
A P P E T I Z E R S

- To share -

Mix bruschetta / Stringy arancini /
Caprese mozzarella / Potato croquette

Neapolitan scugnizzi made of fried pizza /
Sautéed aubergines Neapolitan-style /

Cauliflower salad

01



PA S TA  & R I S OT T I

- To share -

Rigatoni pesto sauce / Summer risotto
Penne all’Arrabbiata /Lentils soup
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Tiramisu
Choccolate Cake

M A I N  CO U R S E 

- To share -

Chicken straccetti in lemon sauce /
Octopus salad
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Tiramisu
Choccolate Cake

P I Z Z A

- To share -

Margherita/
Marinara
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Tiramisu
Choccolate Cake

D E S S E R T

- To share -

Fruit tart /
Chocolate cake
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Tiramisu
Choccolate Cake

B E V E R AG E

Water / Soft drink
4 glass wine / 4 cocktail
Gin tonic / Gin lemon

Vodka lemon / Whisky e cola



Any food intolerances and / or allergies should be reported 
before placing an order

There are many ways of cooking in Italy, many 
recipes, styles and tastes.

Informal, starred, gourmet, regional or home-style 
restaurants.

But have you ever tried a ‘brilliant’ restaurant?

Vision of the future, revolutionary creations, 
exceptional discoveries and 

the obsession to always attempt new feats:
these are the characteristics that reside in Genius.

These are the characteristics of  Locanda  Da Vinci,
the brand new

Italian restaurant in Dubai, named after the only 
Italian who dedicated

his life to these values: LEONARDO DA VINCI.


