
 

 

 

 

 

 

 

  

 

 

C O C K T A I L S    B I R R A / B E E R S 

                                                                                 Peroni 40 

                                                                                 Corona 40 

                                                                             Stella Artois 35 

                                                                            Heineken 35 

                                                                                                             L I Q U O R I / S P I R I T S 

C O L D D R I N K S 

San Benedetto  

-Spring Water 25cl             10 

San Benedetto 

-Spring Water 75cl 16 
San Benedetto 
-Sparkling Water 25cl 12 

San Benedetto 
-Sparkling Water 75cl 18 

Soft Drinks 12 

Fresh Juices 18 

Ice Tea 12 
Ice Latte 16 

      Ice Coffee 16 

M O C K T A I L S 
 

Virgin Colada 28 

Passion Fruit Nojito 28 

Raspberry Nojito 28 

Limonana 28 

 

 

A P E R I T I F 
 

Pernot 30 

Ricard 30 

Martini Bianco 30 

Martini Dry 30 

Martini Rosso 
30

 

Cinzano Extra Dry 30 

GIN 
Beefeater     35 

Bombay Sapphire                            40 
 

RUM 

Bacardi Carta Blanca, Bacardi Carta 
Negra, Capt. Morgan Dark Rum 35 

Capt. Morgan Spiced Gold, 
Havana Club 45 

VODKA 

Absolut 35 
Grey Goose 60 
Beluga 60 
Smirnoff 35 

 

TEQUILA 

El Jimador, Jose Cuevo 35 

WHISKY 

Chivas Regal 12 YO 60 
Glenfiddich 12 YO 60 
J&B 35 
Jack Daniel’s 
Jameson 
Johnnie Walker Black 60 
Johnnie Walker Red 35 
Johnnie Walker Gold 60 

COGNAC 

Remy Martin VSOP 60 
Hennessy VS 50 

40 

Aperol Spritz  50 

Bellini  50 

Americano 45 

Negroni 50 

Hugo 45 

Espresso Martini 50 

 



40 52 

 

 

 

 

A N T I P A S T I / S T A R T E R S 

BURRATA, POMODORINI,OLIO AL 
BASILICO (V) (D) 

Burrata, cherry tomatoes, basil olive oil 

PARMIGIANA (V) (D) (G) 

Baked eggplant, parmesan, mozzarella, tomatoes 

sauce, basil 

CRUCNH CHEESE ARANCHINE (E) 

Served with pesto sauce  

FRITTURINA DI PARANZA (G) (E) 

Mix fried seafood; shrimp, calamari, zucchini 

BRUSCHETTE ITALIANE (G) 

Italian bruschette; cherry tomatoes, pesto sauce 

BRESAOLA, RUCOLA, 
PARMIGIANO (D) 

Beef bresaola, arugula salad, parmesan cheese 

 

Z U P P E / S O U P 

ZUPPA DI FUNGHI (D)                                 

Porcini mushrooms soup 

MINESTRONE DI VERDURE (V) (D) 

Vegetables soup 

ZUPPA DAL MARE (S)                                                
      
     Mix sea food soup 

I N S A L A T E / S A L A D S 

46        
INSALATA CAPRESE DI BUFALA (D) 46 

Fresh buffalo mozzarella, tomatoes 

INSALATA DI MARE (S) 64 

41 Sea food salad: shrimp, octopus, calamari 

J5 SALAD 35 

Mango, quinoa, cucumber, asian mix, lemon oil 

35 CLASSIC CAESAR SALAD (E) (D) 42 

Mix leaves salad, croutons, parmesan, caesar dressing 

46         INSALATA RUCOLA (D) 42 

                Arugula salad, mushrooms, parmesan cheese, lemon oil 

29 P I Z Z A 
MARGHERITA (D) (V) (G)                        35  
Tomatoes sauce, mozzarella fiordilatte, parmesan 

41 
basil 

PEPPERONI (D) (G) 41 

Tomatoes sauce, mozzarella fiordilatte, parmesan 

spicy beef salami 

VEGETARIANA (D) (V) (G) 40 
Tomatoes sauce, mozzarella fiordilatte, parmesan 

basil, bel pepper & olives  

FRUTTI DI MARE (S) (G) 55 

Tomatoes sauce, shrimp, mussels, calamari, basil 

BURRATA (D) (G) (V) 
 

40 Tomatoes sauce, mozzarella fiordilatte,burrata 

parmesan, rucola, cherry tomato, basil 

BRESAOLA, RUCOLA, PARMIGIANO 
(D) (G) 

Beef breaola, mozzarella fiordilatte, parmesan, rucola 

 
J5 TARTUFINA (D) (G) (V) 92 
Truffle, mushrooms, mozzarella, parmesan, 

PROSCIUTTOE   FUNGHI (D) (G) 52
          EXTRA TOPPING 

Chicken, Shrimp 15 

EXTRA TOPPING 
10 

Mushrooms, Vegetables 

Tomatoes sauce, turkey ham, mushrooms, mozzarella 

fiordilatte, parmesan, basil 

PIZZA SALMON  (D) (G)  65 

Smoked salmon, rocca & cherry tomatoes  

4 FORMAGGI (D) (G) (V)                                46 

Mozzarella fiordilatte, gorgonzola, scamorza,       
parmesan 

CALZONE CLASSICO (D) (V) (G)            35    
Tomatoes sauce, mozzarella fiordilatte, parmesan

40 

48 



P A S T A 
J5 AGLIO&OLIO (G) (V)                 35 

      Spaghetti, garlic, extra virgin olive oil, fresh chili 

SPAGHETTI POMODORO              42 
BASILICO (G) (V) 
Spaghetti, fresh tomatoes sauce, cherry 

tomatoes, basil 

PENNE BOSCAIOLA  (G) (V)             55                            
Pink sauce with chicken & mushrooms  

TAGLIATELLE SALMON (G)         60      
White sauce with smoked salmon 

PENNE ARABBIATA  (G) (V)          45 
Arabbiata sauce with garlic, parsley & 

pepperoncini   

SPAGHETTI PESTO (G) (V)            45 
Slow cooked spaghetti with pesto sauce  

LINGUINE CIOPPINO (G) (S)          52 
Linguine, sea food: calamari, shrimp, 

mussels, tomatoes sauce 

PENNE PUTTANESCA (G) (V)        44 
Penne, olives, capers, oregano, cherry 

tomatoes, chili, anchovies 

TAGLIATELLE BOLOGNESE  
(G) (D)                                                   46 
Tagliatelle, beef ragout 

RAVIOLI DELLA CASA IN ROSA  
(G) (D) (E) (V)                                      46 
Handmade ravioli, ricotta, spinach, pink 

sauce 

LASAGNA (G) (D)                      44 
Lasagna, beef ragout 

J5 GNOCCHI (G) (D) (V)                   44                    
Homemade potatoes gnocchi, gorgonzola, 

parmesan, mozzarella, scamorza, cream 

RISOTTO FUNCHI  
PORCINI (D) (V)                                    55     
Arborio risotto, porcini mushrooms 

RISOTTO PROFUMO DI 
LIMONE,GAMBERI (D) (S)             46 
Arborio risotto, lemon, shrimp, 

TAGLIATELLE ALFREDO  
(G) (D)                                                   55 
White sauce with chicken, mushrooms and 

parmesan cheese 

RIGATONI CARBONARA (G)         44 
Rigatoni, eggs, parmesan cheese,  

veal bacon 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

S E C O N D I / M A I N 

 SCALOPPINE LIMONE (D) (G) 69 

Veal, lemon sauce, sauteed spinach 

MILANESE DI POLLO (G) 52 
Breaded chicken breast, french fries 
 
Available also parmigiana style                     58 
(G) (D) 
Baked chicken breast, mozzarella cheese, tomatoes 

Sauce 
TAGLIATA, RUCOLA,  
PARMIGIANO   (D)                                           85 
Beef tagliata, arugula, parmesan cheese, balsamic 
BRANZINO AL CARTOCCIO                         74 
Baked fillet sea bass, roasted potatoes, capers 
FILETTO DI SALMONE (D)                     69 
Grilled salmon fillet, mashed potatoes 
 
 
 
 
 
 

 
C O N T O R N I / S I D E D I S H E S 
 

 
VERDURE GRIGLIATE, PATATE ARROSTO, 20 
PATATE FRITTE, PURE'DI PATATE,  
SPINACI SALTATI (V)  
Grilled vegetables, roasted potatoes, french fries,  
mashed potatoes, sauteed spinach 
 
FUNGHI PORCINI, MELANZANA A            20 
FUNGHETTO (V) 
Porcini mushrooms, eggplant, tomatoes sauce 
 
 
 
                                                 
 

 

 
 
 
 
 



 

 

 

           D O L C I / D E S S E R T 
 

TIRAMISU' (D) (E) 

Traditional italian tiramisu 

 

PANNA COTTA (D) 

Panna cotta, orange, strawberry 

28 

 
 

28 
 

 

J5 CRÈME BRULEE (D) (E) 28 

made with thick cream, eggs, sugar, and 

vanilla. 

J5 PREMIUM DESSERT PLATTER 99 

Combination of Tiramisu, baba rum,  

cheese cake, panna cotta 

J5 RUM BABA                                 36 

Crème patisseries strawberry 

PROFITEROL (D) 28 

Bigne' stuffed with cream, chocolate 

GELATO FATTO IN CASA 28 
3 scoop (D) 

Homemade gelato, sorbets 

A M A R O / D I G E S T I F 

Sambuca 35 
Jägermeister 35 

Fernet Branca 40 
Grappa 50 

Limoncello 35 

                     B E V A N D E C A L D E / H OT D R I N K S 

 
Espresso 16 
Double Espresso 16 
Macchiato 16 
Americano 16 
Café Latte 16 
Cappuccino 16 

Hot Chocolate 
Selection of tea 

(V)Vegetarian (E) Eggs 
(S) Shellfish/Seafood 
(G) Gluten (D) Dairy (N) Nuts 

 

All prices are in AED inclusive of 7% municipality 

fee, 10% service charge & 5% VAT 

16 
16 


