Orilla  °
Niag Mo Nop s

3 COURSES FOR 185AED

FOCACCINA
Tarama, marinated olives, red radish, olive oil &5

STARTERS

Choose one dish

SEA BREAM CRUDO
Ajo blanco, pickled melon, celery, orange oil *N¢

FENNEL & ARTICHOKE SALAD
Truffle orange vinaigrette, aged parmesan, croutons ¢

TOMATO SALAD
Black tomato, avocado, sumac, parsley, spicy chorizo

RATATOUILLE TARTE TATIN
Homemade puff pastry, barrel feta, truffle glaze

TORTILLA
Aioli, spicy chorizo, potato
WHIPPED FETA
Ghaf honey, carnival tomato, fresh herbs
BEEF CROQUETTES
Kimchi, bone marrow, beef bacon jam ¢

BEEF CARPACCIO
Pecorino, caper leaves, Japanese aioli P

MAINS

Choose one dish
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o RIGATE ALLA NORMA
o Eggplant, tomato, burrata, basil ©
: VEGAN ORECCHIETTE 80
® Almond cream, salsa verde
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CACIO e PEPE BUCATINI
Home-made pasta, toasted pepper,
Pecorino Romano P

SEA BASS FILLET
Mojo verde, nam jim

GRILLED CHICKEN
Corn-fed chicken,endives, beans puree

100-LAYER LASAGNA
Wagyu ragu, Orilla tomato sauce,
aged Parmesan & burrata ©P

DESSERTS

Choose one dish

CHOCOLATE MOUSSE
70% Dark chocolate, pistachio,
ganache, sea salt flakes PeM

BIANCO COCONUT
Greek yoghurt mousse, passion fruit,
olive oil crumble ©

CLASSIC CHURROS
Valrhona Araguani 72%, cinnamon sugar °¢

SORBETS
Strawberry | Mandarin | Lime

SO

CHEF SARADHI DAKARA

; ood and shellfish m visk of food Q
// (N) Contains Num (sy Cnntams Scafocd or Shc\lﬁ:h (D)Comtams Da\ry (G>Comm< Gluten (V) Vegan \\
> All prices are inclusive of 5% vat, 10% service charge and 7% municipality fees ™
Bl £549 (7%) sl I lhs (10%) &Ll dadll &y 5%) Jads jleul
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ORILLA RITUALS

SUNSET RITUALS
WEEKDAYS
4 PM -7 PM
Selected Beverages at
45 AED

AFTER SHIFT
MON & TUE
6 PM-1AM
3 beverages for 100AED
Cabin crew, Teachers,
Real estate, Hospitality

SUSHI NIGHT
TUESDAYS
All-You-Can-Eat Sushi
7PM - 10 PM
185 PP

ORILLA UNFILTERED
Stand up Comedy
EVERY 2N° TUESDAY
8:30 PM - 11 PM
AED 200 min spend

MI AMOR
WEDNESDAYS
8 PM-1AM
Ladies Complimentary
Wine at the bar

R&B SUNDAYS
EVERY 2"P SUNDAYS
4PM -7 PM
Entrance 160 AED
inc 2 Course Menu
Live DT

@ORILLADXB
WWW.ORILLARESTAURANT.COM
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