
ANTIPASTI

ZUPPE

SIDEScarne 

pizza

InsalatA

TO SHARE

INSALATA DI  QUINOA PB  ��
Baby Spinach, Endives, Walnuts, Blueberry, Gojiberry, Datterino Tomatoes 

served with Mango Salsa & Green Apple Dressing 

INSALATA PRIMAVERA    ��
Mozzarella Ciliegina, Datterino Tomatoes, Rocket Salad, 

Broad Beans, Pecorino Cheese, Artichokes served with Truffle Dressing

CAESAR SALAD ��
Baby Gems, Quail Egg, Avocado, Croutons, Marinated Anchovies and 

Crispy Beef Bacon served with Caesar Dressing

TONNO SCOTTATO ��
Pan Fried Yellowfin Tuna, Quinoa Salad, Avocado, Raisins, Red Radish, 

Basil Pesto & Grape Lemon Dressing

AGNELLO in CROSTA di  NOCCIOLE ���
Hazelnut Crusted Australian Rack of Lamb, Mashed Potatoes, 

Garlic Broccolinis, Thyme Sauce

MILANESE di  VITELLO ���
Veal Milanese, Arugula Leaves with Parmesan Cheese,

Cherry Tomatoes & Potatoes

FILETTO di  MANZO ���
250g Beef Tenderloin, Taleggio Ravioli stuffed with Polenta, 

Carrots & Morel Mushroom Sauce

POLLO ALLA CACCIATORA ���
Chicken Stew served with Mushrooms & Red Bell Peppers Sauce

Pesce 
CAPESANTE  ���

Hokkaido Scallops served with Mango Salsa and Chicory Salad

BRANZINO alla GRIGLIA S  ���
Grilled Seabass, Sauce Vierge, Asparagus, Baby Onions

SALMONE NORVEGESE S A  ���
A la Plancha Norwegian Salmon, Kale, Lemon Butter Sauce, 

Capers & Venere Rice

POLPO SCOTTATO ���
Seared Octopus, Taggiasca Olives, Mashed Potatoes, 

Roasted Cherry Tomatoes, Capers, Tuille

ASPARAGI GRIGLIATI     ��
Grilled Asparagus

VERDURE MISTE    ��
Asparagus, Kale, Carrots, Parsnips and 

Broccoli, Sautéed in Garlic & Extra Virgin Olive Oil

PATATE FRITTE al TARTUFO    ��
French Fries with Parmesan Cheese & Black Truffle Paste

INSALATINA MISTA    ��
Mixed Greens Salad, Cherry Tomatoes, Balsamic Vinegar

MASHED POTATOES    ��

ZUPPA di  FUNGHI e ASPARAGI    ��
Mushroom Soup, Stracciatella Cheese, Asparagus, Croutons

MINESTRONE PB  ��
Hearty Vegetable Soup

ZUPPA di  PESCE A  ���
Seasonal Seafood Soup

RECOMMENDED FOR TWO PERSONS

SALUMI e FORMAGGI ���
Selection of Cold Cuts, Burratina & Italian Cheeses, Bruschetta, Fruits, Olives 

and Pickles served with Garlic Focaccia

FRITTO MISTO ��
Fried Calamari, Prawns, Zucchini with Tartar Sauce & Lemon Wedge

TRIS di  BRUSCHETTE pb ��
Selection of Bruschettas with Datterino Tomatoes, Mushrooms & Eggplant

PENNE all'ARRABIATA        ��
Penne, Tomato Sauce, Garlic, Red Chilli

TORTIGLIONI alla SICILIANA  D ��
Tomato Sauce, Eggplant, Dry Ricotta, Olives, Anchovies, 

Red Bell Pepper and Chilli

FUSILLI  al PESTO GENOVESE    ��
Homemade Fusilli with Pesto Sauce, Potatoes, 

French Beans, Sundried Tomatoes, Pecorino Cheese

TAGLIATELLE BOLOGNESE A  ��
Homemade Tagliatelle with Slow Cooked Beef Bolognese Sauce

MARGHERITA    ��
Tomato Sauce, Mozzarella Cheese, Basil

BUFALINA    ��
Tomato Sauce, Buffalo Mozzarella Cheese, Basil

QUATTRO STAGIONI   ��
Tomato Sauce, Mozzarella Cheese, Mushrooms, Artichokes, 

Beef Salami, Black Olives 

CALZONE   ��
Tomato Sauce, Mozzarella Cheese, Spicy Salami, Chilli

TONNO ��
Fresh Yellowfin Tuna, Datterino Tomatoes, Mozzarella Cheese, 

Capers, Arugula, Orange Zest & Onions

QUATTRO FORMAGGI    ��
Mozzarella Cheese, Fontina Cheese, 

Teleggio Cheese, Gorgonzola Cheese topped with Walnuts

RISOTTO ai  PORCINI  e TARTUFO NERO A  ���
Carnaroli Rice, Porcini Mushrooms, Black Truffle, 

Parmesan Cheese

 RISOTTO all'ARAGOSTA A  ���
Carnaroli Rice, Canadian Lobster, Black Truffle, Green Peas,

 Tomatoes, Mascarpone Cheese, Saffron, Brandy

RAVIOLI  BURRATA e POMODORO    ��
Tomato & Burrata Homemade Raviolis, Asparagus,

Porcini Mushrooms & Brown Butter Sauce

GNOCCHI di  PATATE alla SORRENTINA    ��
Homemade Potato Dumplings, Pachino Tomato Sauce,

DOP Buffalo Mozzarella Cheese, Parmesan Cheese, Fresh Basil

LASAGNA ��
Fresh Homemade Pasta Sheets
with Slow-Cooked Beef Ragu

SPAGHETTI  ai  FRUTTI  di  MARE A  ���
Spaghetti, Mussels, Clams, Calamaris, Prawns, Scallops, 

Cherry Tomatoes, White Wine, Herbs

FETTUCCINE VERDI ai  FUNGHI PORCINI     ��
Homemade Green Fettuccine with Porcini Mushrooms,

Cream & Sundried Tomatoes

PASTA & RISOTTO

BRUSCHETTA POMODORO    �� 
Pachino Tomatoes, Black Olives Taggiasche, Garlic, Extra Virgin

Olive Oil, Basil, Stracciatella Cheese

CAPRESE di  BUFALA    ��
DOP Italian Buffalo Mozzarella, Heirloom Tomato, Fresh Basil,

Balsamic Glaze, Extra Virgin Olive Oil 

BURRATINA MEDITERRANEA    ��  
I.G.P. Burrata Cheese from Puglia, Heirloom Tomatoes, 

Cerignola Olives, Basil Pesto

MELANZANE e RICOTTA    ��
Baked Eggplant Rolls filled with Ricotta Cheese & Sundried Tomatoes,
Orange & Tomato Coulis, Arugula, Mixed Seeds, Parmesan Cheese

CARPACCIO di  MANZO ��
Black Angus Beef Carpaccio, Parmesan Cheese and Rocket Salad,

served with Cipriani Sauce

Chef’s
choice

Chef’s
choice

Chef’s
choice

BRESAOLA e PARMIGIANO ��
Mozzarella Cheese, Beef Bresaola, Arugula, Fresh Artichokes, 

Parmesan Cheese, Cherry Tomatoes

TARTUFO e PORCINI       ���
Smoked Mozzarella Cheese, Porcini Mushrooms, 
Parmesan Cheese, Arugula, Black Truffle Cream

DIAVOLA ��
Tomato Sauce, Mozzarella Cheese, Spicy Salami, 

Black Olives, Red Bell Peppers, Chilli

Chef’s
choice

Chef’s
choice

Chef’s
choice

       Vegetarian  |  S Sustainable | A  Alcohol |  PB Plant-based |  LS Locally Sourced
Please inform our team about any food allergy or special dietary requirement. 

Consuming meat cooked below 70ºC may cause food borne illnesses. All Prices are in UAE Dirhams and Inclusive of Service Charges and Taxes.



red

italian FINE wine

NORTH
Trevenezie IGT,  Bottega,Cabernet Sauvignon (Veneto) 
��������
Dry, round, pleasantly tannic, medium-bodied, with a   
good structure. 

Rive Barbera D’Asti  Superiore DOCG (piemonte) 
������
Voluptuous texture balancing taught acidity and fine   
oak tannins. 

AVAMPOSTi  Monferrato, NEBBIOLO (piemonte) 
������
Lightly floral aromas with notes of plum and berry fruit balanced 
by appealing savoury characters.

AMARONE DELLA VALPOLIELLA (Veneto)
�������
Deeo ruby red with garnet reflections in glass.Aromatic and rich 
on the nose with notes of rasberries and cherries.

Barbera D’Asti  DOCG, La Luna e i  Falò VitE Colte 
��� 
Crisp and dry, with a subtly-veined background of vanilla. 

Barolo Vite colte paesi  tuoi  (piemonte)
��� 
Rich and generous with a complex scents of spices, licorice,
coffee and red roses.

Giacomo Conterno Monfortino, Barolo, 1999  
Riserva DOCG �����
Good full red, very deep, sappy, complex nose combines    
black fruits, violet, rose and minerals.

Barolo, Gaja Sperss Langhe, 2003 (Piemonte) �����   
Plump and juicy, with a generous core of dark fruit, tar and   
menthol supported by a massive, imposing structure. 

Tenuta San Guido Sassicaia,  2004 Bolgheri
(Toscana) �����
85% Cabernet Sauvignon, 15% Cabernet Franc with subtle 
notes of blackcurrant and vanilla on the nose. 

Our wines are sustainably produced, reflecting our commitment to the environment. 
All Prices are in UAE Dirhams and Inclusive of Service Charges and Taxes.

SOUTH & THE ISLANDS
nero d’avola, FEUDO MACCARI NERE’  (sicilia)
������
Intense ruby red, immediately reveals aromas of ripe   
fruit with spicy notes of coffee and pepper.
 
Terreliade,SYRAH (sicilia)
������
On the nose exalted marked notes of wild berries and   
ripe fruit.  

NICOSIA ,nerello mascalese ORGANIC (sicilia)
������
Delicate, comple aromas of wild strawberry and redcurrant with 
lightly floral notes. Fresh bitter cherry and red berry fruit on the 
palate with fresh acitdity, earthy notes and savoury finish.

neprica primitivo igt tormaresca(puglia)
��/���
Medium bodied,with bright acidity and kight tannins on the 
palate with a touch of datk spicy hints

Rosé
ROSATO BENEVENTANO, just Roberto (CAMPANIA) 
������
The color is brilliant lively rosé with clear notes of cherry 
at the nose.

  
11  Minutes Rosè Trevenezie IGT,  Pasqua(Veneto)  
������
Corvina 50%, Trebbiano di Lugana 25%, Syrah 15%, 
Carmenere 10%. 
Gives a fine fruit and spice notes to the glass. 

CHAMPAGNE
Prosecco Le Dolci  Colline,  Brut ������
prosecco le dolci  colline,  rose’  ������
Bottega Prosecco Gold ���
Bottega Prosecco Rosé ���
G.H.  Mumm, Brut ����
G.H.  Mumm, Brut Rosé ����
Boolinger, Special ����
Cuvee Brut Dom Pérignon, Brut,  2006 ����
Dom Pérignon, Champagne, Brut Rosé �����soft drinks

Acqua Panna ����� 
San Pellegrino �����
Coca Cola ��
Fanta ��
Sprite ��
Ginger Ale ��
beer 0.0% alc ��

Fresh juices ��
Orange, Mango, Watermelon, Pineapple.

 

BIRRA
Peroni bottle ��
Brewdog IPA ��
Menabrea draught ��

FRANKLIN & SONS ��
Indian Tonic Water
Ginger beer
Sicilian Lemonade
Rose Lemonade

MOCKTAILS ��
VIRGIN MOJITO
Fresh mint leaves, brown sugar, lime & bitter 
lemon.
 
VIRGIN COLADA
Pineapple juice, coconut syrup, milk & cream.

ITALIAN Rosè
Apple juice, verjus, lavender & rose lemonade.

bergamotto
Bergamotto tea, orange, lemon juice, honey & 
ginger ale.

MANDORLA COLADA
Almond, milk, pineapple juice, cardamom.

VIRGIN BELLINI
Grenadine & soda water.

ARIZONA
Orange juice, lemonade & grenadine.

lemon & mint
Fresh mint leaves, lemon juice, soda water, sugar.

NORTH
pinot grigio santa margherita doc (trentino) 
������
Dry white wine has a straw wellow color.Intense aroma and 
bone-dry taste with ann appealing flavor of goldenn delicious 
apples.

Gavi del Comune di  Gavi  DOCG, 2022 (piemonte)
�������
Crushed white stone fruit, citrus curd, citrus blossom  
and some warm spice and dried hay.

Vermentino, Rocca di  Fassinello, 2020 (Toscana)
������
The nose has a scent of white flowers, with citrus fruit   
notes which give the wine a good crispness. 

Jaskson Estate Shelter bay   
Sauvignon Blanc  
������
Vibrant and zesty white wine with citrus
& tropical fruit flavors.

CENTRAL
Chardonnay Terre di  Chieti  IGT,  Just roberto (Abruzzo) 
������
Intense, fresh and fruity with notes of tropical fruits &  
green apple.

pecorino vellodoro (abbruzzo) 
������
On the palate it shows a good structure and a pleasannt 
freshness with ripen fruit and sapid hints.

cAPARRONE PASSERINA (umbria) 
������
Fresh and lightly flora with lemon zest, sherbet and grapefruit. 
The palate is bright with incisive citrus and stone fruit characters 
balaces by brisk acidity.

. 

 

SOUTH & THE ISLANDS
grecanico, tenute regaleali  (sicilia)
������
The bouquet is pleasantly fruty and presents a range of aromas 
from apple ad white peach to pink grapefruit.

Inzolia,  Chardonnay,Terreliade IGT,  (sicilia)
������
Bright straw yellow in color it displays rich floral and fruity notes 
with a faint hint of almonds.

grillo Timpa Giadda DOc (sicilia)
������
Tropical fruits and balsamic notes, lifted by tertiary hints of sweet 
pungency.

Cometa Menfi DOC, Planeta (sicilia)
����
The nose has notes of white beach, with floral aromas of Sicilian
Spanish broom, jasmine & orange blossom on the finish.

white

SCAN qr code FOR

DIGITAL MENU

CENTRAL
Montepulciano d’Abruzzo DOC (ABRUZZO)
������
Vibrant aromas of ripe black fruit, with hints of dark   
chocolate and spicy oak.  

Merlot,  santa margherita (Abruzzo) 
������
Intense ruby red with garnet hues. 

Chianti  classico riserva, il grigio (TOSCANA) 
������
Deep ruby red colour. Aroma: intense and persistent with the 
typical notes of sweet violet and wild red berries. 

CASTELLO DI  AMA CHIANTI  CLASSICO(TOSCANA)
���
Spacious aromas of fig, apricot, and bitter almond. A dry, crisp 
entry, then a sweetness on the palate that is delicious but never 
cloying .

Rosso di  montalcino ,campogiovanni DOC (TOSCANA)
���
Warm and open, with ripe cherry and blackberry fruit combined 
with cedarwood and spice notes



marco’s specials 

TUNA STEAK ���
French Beans, Datterino Tomatoes, Black Olives, Capers,

Potatoes, Onions
 

SEABASS S  ���

1kg Whole baked Seabass, Lemon and Rosemary Sauce 

 

S ICILIAN PRAWNS & SCallops  ���
Pan-fried Sicilian Prawns and Hokkaido Scallops 
served with Mango Salsa and Chicory Salad

RIBEYE ���
300g Black Angus Ribeye served with Rocket Salad, Parmesan Flakes,

Roasted Potatoes and Balsamic Reduction 

RAVIOLI  ZUCCA ��
Homemade Ravioli filled with Pumpkin and Ricotta Cheese ,Porcini 

Mushrooms ,served in a brown butter Sage Sauce.
 

BISTECCA FIORENTINA ���
Grilled T.Bone Steak, triple cooked potatoes, served with 

Parmessan cheese and Tomato Salsa
 

Buono!

       Vegetarian  |  S Sustainable | A  Alcohol |  PB Plant-based |  LS Locally Sourced
Please inform our team about any food allergy or special dietary requirement. 

Consuming meat cooked below 70ºC may cause food borne illnesses. 
All Prices are in UAE Dirhams and Inclusive of Service Charges and Taxes.



Tiramisu ��
Ladyfingers, Mascarpone, Coffee, 
Cocoa Powder 

Panna Cotta ��
Vanilla, Cream, Strawberry Coulis

Cannoli  Siciliani ��
Cannoli, Ricotta Cheese, Chocolate 
Chips served with Pistachio Ice Cream

Torta Caprese ��
Warm Chocolate Brownie topped with 
Vanilla Ice Cream with Chocolate Sauce

Macedonia di  Frutta PB a  �� 
Selection of Fresh Fruits, Lemon Mint Sorbet, 
Limoncello

Gelato Italiano ��
(3 scoops of your choice)
Pistacchio, Vanilla, Dark Chocolate, 
Hazelnut.
 

Sorbetto PB ��
Lemon & Mint or Strawberry

Cheesecake ��
Cheesecake, Blueberry Coulis topped with 
Strawberry 

AFFOGATO ��
Vanilla Ice Cream with a Double Espresso

VINI DOLCI
Marsala Superiore ��
Taylor’s Port ��
 

DIGESTIVI
Limoncello ��
Amaro Ramazzoti  �� 
Fernet Branca ��
Amaretto Di  Sarrono  ��
Grappa Nonino ��

TEA
English Breakfast,  Earl Grey 
Green Tea,  Jasmin Tea ��
 

COFFEE
Espresso  ��
Double Espresso ��
Americano ��
Macchiato ��
Cappuccino ��
Latte ��

DOLCI

      Buono!

      Ch
ef’s

    choice

       Vegetarian  |  S Sustainable | A  Alcohol |  PB Plant-based |  LS Locally Sourced
Please inform our team about any food allergy or special dietary requirement. 

All Prices are in UAE Dirhams and Inclusive of Service Charges and Taxes.

fairtrade
certified



THE CLASSIC

COCKTAILS

MARCO’S SPECIALS
FLAVIO ��

Diplomatico Rum, Campari, Coffee Liquor, Galliano, Angostura 

CAPRI MARTINI  ��
Malfy Pink Gin, Aperol, Fresh Orange Juice, Fresh Basil Leaves

THE GODFATHER ��
Bourbon, Amaretto Liquor

ANTIQUATO ��
Cognac, Rum, Cherry Liquor, Maple Syrup, Clove Bitter, Orange Oil

PROSECCO JULEP ��
Prosecco, Cognac, Fresh Mint Leaves, Vanilla 

BOULEVARDIER ��
Woodford Reserve Bourbon, Antica Formula Sweet Vermouth,

Campari, Orange Oil

MARCO’S MULE ��
Vodka, Lime Juice, Homemade Ginger Syrup, Ginger Ale, Fernnet Branca 

APEROL SPRITZ ��
Aperol, Prosecco, Soda Water

HUGO SPRITZ ��
St. Germain Elderflower, Prosecco, Soda Water
  
NEGRONI ��
Campari, Vermouth Rosso, Bombay Sapphire Gin

BLOODY MARY ��
Tomato Juice, Vodka 

MARGARITA ��
Tequila, Triple Sec, Lime Juice 

MOJITO ��
White Rum, Lime Juice, Fresh Mint 

DAIQUIRI  ��
White Rum, Lime Juice

 

MOSCOW MULE ��
Vodka, Ginger Beer 

OLD FASHION ��
Bourbon, Angostura, Sugar Cube 

SIDECAR ��
Cognac Contreau & Lemon Juice 

FUN ON THE BEACH ��
Vodka, Peach Schnapps, Cranberry Juice, 
Orange Juice, Grenadine 

ESPRESSO MARTINI  ��
Vodka, Kahlua, Espresso

WHISKEY SOUR ��
Bourbon, Lemon Juice Syrup, Egg White 

COSMOPOLITAN ��
Cranberry Juice, Triple Sec, Vodka, Orange Zest 

All Prices are in UAE Dirhams and Inclusive of Service Charges and Taxes.








