Antipasti/lnsalata

Cold appetizer

Insalata Mista

Italian Family Salad

Lettuce Variety, Mushroom, Onion, Cucumber
Cherry & Sundried Tomato, Black Olives,
Roasted Pine Seeds and Creamy Pesto Dressing

Insalata di Cesare

Classic Plain Caesar Salad
e With grilled chicken

¢ With Smoked Salmon

Carpaccio di Manzo 3.750
Beef Carpaccio

Thinly Sliced marinated Beef Tenderloin

Drizzled with EVO and Black Peppercorn, Balsamic
Dressing

|
Warm appetizer - )
Bruschetta Funghi e Asparagi . 2.400

Mushroom & Asparagus Bruschetta
Parmesan Cheese, Tarragon- Tomato -Vinaigrette Salsa

Crostini di Formaggio al forno 2.600
Baked Brie Crostini
Fig Compote

Z uppa/Soup

Minestrone Frutti Di Mare 2.100
Rich Seafood Minestrone Soup

Zuppa di Funghi 1.900
Frothy Cream of Mushroom Soup

La Minestra del Giorno
Daily Pot Luck
Ask the service for the special of the day

All Soups are served with Garlic Bread

Pastas/Pizza

Pasta Basta 3.900

INDICATE YOUR favorite Pasta

Tagliatelle, Spaghetti, Penne, Linguine or Fusilli
CHOOSE a distinctive array of fixings

Smoked Salmon, Chicken Supreme, Mushroom,
Artichokes or Smoked Turkey Breast or........
COMPLETE with one of the following sauces
Ricotta- Cheese, Cream, Tomato-Basil or Meat

Gnocchi alla Sorentina 2.200

Gnocchi with Basil
Tiny Potato Dumplings with Tomato Sauce
Basil & Mozzarella Cheese

Make your personal Pizza 4.000

DECIDE from Thin or Thick Crust or Calzone Style
BLEND YOUR medley of Components on an
Elementary Tomato Mozzarella Pizza

Mushroom, Artichoke Heart, Pepperoni,

Black Olives, Smoked Turkey Breast, Egg

Baby Prawns, Sundried Tomato, Bell Peppers,
Anchovies, Tuna, Onion, Pineapple, and Chili or
even with Nutella

Pick out up to Four Toppings

Margherita Pizza 2.900

Al Dente Special Pizza 3.750
The Fundamental Pizza Crowned with

Ruccola and Lettuce, Mushroom, Sundried & Cherry
Tomato, Olives and Balsamic Dyessing, Parmesan

Cheese



http://www.food.com/recipe/margherita-pizza-pizza-margherita-318298

Piatti Principali

Lasagna Main Plates

Medaglione di Filetto di Manzo 9.750
Medallions of Beef Tenderloin
Mushroom and Green Peppercorn Sauce

Lasagne al Forno
Lasagna Bolognaise
Hearty Meat sauce with Cream, Oven baked between

Pasta Layers . L
Costolette di Agnello Grigliate 6.750

Char Grilled Lamb Chops “Pizzaiola”
Finished with Sautéed Onion, Tomato, Capers,
. Mushroom, Artichoke and Herbs
Risotto
Veal Piccata 9.250
Risotto frutti di Mare 3.200 ' ¥ W Grain Mustard, Shallot & Rosemary Reduction
“Arabian Gulf” Seafood Risotto
Prawns, Calamari and Hamour
Bound with Creamy Arborio Rice & Herbs

L Petto di Pollo 4.950
Pan-fried Chicken Breast

Creamy Lemon Mint Sauce with Pine Seeds

Risotto di Verdure 2.
Vegetable Risotto with Mushroom,
Broccoli, Carrot and Zucchini

All Plates served with a medley of fresh Green’s as side Dish
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Frutti di Mare 1( for a happy end
il
Seafood | Mousse di cioccolato 2.450
', |~ Chocolate Mousse
Filetto di Salmone Al Pepe Verde 6.250 with Coffee Flavor
Seared Salmon Fillet
Green Peppercorn Cream Tiramisu 2.450
Classic Italian Dessert with Biscuit and cream
Cernia al Funghi e Pomodori 5.250
Grilled Hamour Fillet Parfait Fragola e Cannella 2.450
Sautéed Mushrooms and Tomato Slices with Basil Strawberry - Cinnamon Ice Parfait
Aragosta e Gamberoni Giganti 12.750 Macedonia di Frutta con Crema 2.450
Baked Lobster Tail and King Prawns Fresh Fruit Combination
Dressed by Tomato-Basil Fondue With a Dash of Fresh Cream
Allaesﬁserv with a medley of fresh Green’s as side FOF an other ersonal favorite Iease
pick from Potato Mash, Pasta with Tomato or French fries y p p
b : consult with the Chef We are more

-~ than Happy to fulfill Your wish
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