LASLALA

ESPERIENZA
SET MENU

OMR 25++ PER PERSON

EXCLUSIVELY CRAFTED FOR A MINIMUM OF TWO GUESTS
ENHANCING A REFINED SHARED DINING EXPERIENCE

ANTIPASTI

ARANCINI PROVOLA E ZAFFERANO ” Y

Crispy saffron rice croquettes, molten provola cheese

BURRATA PUGLIESE "

Heirloom tomato salad, shallot, taggiasca olive breadcrumbs

VITELLO TONNATO ¢FF

Chilled veal roast, tuna & caper sauce, quail eggs, capers, grana padano

PRIMI PIATTI
CACIO E PEPE" Y
Pasta mista, pecorino cheese, black pepper
SECONDI
TAGLIATA DI MANZO WAGYU MB 4/5° ™ *"
Misticanza salad, peppercorn jus
DOLCE

TIRAMISU DELLA CASA "

Savoiardi biscuits, espresso, mascarpone cream, grated dark chocolate

\LL CHARGES ARE IN OMR AND SUBJECT TO SERVICE CHARC \ND TAXES
(SERVICE CHARGE 8%, MUNICIPALITY FEES 5%, TOURISM FEES 4%, AND VAT 5

D: DAIRY - GF: GLUTEN FREE - V: VEGETARIAN - VG: VEGAN - N: NU'TS - SF: SEAFOOD - F: FISH - SH: SHELLFISH - R: RAW

SP: SPICY



VITELLO TONNATO "
Chilled veal roast, tuna & caper sauce, quail
eggs, capers, Grana Padano

CARPACCIO DI MANZO “"* P
Thin sliced raw Wagyu beef, frisee salad
hazelnut dressing, Pecorino cheese

FRITTURA MISTA *F
Crispy deep fried, prawns, calamari, seasonal
vegetables

EANE/ZA

|

ANTIPASTI

A CURATED SELECTION OF ITALIAN STARTERS, CRAFTED TO AWAKEN THE PALATE AND BEGIN THE DINING EXPERIENCE

6.9

7.6

7.2

(.

INSALATA RUCOLA E PERE " VY
Italian rocket salad, pear, pine nuts, honey
mustard dressing

PARMIGIANA DI MELANZANE ¢F VP
Fried sliced eggplant, buffalo mozzarella, rich
tomato sauce

BURRATA PUGLIESE " ¥
Heirloom tomato salad, shallot, taggiasca olive
breadcrumbs

PASTE FATTE A MANO

A SELECTION OF FRESHLY HANDCRAFTED [TALIAN PASTA AND RISOTTO PREPARED IN-HOUSE USING
TRADITIONAL TECHNIQUES AND PREMIUM INGREDIENTS

TAGLIATELLE ALLASTICE ** P
Fresh tagliatelle, lobster, bisque, cherry
tomato sauce

LASAGNA CLASSICA "
Fresh pasta sheets, Wagyu beef ragt, bechamel
sauce, Grana Padano

RISOTTO MILANESE CON OSSOBUCO °
Braised veal shank, saffron, shallot, butter
gremolata

MARGHERITA DOP P VM
San Marzano tomato sauce, buffalo mozzarella
basil pesto

WAGYU CARPACCIO *”
Parmigiano Reggiano fondue, truffle oil, baby
rocket leaves

ALL CHARGES AR
(SERVICI
D: DAIRY - GF: GLUTEN

FREE - V: VEGETARIAN

CHARGE 8%

16.

8

12.2

13.5

|

RAVIOLACCI ZUCCA P YN
Handmade green ravioli, silky pumpkin
toasted almonds

PACCHERI - SCIUE SCIUE - V"
Cherry tomato sauce, basil
parmigiano reggiano sauce

PAPPARDELLE ALLANATRA °
Hand cut pappardelle pasta, braised duck
sauce, herbs

PIZZE

9.8

14.5

E IN OMR AN

VG: VEGAN

D SUBJEC

MUNICIPALITY FEES 5%,

N N T

SALMONE AFFUMICATO N F
Smoked salmon, avocado, lemon mascarpone
salmon caviar, dill

FUNGHI E TARTUFO "V
Black truffle, smoked provolone, portobello
stew leeks

['TO SERVICE CHARC AND TAXES

OURISM FEES 4%, AND VAT 5

I'S - SF: SEAFOOD - F: FISH - SH: SHELLFISH - R: RAW - §P

SPICY

4.8

5.8

7.4

11.8

8.2

11.6

13.9

16.9



EANE/ZA

SECONDI

GRANDI CLASSICI
TIMELESS ITALIAN MASTERPIECES

ABBACCHIO E POLENTA P 13.8 TONNO SCOTTATO NF
Braised, fall-off-the-bone Australian lamb

shank, creamy parmesan polenta, herbs onions, mixed vegetable caponata

COTOLETTA MILANESE 21.8 FILETTO IN STILE ROSSINI ” ¢F
TRADIZIONALE " 200gr Australian A5 Wagyu fillet steak

350gr crispy Italian veal chop, rocket salad foie gras, spinach, mashed potatoes, truffle

parmigiano reggiano shavings
|
ESPERIENZA CARNE & GRIGLIA

CURATED SELECTION OF PREMIUM GRILLED MEATS, PERFECT FOR SHARING

WAGYU RIBEYE (MB 4/5) ¢ 38 WAGYU TOMAHAWK (MB 4/5) f

Exquisitely marbled Wagyu, 400gr A spectacular Wagyu masterpiece, 1.3kg

J(
CONTORNI

INSALATA MISTICANZA Y¢ 3 VERDURE GRIGLIATE Y¢
Fresh Mixed Salad Grilled seasonal vegetables
PATATE RUSTICHE V' " 3 FUNGHI TRIFOLATI Y¢

Baked potatoes, butter, herbs Wild mushrooms, garlic, thyme

BROCCOLINI AGLIO E OLIO *¢ 3.4  CAPONATA'S

Broccoli, olive oil, garlic, chili Eggplant, tomato, celery, , olive oil

I
DOLCI
BABA TROPICALE " " 5.6 LIMONE" Y

Mango & passion fruit infused baba Lemon sorbet, lemon curd, milk foam

TIRAMISU DELLA CASA "V 5.9 FPROFITEROLLES VANIGLIA
Savoiardi biscuits, espresso, mascarpone cream E CARAMELLO " V™
grated dark chocolate Light choux pastry puffs filled with vanilla

chantilly cream, warm chocolate fondant

ALL CHARGES ARE IN OMR AND SUBJECT TO SERVICE CHARC AND TAXES

(SERVICE CHARGE 8%, MUNICIPALITY FEES 5%, TOURISM FEES 4%, AND VAT 5

D: DAIRY - GF: GLUTEN FREE - V: VEGETARIAN - VG: VEGAN - N: NUTS - SF: SEAFOOD - F: FISH - SH: SHELLFISH - R: RAW

Sp

Seared Omani tuna, herbed breadcrumbs, sweet

SPICY

12.4

24.2

64.5

3.2

3.4

5.8

5.2



EANEVZA

OUR FISH, COFFEE AND TEA PRODUCTS ARE SOURCED FROM SUSTAINABLY CERTIFIED COMPANIES.
VEGAN-FRIENDLY ADJUSTMENTS ARE HAPPILY MADE. PLEASE INFORM YOUR SERVER OF YOUR NEEDS.

ALL CHARGES ARE IN OMR AND SUBJECT TO SERVICE CHARGE AND TAXES
(SERVICE CHARGE 8%, MUNICIPALITY FEES 5%, TOURISM FEES 4%, AND VAT 5% )
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