ARMANI / RISTORANTE

VALENTINE’S DAY
WM‘H‘/V

TONNO

Cannolo al pomodoro, tonno blufin, caviale Kristal, cipolla rossa
lTomato cannolo, tuna tartare, caviar Kristal, Iropea onion

(G, D, S, R)

GRANCHIO REALE
Granchio reale, mela verde, velo di cetriolo e sedano, vinegrette al lampone

Atlantic king crab, green apple, cucumber, gazpacho with raspberry vinegar
(S, SP, E)

RISOTTO

Al melograno e rapa rossa, fogla d'ostrica, fonduta al Parmigiano 36 mesi
Red beetroot pomegranate risotto, oyster leaf, Parmigiano fondue
(D, C)

PASTA ALL’'UOVO

Agnolotti all’astice e finocchio, anice stellato, nduzione di bisque

Blue lobster fennel agnolotti, star anise, apricot bisque reduction
(G, D, E,S)

CERVO
Al carbone naturale, scorza nera, bietola, ginepro
Slow cooked venison loin, salsify, chard, juniper jus

(D)

ROSA
Al cioccolato bianco, fior di arancio, biscotto alla mandorla, frutti di bosco

White chocolate rose, orange blossom, almond biscuit, berries medley
(D, E, G, N)

Friday, 14 February 2025, 6.30 pm — 11.30 pm

AED 850 per person inside the restaurant
AED 1250 at the terrace with Dubai Fountain View

Vegetanan (V) Vegan (VG) Nuts (N) Dairy (D) Gluten (G) seafood (S)
Price is in UAE Dirhams inclusive of 7 %municipality fees, 10% services charge & 5 % Value Added Tax






