LE NOSTRE ZUPPE
OUR SOUPS

seafood soup, san marzano tomato, garlic & grilled bruschetta
SERVES 1-2 BD 4.500 / SERVES 3-4 BD 8.000
forest mushroom soup with parmesan & truffle oil
SERVES 1-2 BD 3.500 / SERVES 3-4 BD 6.500

INSALATA SATLADS

LOBSTER PANZANELLA WITH LEMON & OLIVE OIL
poached lobster, tuscan bread, olives, tomatoes

& fennel

SERVES 1-2 BD 6.000 / SERVES 3-4 BD 11.000
CAPRESE SALAD

buffalo mozzarella, vine ripened tomatoes,
rocket & pesto

SERVES 1-2 BD 5.500 / SERVES 3-4 BD 9.500
CLASSIC CAESAR

rotisserie chicken, romaine lettuce, parmesan

& herb croutons

SERVES 1-2 BD §.500 / SERVES 3-4 BD 9.500
WILD RUCOLA SALAD WITH

APPLES & TOASTED ALMONDS
grated parmigiano reggiano & barrel aged

balsamic
SERVES 1-2 BD 4.000 / SERVES 3-4 BD 7.500

LE NOSTRE PIZZE

Sizza Qavica
MARGHERITA

tomato sauce, mozzarella &
fresh basil

CALABRESE
tomato sauce, mozzarella &
spicy beef salami

SALSICCIA

tomato sauce, mozzarella
home-made italian sausage
mushrooms & onion

VEGETARIANA
roasted zucchini, eggplant
capsicum, capers & chilli

FRUTTI DI MARE
tomato sauce, mozzarella
geafood, chilli & lemon

POLLO ARRQSTO
rosemary roast chicken, garlic
gpinach & mushroom

BRESAOLA & WILD ROCKET

tomato sauce, mozzarella, air
dried beef, parmigiano reggiano
& rucola

CALZONE

mushrooms, spinach, ricotta
mozzarella topped with tomato
sauce

BD 6.000
BD 6.500

BD 6.5600

BD 6.000
BD 7.000
BD 7.000

BD 7.000

BD 6.500

Sizza Wity Sk
FRANCESCANA BD 6.500
tomato sauce, pI’OVOlOHe

orcini mushrooms
cooked ham

PROSCIUTTO CON CIPOLLE ROSSE
tomato sauce, buffalo
mozzarella, parma ham

red onion & rucola,

COPPA E SPINACI

tomato sauce, buffalo
mozzarella, cured Italian
pork neck, spinach & olives

BD 7.000

BD 7.000

Served with our house-made [talian focaccia

CLASSIC BOARD Togliere Clossico
turkey salami, taleggio cheese &
marinated italian olives

VEGETARIAN BOARD Togliere Vegetariano
capsicum with pesto, stuffed grilled eggplant
roasted mushrooms, caponatina

@ italian olives

CHEESE BOARD Togliere Formoggio
taleggio, gorgonzola, pecorino toscano &
buffalo mozzarella

CURED MEAT BOARD Togliere Manzo
bresaola, cecina beef, mortadella, smoked
duck, turkey salami & sopregsata,

CURED PORK BOARD Togliere Maiale

capocollo, mortadella, salami, prosciutto
& culatello

SERVES 1-2
BD 5.500

BD 3.500

BD 4.000

BD 5.500

BD 5.500

SERVES 3-4
BD 10.000

BD 10.000

BD 10.000

SMALL PLATES

FRIED CALAMARI with spicy marinara & lemon

BURRATA & BRESAOLA
Vin(@1 ripened tomato, balsamic reduction & salsa,
verde

GRILLED PRAWNS “alla diavola” with lemon
chilli @ garlic

ARANCINI DI RISO ,
crispy Iried rigotto dumpings filled with mozzarella,
fontina, peas & mushrooms

CHAR-GRILLED OCTOPUS o
potato salad, olives, capers with citrus aioli

CARPACCIO OF ANGUS BEEF,
rucola, parmigiano reggiano, mushrooms &
truftle oil

SERVES 1-2
BD 6.500

BD 7.000

BD 6.000

BD 4.000

BD 4.500

BD 6.000

PASTAS

SERVES 3-4
BD 9.600

BD 15.000

BD 11.000

BD 7.000

BD 8.500

BD 11.000

SPAGHETTI

tomato sauce, basil & parmesan

TROFIE

ligurian pesto, green beans & potatoes

PENNE
tuscan chicken, mushrooms
rich cream sauce, herbs & parmesan

LASAGNA o (
bolognese of veal & beef, ricotta &
mozzarella

LINGUINE .
lobster, shrimp, calamari, scallop
with tomato & cream

RAVIOLI

home-made ricotta & spinach
stuffed pasta with four cheeses
sauce

RISOTTO ' i
carnaroli risotto with seafood
tomatoes & fresh herbs

SERVES 1-2
BD 5.500

BD 6.500

BD 6.500

BD 6.500

BD 9.500

BD 6.500

BD 9.000

SERVES 3-4
BD 10.000

BD 12.000

BD 12.000

BD 12.000

BD 18.000

BD 12.000

BD 17.000

MAIN COURSES

PAN FRIED VEAL SCALOPPINI
lemon, capers, italian parsley
served with seasonal vegdetables

TUSCAN ROASTED CHICKEN ,
rosemary, garlic roasted potatoes & broccoli

BRAISED LAMB SHANK
orange and olives, fork smashed potato
with own pan sauce

SEABASS ALLATOSCANA ,
oven roasted on cannellini beans with
rosemary, broccoli & peperonata,

SERVES 1-2
BD 8.000

BD 7.600

BD 9.000

BD 9.000

SERVES 3-4
BD 15.000

BD 15.000

BD 18.000

BD 18.000

Dear Guest, we kindly request you to advise us if you are allergic to any of the menu items and we will be more than willing to adjust our menu in order for you

BAR ¢ ENOTECA * RISTORANTE

to enjoy an allergy free experience with us.

ART

Retana

Amwaj Islands — Bahrain




ROSSO HOMEMADE ITALIAN SODAS
BEVERAGES vt s 11 5

lemon & mint always refreshing BD 3.000
fresh seasonal juice BD 3.000 passion fruit & orange full flavored BD 3.000

energy drinks BD 4.500
carbonated drinks BD 2.500 FI-OA'I'S

mineral water small BD 1.000 ITALIAN SODA

mineral water large BD 2.000 raspberry soda float BD 3.500
acqua panna small BD 2.000 strawberry gelato & whipped cream

acqua panna large BD 3.000 chocolate soda float BD 3.500

san pellegrino small BD 2.200 nutella gelato, chocolate syrup &
whipped cream

san pellegrino large BD 3.000

san pellegrino flavoured BD 2.200 sparkling orange dreamsicle float BD 3.500
orange soda, vanilla gelato &
fiji water small BD 1.500 whipped cream

fiji water large BD 2.500

ICED TEAS HOT COFFER

shaken iced black, green or peach tea BD 3.000 ESPRESSO BD 2.800
. : shot of coffee
iced chai tea BD 3.000

- CAPPUCCINO BD 3.000
very berry hibiscus refresher BD 3.000 espresso with frothed milk & cocoa

CAFFE LATTE BD 3.000

CH 0(0 I- ATE coffee with frothed milk
AMERICANO BD 2.800

espresso with hot water
BEVERAGES _

espresso with foamed milk

DARK HOT CHOCOLATE BD 3.000 MOCHA BD &.000
espresso with frothed milk & chocolate

WHITE HOT CHOCOLATE BD3.000 1 yIENNESE CAFFE BD 3.000
espresso with whipped cream

CAPPUCCINO VIENNESE BD &.600
FROZEN ORANGE & CHOCOLATE SLUSH BD 3.500 cappuccino with whipped cream and

DESSERTS

COCCOLA AL CAFFE BD 4.500
tiramisu “‘OUr house signature” BD &.500 GOLD OOFFEE

espresso with coconut milk & whipped cream
strawberry, rhubarb & vanilla BD 3.600

panna cotta ESPRESSO TIRAMISU BD &.500
espresso, vanilla, cream & sponge fingers
butterscotch & caramel budino BD 3.500 with cocoa
with crumbled nuts & pastry cream
FRAPPE AL CAFFE BD 3.500

hand cut fruit salad & honey BD 3.500 espresso with blended ice
mascarpone topped with italian LEGGERO FONDENTE BD 3.500
meringue espresso, frothed milk & cocoa

FROZEN PEPPERMINT & CHOCOLATE SLUSH BD 3.500

warm chocolate chip cookie with BD 3.500 AFFOGATO BD 3.500
vanilla gelato-baked to order espresso, vanilla gelato & whipped cream

FROZEN

W CAPPUCCINOS

coffee blended with caramel flan & topped with
whipped cream

HAZELNUT BD 3.500

toffee nut syrup & topped with hazelnut drizzle
PISTACHIO, VANILLA, NUTELLA, VANILLA -
STRAWBERRY, COFFEE & LEMON vanilla bean powder blended with milk & topped ‘

MASCARPONE with whipped cream

FREDDO GRECO BD 3.500

espresso @ milk with chunks of crushed ice

FREDDO BD 3.600

cold cappuccino with frothed milk



bellini rossini
prosecco, strawherry, peach

gapri
galliano I'autentico, campari,
mango, soda,

modena
vodka lemon, strawberry, maple
syrup, balsamic vinegar, lemon

lemonjito
italian twist on mojito, limoncello,
lime, mins, soda

negroni
all time italian classic, dry gin,
campari, martini rosso

prego palermo
vodka, orange, grapefruit, soda.

basilica
white rum, strawberry puree,
apple juice, basil

rosamaria
vodka orange, lemon, rosemary,
orange

joyce
colfee liqueur, irish whiskey,
espresso, cream

delizia al caffe

coffee liqueur, chocolate, cream,
served hot

O

BD 3.500

BD &.600

BD 3.500

BD 3.500

BD &.600

BD 3.500

Leew

amstel
heineken
peroni
budweiser

draught beer
peroni pint
peroni 1/2 pint

“TAM NOT A WINE EXPERT BUT I KNOW

BD 4.000
BD 4.000
BD 4.000
BD 4.000

BD 4.500
BD 2.300

HAT I LIKE”

OUR “IF YOU LIKE" APPROACH MAKES CHOOSING YOUR

PREFERRED WINE EASY

|F YOU LIKE BUBBLES 1

moet & chandon brut
imperial brut nv
champagne, France

borgo santo prosecco
brut veneto, Italy

Voga prosecco brut BD 4.000
veneto, [taly

jean louis cuvée, brut, BD 4.000
rance

BD 120.000
BD 38.000
BD 20.000

BD 20.000




(714}

[

G You Like Sinot Grgio | Q
fetzer, pinot grigio, USA BD4.000  BD 18.000
carllz\{on road, pinot grigio, BD4.000  BD 18.000
Us
botter, pinot grigio, Italy BD 28.000
I You Like Ghaidonnay
fetzer, chardonnay, USA BD 4.000  BD 18.000
cangon road, chardonnay, BD 4.000  BD 18.000
Us
moreau et fils terret, BD 22.000
chardonnay, France
montrouge, chardonnay, BD 24.000
France
alto bajo, chardonnay, Chile BD 20.000
873 You Lo Cfmz/'g/w/z Blane
canyon road, sauvignon BD 4.000  BD 18.000
blanc, USA
Jb anjean sauvignon BD 22.000

lanc, France
fortant, sauvignon blanc, BD 21.000
France
cagillero del diablo BD 28.000
sauvignon blanc, Chile
I You Like Yo Dink Sink
canyon road, white BD 4.000  BD 18.000
zinfandel, USA
fetzer, white zinfandel, BD4.000  BD 18.000
USA
I you like Sinot Noiv § Shiraz wines
lindeman’s bin 50, shiraz, BD 30.000
Australia
canyon road, pinot noir, USA BD 4.000  BD 18.000
woodbridge, pinot noir, USA BD 23.000
macmurray, pinot noir, USA BD 32.000
I You Like Yo Dink Matbec Gr Coumenere
argento, malbec, Argentina, BD 24.000
vina chocalan, carmenere, BD 27.000
Chile
I You Like Moot Gr Cabemet
fetzer, cabernet sauvignon, BD 4.000  BD 18.000
USA
canyon road, merlot, USA BD 4.000  BD 18.000
canyon road, cabernet BD 4.000  BD 18.000
sauvignon, USA
frontera, merlot, Chile BD 4.000  BD 18.000
G Youw Lite Halian White
terre cortesi marche bianco BD 4.000 BD 18.000
coppiere frascati superiore BD 4.000 BD 18.000
valifieri gavi di gavi BD 45.000
I you like Hadian Seed Wines
terre cortesi marche rosso BD 4.000 BD 18.000
montepulciano d’abruzzo BD 20.000
barbers, piemonte-alasia BD 5.500 BD 26.000
ruffino chianti classic docg BD 28.000
villa girardi, valpolicella BD 32.000

classico
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