rich chocolate 
sauce, crunchy hazelnuts, and topped with whipped cream

 

Bacio Delight   AED 48

A scoop of vanilla gelato with espresso shot poured over it
Affogato AED 38
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