L.E.

Ortlana 185.00
Tomato Sauce, Mozzarella, pell Pepper, Courgettes, Eggplant and Parmesan

Ol ladls Mlssliiadl divog asng STl sl sag)dl GlisLll lgag dajlall eblolall dalo g0 i

Byaguitall A La X1

Calzone 150.00
Tomare Sauce, Mozzarella, Smoked Beef, smoked turkey

WLsyliigl) diimg sl ag )l (o bl ey psall gy dudl @alll o plady elololall dials g0 120

Diavola 145.00
Tomato Sauce, Mozzarella, Salmon, Red Chili, Black Olives

MLyl33g Ll Ay 39Xl giiplly LS JLalaTl ,ilgs 2a ,oMaully dsjlall @lslolall dunln g fyiny

Hawaii 215.00
Pomodore, Mozzarella, Chicken, Pineapple

ULsyligll diig Floadl joaus pulydig pullXl gladg dilall gblalall dnlo 2.0 1oy

Vegetariana 125.00
Pomodoro, Mozzarella, All Vegetables

ULy liiad! dierg dojllad) mawell clgins o AlSisy dojladl pblelall dalis 22 liiw

Formaggi 260.00
Assortiti con noci e biscotti presentati in vassoio di legno
Assorted Cheese with Nuts and Biscuits presented in Wooden tray

acdidl agall Sl pads plell S i lly ol S 2o op5lall aidl gloil o aliS &5
Dessext | 4131

Tiramisu Classico 50.00
Most traditional and famous fresh cheese dessert, coffee infused mascarpone

lavered with lady finger biscuits and topped with bitter chocolate shavings

¥ Sl pily s g0 0o s Begall go FigaSawgl] Aullay¥l Al dly saucal,all ¢l

Nugatine - Macadamia Parfait N 55.00
Home frozen light parfair with dark chocolate spirals.

Y Saiall o puili 2o pady il ans Ll 5l

Fonduta al Cioccolata 95.00
Seasonal fresh fruit sliced, Marshmallow with warm chocolate sauce

Il S¥ Sl jogs 20 pady gudeis) U glog ajlladl mawedl SgSL8 (o gl s

Backed Alaska 150.00
On a Triple layers Soaked Chocolate Sponge Base

Ao Sibollaso £,S po¥lasiins arniawdl aS S0 o olaud

Inclusive Of Service Charge and Relevant Taxes
Lo gl 3y lall Aoy pall g denall sy 2LLE da)



Untipasti | Staster [ =dLall

Scelta di antipasti della casa
Assortment of Traditional Italian Appetizers

Byragadidl AU Gg Bl Flod agal oo ALS LS
Carpaccio di salmone

Marinated Salmon -sea salt and pepper, drizzle of olive
Truffle oil finished with parmesan cheese shavings, Rucola

e Bagg oliapedl s E‘HJ"L 2o I:a.i'nag,.h_}.TF 2o g cI.I.Ug Lelelly olale o = Eth.TFJ-;.-qJ—mﬂ Ry c.'ﬂ)_-..'i.l
Beef alla Carpaccio

Thinly sliced Angus beef fillet, herb - sea salt and pepper, drizzle of olive
Truffle oil finished with parmesan cheese shavings

Olpaapadl dis Feily i po pad5 ol o 20 pllly Jalally oliie¥l 20 508l @ondll e gl s
Insalata di carciofi

Marinated Artichoke, Pell Pepper, Parmesan Cheese

alieappiusly poly puinsl Jali- puilysss ganys

Insalate alla caprese

Fresh Tomatoes with Mozzarella and Fresh Basil

ol g puidly g lslolall 2o ML lisgdl A dt pil,

Fritto Misto

Fried Red Sea Shrimp, Sea bass and Calamari with Tartar Sauce

Byagtinl dsinipdl Ll dualeo 2o il o] Fulyb , dalall §)LeadlS gl Aol youadl §peor
Insalata di Beban

Green Lettuce, Mushroom, Sweet Corn, Walnut,
Blue and Parmesan Cheese with Rain of Mustard Lemon Dressing

ogoellly Bapisnll dualung ety popiudl o dojlialdl judl 3l

Zuppa | Seup [ is)0-51

Al Saparl di Mare

Our famous Seafood Soup
pagrandlysndl aSlad dyyoi
Minestrone

Hardy Vegerable Soup
dojllaldl g pinid] daygeids

Zuppa alla pomodoro
Cream of Tomato Soup

el ale o g dojliadl 36K 20 mholokll dssi
Zuppa alla Funghi
Mushroom cream soup
djUall 46 ST 2o pgpiadl dyjes

Inclusive Of Service Charge and Relevant Taxes
Sy pall s dLasll PRRER I AR P

L.E.
210.00

210.00

250.00

160.00

110.00

210.00

110.00

175.00

70.00

70.00

130.00



Puimi Piatti | Our selection of Fasta and Risotte
Hlas¥ 5,21 g dsjladl olinell o LS &S

Fettuccine alla Alfredo

Fettuccine accompanied by mushrooms and Chicken in a Cream Sauce
dsjlall dg, Sy rloall glady pgpinll go dojliall dig, ST puil, o

Penne Al Arrabbiata

Thick short macaroni style pasta, tossed with a hot tomato
Napolitana sauce with olives

Rigatoni alla Bolognese

Rigatoni pasta with Minced Beef sauce and pesto sauce

obeadly poyuill modlldalio 2o padd dudlng¥l adlow; digySie

Farfalle al Pesto

Butterfly Pasta in a Cream Sauce with pesto and Cherry tomato

St mlolalog plou g doslbadl Ao, Sl dunls go dublyd d3g,Sa

Spaghetti alla carbonara

Spaghertti with fresh cream sauce and egg volk , Smoked Beef, Parmesan cheese
alpapdl audly ool )@ dl mollly o il 4S50 dalo 20 g.i.l.:-l.._ui digySie
Lasagnetta

Baked Layers of Fresh Pasta filled with Minced Beef

porill molll dualo o dorjlhall Lol diaone ol

Penne al salmone

Short and ribbed pasta mubes with fresh salmon and tomato with fresh cream
Spaghetti fuoco

Spagherti with Olive Oil, chili Pepper and garlic

polly Jalally paindl o) po bl adgySa

Linguine ai frutti di Mare

Thin version of spaghetti with mixed seafood in a Cream Sauce
ag,Slldnln 20 asjlall o Jf aSlgd o al S b3 20 pads ey ¥l dig, S0 o puil i
Risotto ai Funghi

Risorto with fresh mushroom and pesto sauce

oloual daliag oyl juac 2o sl 550

Risotto primavera

Risotto with Fresh Selection of Green Beans, Courgettes, Pesto Cream
ae, Sl dualio go Fibladl Slgpad] jo Al 2o ol 5l

Risotto alla marinara

Creamy Risotto with mixed seafood, Pesto Cream
ag Sl dalog asjlall joudl aSled o aluSls 20 pady g.!Lh__rI il

Inclusive Of Service Charge and Relevant Taxes
Lo gl 3y lall Aoy pall g denall sy 2LLE da)

L.E.

285.00

200.00

205.00

210.00

275.00

180.00

210.00

155.00

295.00

190.00

145.00

210.00



Secondi Piatti | Main Dishes | i, GLis¥)

Trancio di salmone alla griglia

Grilled fresh Salmon with Lemon and Caper Sauce
STy g0l dualus o dojliatl pellundl dlow puil,s
Filetto di pesce alla vesuviana

Grilled Sea Bass fillet with herbs Sauce

ol dalo 20 goiall ;0¥ pondl louw

Gamberoni ella griglia con salsa al curry

Grilled Tiger Prawn with Lemon and Caper Sauce
Py syl dunlio 20 geaill el jo) g0

Filetto Di Manzo Al Gorgonzola

Grilled beef fillet served with gorgonzola sauce
Ygpigryad| Hoguo 2o pads geiill gpiudl @ondll auld

Petti Di Pollo Alla Valdostana

Roasted chicken breast tlled with beef ham and cheese
idl zo il @l polphe duhd bedl Flall e
Costoletta di vitello

Veal cutler with Rosemary Sauce

Silejel dalio 20 asgiill gl @l i,

Scaloppine di vitello

Veal Scallop with Lemon Sauce

Bazilly pgaslll yoga 2o Ll od g

Misto alla Frutti di Mare

Grilled Sea bass, salmon, calamari and shrimps with lemon butter sauce
Sl Al o Sreadl g ¢ )lanl S g gualandl Zlga g E_',Lla.!! g lall dloaw ol ol s alyliss

Pizza [ 1,20

Margherita

Tomato sauce, mozzarella cheese and basil
alowyg Msjiigs diwsg mllels jogo 20 1300

Napoletana
Tomato sauce, mozzarella, anchovies, garlic and oregano

gilonyg¥ls poilly do>guii¥ly by 3iglls wlololall oguws 2o i

4 Formaggi

Tomato sauce, gruyere, gorgonzola, smoked cheese and mozzarella cheese
Wopiiga gea disall diadly ¥gjign jod dinng dusdpdll aniygd) didly pblolall oo to lau
Ai Quartro Stagioni

Pomodoro, Mozzarella, Mushroom, Smoked Beef, Artichoke, Black Olives

MLy lyiedl dins 20 pgpinlly oiill dulady gy dly (sl el ;g dovjlall @lolodall dualis 2 fin
Alla Pescatora

Pomodoro, Mozzarella, (Seafood) Shrimp, Calamari, Salmon, Sea Bass
MLy g d! dismg yonadl aSTgsd oro ALSES g daslall mloladall dualis ol

Inclusive Of Service Charge and Relevant Taxes
Lo gl 3y lall Aoy pall g denall sy 2LLE da)

L.E.
320.00

260.00

370.00

315.00

195.00

280.00

300.00

380.00

110.00

160.00

195.00

180.00

220.00



