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alcohol fair trade
JOALI JOALI

HEALTHY  SIGNATURE

Although all due care is taken,
some allergens may still be present
in the dishes. Please inform our hosts
if you have any severe allergies
or intolerances before placing orders.
Kindly note that any bespoke
orders cannot be guaranteed as
entirely allergen free.
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Starters / Antipasti

Bruschetta al pomodoro
Garlic crouton, fresh tomato, basil, oregano

Insalata di orzo con avocado, barbabietola,
melograno, cetriolo, basilico, albicocche

secche, uvetta sultanina, semi di girasole
Barley, avocado, beetroot, pomegranate, cucumber,
dry apricot, raisin, sunflower seeds

Caprese: misto di pomodori,

mozzarella e basilico fresco
Buffalo mozzarella, fresh heirloom tomato, basil oil

Insalata fresca ai profumi di Sicilia
Fennel salad, celery, anchovies, pomegranate,
orange, sultana

Insalata di panzanella, polipetti fritti,

crema fredda di pomodoro e basilico
Panzanella, onion, cucumber, octopus, tomato,
bread, chili basil tomato sauce

Fritto misto di pesce
Prawns, calamari, reef fish, lemon, tartar sauce

Zuppe

Avocado gazpacho, polpa di
granchio con grissino

caprino, semi di zucca e

crostini al rosmarino
Roasted butternut, goat cheese,
pumpkin seeds, rosemary croutons

Crema di zucca con formaggio
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Avocado, crab Meat, tobiko, EVOO, grissini
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Please note that all prices are in USS and subject to 10% service charge and applicable taxes



A selection of Handmade
pastas, authentic Tuscan
creations with vibrant
ingredients filling our menu
and combined with

zesty-curated flavors, leaving

you awakened with
mouthwatering tastes and
feeling light as the ocean
breeze.




Paste
Penne arrabbiata 28

Penne, tomato, parsley, chili, parmesan

Ravioli ripieni di Parmigiano, pesto di 28

basilico e pinoli con scaglie di grana padano
Parmesan ravioli, basil pesto,
pine nuts, parmesan shaving

Spaghetti con vongole veraci 32 @

Spaghetti, white wine, clams, parsley, cherry tomato

Tagliolini con aragosta locale, zucchine 34

spadellate, pomodorino ciliegino con zeste

di limone fresco e fumetto di pesce
Lobster, zucchini, cherry tomato,
lemon zest, seafood broth

Panini

Ciabatta con bistecca di manzo ai ferri, 28

rucola e cipolla caramellata
Beef Striploin, dijon mustard, tomato,
arugula, caramelized onion

Panino con mozzarella di buffala, 32 QO™
pomodoro fresco, prosciutto crudo

di Parma e spinaci saltati
Mozzarella cheese, sliced tomato, prosciutto
di Parma, sauté spinach

N
Please note that all prices are in USS and subject to 10% service charge and applicable taxes



Try one festive inspired
wine degustation with tasty
variations for individual
textures and flavors of exotic
Mediterranean sophistication.
Our Bellini is often the host
to famous international chefs

and wine makers events where
we introduce their signature
cuisine, wines through our

thematic menus.




Secondi / Main

Milanese di pollo con insalatina mista 32

condita con glassa all'aceto balsamico

di Modena e salsa tartara
Breaded chicken, fresh garden salad,
Modena balsamic glaze, tartar sauce

Pescato del giorno con funghi enochi, 36

carotine, salsa al limone e burro
Day catch, grilled enoki, baby carrots,
lemon butter sauce

Gamberoni alla griglia con broccolini 42
scottati, barbabietola, salsa al

prezzemolo e limone
U7 prawns, grilled broccolini, baby beetroot,
grilled lemon, parsley butter sauce

Dolci

Selezione di gelati e sorbetti 6 per scoop

We have a daily selection of handmade
ice creams and sorbets from La joie
Ask your service host for today’s variety

Macedonia di frutta 12

Fresh fruit salad, orange syrup

Panna cotta ai lamponi 16

Raspberry panna cotta

Torta cioccolato e pere con 16

sorbetto al limone
Chocolate, pears cake, lemon sorbet

Please note that all prices are in USS and subject to 10% service charge and applicable taxes






