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ITALIAN FOOD & WINE PAIRING EXPERIENCE

Every Friday and Saturday, 8pm onwards

AED 400 per couple - with wine by the glass pairing
AED 800 per couple - with a choice of one bottle of wine

Inclusive of 7% Municipality Fee and 5% VAT




STARTERS

SEA BASS TARTAR (5)
Yuzu juice, tabasco. olive oil, orange dressing,
Chopped chili, chopped shallots, orange segments,
Vegetable noodles chop chives

VAPORATA DI MARE (S)
Steamed sealood, seasonal vegetable,
lemon dressing, home-made fish mayonnaise

SPAGHETTI CAVIAR (D)

Lemon, butter and caviar

W

MAIN
(Choice of 1 to share)

TAGLIATA DI MANZO

Sliced Striploin, sautéed mushrooms, beef jus

BRANZINO (5)
Line caught Mediterranean seabass fillet,
asparagus and caper sauce

W

DESSERTS

PROFITEROLES (G)IN)(D)

Hazelnut mousse, chocolate sauce

(G) Contain gluten (D) Dairy (N) Contain nuts (S) Seafood (V) Vegetarian (A) Alcohol (R) Raw




WINE PAIRING

7

WINES BY THE GLASS
Ruggeri Prosecco / Prosecco Rose
Emotivo Pinot Grigio

Altre Stelle Rosso

7

WINES BY THE BOTTLE
Ruggeri Prosecco / Prosecco Rose
Verdicchio dei Castelli, Marche, Italy

Remole Rosso Frescobaldi, Tuscany, Italy
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www.veraversilia.ae
@veraversilia @ veraversilia @vera versilia

+971 4 409 5111 | +971 50 598 9051 | reservations@veraversilia.ae




