PRIMNAVIERA

Osleria Conlemporanea

ANTIPASTI - STARTER

Carpaccio di Manzo 8

Beef tenderloin, rocket salad, parmesan aged 24 months, lemon

Vitello Tonnato ®

Veal Piemonte style with tuna ice cream, caper

Insalata di Polpo e
Grilled Octopus, potato, celery, cherry tomato, basil

Capesante alla Griglia >®

Grilled Scallops, avocado, green salad, lemon

Parmigiana di Melanzane 8%

Fried eggplant, mozzarella, cherry tomato

Minestrone %

Zucchini, broccoli, beans, tomato, cauliflower, pesto, parmesan

Zuppa ai Frutti di Mare ¥>® ¢

Local fresh seafood soup

INSALATA - SALAD

Insalata Primavera

Vegetable ribbons, fresh lettuce, white balsamic

Burrata ®

Avocado, tomato confit, olive oil

Insalata di Rucola 8

Rocket, pecorino cheese, raspberry, balsamic

Insalata di Finocchi

Fennel, baby lettuce, green apple, orange, grapefruit, lemon olive oil
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The Ritz-Carlton cannot guarantee that products are allergen-free or have been produced in an allergen-free

environment. If you have any concerns regarding food allergies, please alert your server prior
to ordering. Prices shown are inclusive of service charge, government levy and VAT.
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PASTA

Ravioli ai Frutti di Mare ®® B $¢C

Homemade vegetable ravioli, calamari, prawns, mussels

Ravioli Ricotta e Spinaci ©®8 ¥

Homemade spinach and ricotta ravioli, parmesan sauce

Tagliatelle alla Barbabietola®@8 ¥

Homemade Beetroot Tagliatelle, chicken, fine basil cream sauce

Spaghetti di Gragnano -®p §¢

Calamari, almond cream, sorrento lemon

Rigatoni alla Bolognese 4 ¥

Fine Bolognese sauce cook 24 hours

Penne all’Arrabbiata ¥

Spicy tomato sauce, basil, parsley

Linguine allAragosta 8% ® ¢

Omani Lobster, fine herbs, light tomato sauce

Gnocchi alla Genovese@ %8 ¥

Cherry tomato, pine seed and light pesto

La Lasagna@®¥

24 layers pasta with bolognese

RISOTTI

Primavera Risotto®

Seasonal fresh vegetable

Risotto ai Funghi®%

Wild mushroom, truffle oil, parmesan cheese

Ossobuco alla Milanese ¥

Slow cooked Veal shank, saffron risotto
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The Ritz-Carlton cannot guarantee that products are allergen-free or have been produced in an allergen-free

environment. If you have any concerns regarding food allergies, please alert your server prior
to ordering. Prices shown are inclusive of service charge, government levy and VAT.
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PESCI-FISH

Bahrain Baby Hammour »®

Zucchini, red pickled onions, lemon sauce

Filletto di Branzino alla Mediterranea®

Local Seabass, cherry tomato, kalamata olives, caper and basil

Italian Fritto Misto @ ® ¢ %

Prawns, calamari, local fresh fish

Salmone alla Griglia ®

Grilled Salmon, steam vegetable, pistachio gremolata

CARNI-MEAT

Pollo Arrosto

Half debone roast chicken, vegetable, mashed potato

Costolette dAgnello »¥

Grilled Lamb Chops, roasted potato, spinach, lamb jus

Scaloppina di Vitello 8 ¥

Veal Piccata, sauteed spinach, lemon basil veal jus

Guancia di Manzo alla Norma ¥
Slow cooked Beef Cheeks, eggplant, basil, cherry tomato

Cotoletta alla Milanese $©8

Breaded Veal chop, roasted potatoes, rucola, cherry tomato

Filetto di Manzo®¥

Black Angus tenderloin, parmigiana, balsamic sauce
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The Ritz-Carlton cannot guarantee that products are allergen-free or have been produced in an allergen-free

environment. If you have any concerns regarding food allergies, please alert your server prior
to ordering. Prices shown are inclusive of service charge, government levy and VAT.
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DOLCI-DESSERT

Tiramisu @ ¥8

Mascarpone cream, espresso, savoiardi, cocoa

Signature dessert to share for 2 or 4 persons

Créme Brilée @8

Caramelised Sugar

Torta di Mandorle e Cioccolato Bianco @ ¥ %8

Almond cake, white chocolate, vanilla ice cream

Mousse al Cocco B

Coconut mousse, lime jelly, mango chips, banana passion sorbet

Torta Caprese ©@8¥%

Chocolate cake, pistachio Ice cream

Millefoglie al Caramello Salato @©8¥

Salted caramel millefeuille, raspberry sorbet
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The Ritz-Carlton cannot guarantee that products are allergen-free or have been produced in an allergen-free

environment. If you have any concerns regarding food allergies, please alert your server prior
to ordering. Prices shown are inclusive of service charge, government levy and VAT.




