
 

Tacos Novanta 

 

TACOS CEVICHE (F) (N) 110 AED 
Homemade Tacos, Peruvian Ceviche, lemon mayo, baby jam, black olive powder 

TACOS SALMON (F) 110 AED 
36h Marinated Wild Salmon, spring onions, smoked blood orange slice, citrus dressing 

TACOS RED PRAWN (S) (F) (N) (D) 140 AED 
Red prawns from Mazzara (Sicily), red onions, coriander, lime zest, burrata cream 

 

 

Cold Starters 

Bruschetta Novanta (V) (G) (D) (N) 80 AED - Add Truffle (90 AED) 
Italian handmade bread topped with tomato confit, stracciatella cheese, pistachio crumble, 
vinegar-glazed, olive oil 

Burrata di Andria (V) (D) 90 AED - Add Truffle (90 AED) 
Italian burrata cheese, cherry tomatoes, basil, olive oil 

Lobster Catalana (S) (F) 280 AED 
Bread roll, Canadian lobster, fresh tomatoes, celery, Tropea onions, baby gem, basil-
mustard dressing 

Mediterranean Salad (D) (N) (G) 80 AED 
Organic beef tomato selection, Tropea onions, basil, shrimp, ricotta cheese, vinegar 
dressing, garlic croutons 

Beetroot Salad & Nuts (V)(N) (D) 65 AED 
Baby spinach, beetroots, vinegar dressing, nuts, yogurt sauce 

Fattoush Salad (G) (V) 65 AED 
Romaine lettuce, baby gem, rocket salad, red onions, pomegranate dressing, fried pita 
bread 

 

 



 

Raw Starters 

Beef Carpaccio (N) (D) 100 AED - Add Truffle (90 AED) 
Beef tenderloin carpaccio, rocket salad, 24-month aged parmesan cheese, and vinegar 
dressing 

Seabass Carpaccio (F) (N) 110 AED 
Thinly sliced wild seabass, peanuts, lemon dressing & purple shiso 

Salmon Tartare (F)(D)(R) 110 AED 
36h marinated wild salmon, rocket salad, smoked blood orange, pomegranate 

 

 

Hot Starters 

Polpette del Salento (D)(G) 80 AED 
Meatballs with tomato sauce, 24-month aged parmesan cheese, basil 

Truffle Arancino (V)(D)(G) 90 AED 
Deep-fried rice balls stuffed with mozzarella cheese, truffle, mushrooms, 24-month aged 
parmesan cheese, parsley 

Fried Calamari (F)(G)(N) 110 AED 
Deep-fried calamari, fresh lemon zest, spring onion, Tabasco mayo 

Grilled Octopus with Hummus (G)(D)(N) 110 AED 
Grilled octopus tentacles, hummus, baby spinach, deep-fried potato rolls, smoked 
provolone cheese, mozzarella cheese 

Parmigiana (G)(D)(N) 90 AED 
Sliced fried eggplant, mozzarella cheese, tomato sauce, gratinated parmesan cheese, basil 

Seafood Soup (S) (F) (G) 130 AED  

Shrimp, mussels, clams and calamari in bisque sauce 

 

 

 



Pasta / Main Course 
Spaghetti Clams, Lime & Bottarga (G)(S)(A) 120 AED 
Spaghetti with clams, bottarga, lemon zest 

Linguine Scoglio (S)(F)(G) 140 AED 
Linguine pasta, clams, baby squid, red prawns, mussels, lobster bisque 

Paccheri / Linguine Lobster (S)(F)(G) 340 AED (Sharing for 2) 
Paccheri/linguine pasta with Canadian lobster & lobster bisque, tomato sauce 

Tagliatelle Beef Ragout (G)(D) 95 AED 
Handmade tagliatelle pasta, Bolognese ragout sauce, 24-month aged parmesan cheese 

Rigatoni Cacio e Pepe (G) (D) 95 AED - Add Truffle (90 AED) 
Rigatoni pasta, 12-month aged pecorino cheese, 24-month aged parmesan cheese, Sichuan 
pepper 

Rigatoni Carbonara (G)(D)(M) 95 AED - Add Truffle (90 AED) 
Rigatoni pasta, creamy egg yolk, 12-month aged pecorino cheese, black pepper & smoked veal 
ham 

Risotto Truffle Porcini (V)(D) 140 AED 
Carnaroli risotto, porcini mushrooms, black truffle, 24-month aged parmesan cheese 

Buffalo Ricotta Raviolo (D)(G) 120 AED 
Handmade buffalo ricotta ravioli, French butter cream emulsion, black truffle 

Chicken Lasagna (D) (G) 90 AED - Add Truffle (additional 90 AED) 
Layers of pasta interspersed with chicken ragout, béchamel sauce, vegetables, and 24-month-old 
parmesan cheese 

 

Pizza 
Margherita Royal (D)(G) 130 AED 
Rocket salad, halved beef tomatoes, basil pesto, burrata, green oil, black olive powder 

Truffle & Wild Mushrooms (D)(G) 160 AED 
Mozzarella, truffle cream, mixed wild mushrooms, shaved black truffle 

Pepperoni (D)(G) 120 AED 
Mozzarella, tomato sauce, sliced pepperoni, black olive powder 

 



Grill Section 
Free-Range Baby Chicken Peruvian Style (G) 160 AED 
Free-range baby chicken, ginger, soy sauce, lemongrass marinated 

Australian Angus Striploin (D) 245 AED 
280 g Angus beef striploin, rocket salad, 24-month aged shaved parmesan cheese 

USD Prime Rib-Eye 250 AED 
280 g USD prime grilled rib-eye beef with rosemary roasted potatoes 

Wagyu Striploin Tajima 8 (D)(G) 450 AED 
280 g Wagyu beef striploin, rocket salad, smoked blood orange slice, ponzu sauce 

King Prawns Salmoriglio (S) 180 AED 
King grilled tiger prawns, baby gem, salmoriglio 

By The Sea (S) (F) 290 AED 
Grilled mixed selection: wild sea bass fillet, baby squid, octopus tentacles, prawns 

Lamb Chops (G) 180 AED 
Australian lamb chops, artichokes and rocket salad, green sauce 

 

Side Dishes 
Parmesan Rocket Salad (V)(D) 35 AED 
Rocket salad, 24-month aged parmesan cheese, balsamic vinegar dressing 

Tropea Salad (V)(D) 35 AED 
Cherry tomatoes, Tropea red onions, basil, ricotta cheese 

Roasted Potatoes (D)(G) 35 AED 
Roasted potatoes, butter, rosemary 

Grilled Vegetables (V) 35 AED 
Mixed grilled vegetables 

Truffle French Fries (V) 60 AED 
French fries, parmesan cheese, truffle sauce 

 

 



 

 

 

 

 

 

 

Desserts 

Profiteroles (D)(G) 65 AED 
Choux pastry, Valrhona chocolate, Chantilly cream, hot chocolate ganache 

Chocolate Soufflé (D)(G) 65 AED 
A classic chocolate lava cake with hazelnut crumble & vanilla ice cream 

Tiramisu (D)(G) 65 AED 
Ladyfinger biscuits, mascarpone cream, coffee, chocolate powder 

Panna Cotta (D)(G) 65 AED 
Traditional Italian dessert made with a combination of cream and milk, vanilla, amaretto crumble 

Ice Cream & Sorbet 65 AED 
Vanilla ice cream (SOY) (E) (D) 
Pistachio ice cream (N) (D) 
Chocolate ice cream (D) 
Lemon sorbet 

 


