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Antipasti (D) 72 X

Marinated octopus, bruschetta, grilled 250 cal

artichokes, sundried tomato, wild mushroom,

rocket & parmigiano reggiano .

Cold Cuts 150 4

Beef bresaola, spicy salami, veal 300 cal

prosciutto di vitello.

Vitello Tonnato (D) 90 %

Thinly sliced veal, creamy tuna-caper 250 cal

sauce & micro herbs.

Melanzane Alla Parmigiana (D) 73 %

Eggplant Parmigiana, mozzarella & 350 cal

tomato sauce.

Burrata alla caprese (D) 95 %
151 cal

Ttalian burrata, heirloom tomatoes,
organic leaves, basil oil & aged balsamic.
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PIZZA - NAPOLITANA
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Pizza Bresaola (D) 105 %

Bresaola, mozzarella cheese, rocket 832 cal
salad & Parmigiano Reggiano

Spicy Salami (D) 105 &
Beef salami, mozzarella cheese & 825 cal
Parmigiano Reggiano.

Quattro Formaggi (D) 99 &

Tomato sauce, mozzarella cheese, 950 cal
fontina, gorgonzola & parmesan cheese.

THIN CRUSTED PIZZA
Mushroom (D) 90 &«
Tomato sauce, mozzarella cheese, wild 750 cal

mushroom & Kalamata olives.

Margherita (D) 79 &
Tomato sauce, mozzarella cheese & fresh 700 cal
basil.
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< PASTA
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Gnocchi Alla Sorrentina (D)

Homemade potato gnocchi, tomato sauce,
fresh mozzarella & extra virgin olive oil.

Al Puttanesca (D)

Penne pasta, kalamata olives, cherry
tomato, capers, red chili, anchovies and
Parmigiano Reggiano.

Lasagna (D)

Layers of fresh pasta sheets, beef
bolognaise, creamy béchamel, melted
parmesan cheese.

Trofie al pesto (D)

- Creamy basil pesto, trofie pasta and

parmigiano reggiano.

Pappardelle al Ragu (D)

Slow cooked beef ragu, fresh basil,
parmigiano regiano.
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< MAINS

Zraeassd 1 LY

Mediterranean Sea bass (D)

Seared sea bass fillet, baby spinach,
artichoke, wild mushroom, lemon capers
and olive sauce.

Veal scallopini (D)
Crispy tender thinly sliced milk-fed veal,
spaghetti Pomodoro & lemon wedges.

Veal Ossobuco

Braised veal shank, baby vegetables &
spaghetti olive oil.
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< DESSERT
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Panna cotta ai frutti

di bosco (D)

Panna cotta with fresh berries & berries
compote.

Tiramisu (D)

Ladyfinger, coffee, mascarpone cheese &
chocolate powder.

Italian Ice cup (D)

Homemade sorbet, strawberry, lime,
raspberry, whipped cream and meringue
sticks.

Homemade ice cream - Per Scoop (D)

Please ask your server for today’s
available flavors.
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Menu
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Contains: (D) Dairy (E) Eggs (G) Gluten (N) Nuts (S) Shellfish

All prices in SAR and inclusive of VAT




