/—\PPctizcr

Bruschctta Panzancﬂa ’ .......................................... %.000
Cl’zerry tomato, garlic, basil

Crostino ai Funghi ’ .................................................. 5.500

Baked mushrooms crostini, buffalo mozzarella

Organic quinoa salad g@"‘g ........................................... 7.500

Grillecl prawns, avocaclo, mango

Fritto di calamari e zucchine ..o 6.500

DCCP fried calamari and zucchini, tartar sauce

Burrata IGF 1’ ............................................................. 7.500

Cherry tomato, basil pesto

SOUP

Z_uPPa di Pomvoro ’ .................................................. % 800

T omato cream, oregano and parmesan crostini

Mincstronc’ ................................................................... %.800
Garden vegeta}Jle soup

Artisanal pasta

Penne all’ Arrabbiata ’ ............................................... 5.500

T omato sauce, garlic, chili flakes

Cannelloni ’ .................................................................... 6.500
Spinach and ricotta cheese, tomato sauce

Ginocchi al pesto e Fagio]ini ................................... 7-000
DPasil pesto sauce, green beans, toasted pine nuts
Fcttuccinc a“a Bo]ogncsc ............................................. 7.500
Linguinc aifruttidimare. .o 8.500

] omato sauce, sl’lrimps, calamari, mussels, clams

Risotto Camaroli ai{:unghi ’ %&‘oﬁ .................. 12.000

MUS}’]FOOTTI ragout and Parmesan

All Price are in PBahraini Dinars and are suhject to 10 % service c]ﬁarge and additional 10 % government |ev9

Wood fired Pizza

Marghcrita ’ .................................................................. 5.800
Orto]ana ’ ...................................................................... 6.500

Girilled zucchini, eggp]ant, roasted caPsicum

Dia\lola .................................................................................. 7.800
Fepperoni, chargri”ecl caPsicum, gorgonzo]a

Gamber ..o e 8.500
Frawns, rocket leaves

Brcsaola ............................................................................... 8.500

Mozzare”a, bCCF bresaola, rocket leaves, grana Cl’]CCSC

]:unghi

Forcini mushrooms, truffle oil, basil pesto, tomato confit

‘ ............................................................................. 9.000

Main course

Roasted chicken ]mpanada ................................... 12.000
Eggplant Pomoclorini caponata, sautéed vegetab]es

Battuta di manzo con patate.. . 14.000

Fan secared minute beef steak, rosemary roasted Potato
Fan seared sa]mon .................................................... 1%.000

Qyinoa salacl, Pars]cg, Po’cato, lemon sauce

Bakcd sea bass fillet. ..o, 16.000

Fotato parmesan sPaglﬁe’cti, tomato and caper salsa
Gambcroni ag]io & ONO oo 19.800

Sautéedjumbo prawns, gri“ecl bread, gar]ic olive oil
ScaloPPa a“a Milancsc e 12.000

Fan fried breadcrumb veal cut]et, rocket, cherrg tomato

Dcsscrl:

T reviso tiramisu, almond biscotti L S 3.500
Fanna cotta aifruttidi bosco...oooooooo %.500
Wlld berries compote

Doub]c choco]atc ]ava cakc ................................... 3,500
Vanilla ice cream

Scasonal fruit Platc .................................................... %.500
|ce cream & sorbet selection PCr SCOOP.iivinnnns 1.600

\/ani”a, strawberry, clﬁocolate, rasterry, mango, lemon

R evitalizing mocktail

Coco Fassion ............................................................. 5.000
Fassion Fruitjuice, coconut, Passion fruit

orgeat syrup

Watcr Bay ................................................................... %».500
Fresh watermelonjuicc, coconut water

Grccn A“ Thc Wag .................................................... 4.000
Fresh basil leaves, cucumberjuice lime and green aPP]es

Cucumber & L ime oo 4.000

Jasmine tea, cucumber and lime_juice

Rc{:rcslwing cocktail

Lychcc AR N e+ eneeene 6.500
Smirnoff vodka, lychee liqueur, lychee Juice

lime and bitters

Kumquat mojito ............................................................... 6.500
Tequila Aﬁejo, kumquat, orange Juice, fresh mint leaves
Pink i o S 6.000
Tequila Aﬁejo, mint, lime and cranbcrryjuice
Ko‘(ohana ......................................................................... 6.500
Malibu rum, fresh basil leaves, lychcejuice, Pineapp]e
Tikitiki puka puka .o 10.000
Bacardi C arta Blanca, Captain Morgan rum
orangejuice] sPicecl syrup

l:)omcgranatc Romancc ............................................... 5.500
[reixenet Jce Cava, pomegranate juice and seed

rosemary sPrig

APcrol SPritz ................................................................. 6.000

Frosecco, Apero], soda water, sliced orange and fresh olive

Draug]'\t Bccr

Amstel Light, [Heineken.......... Small 3.000 Large 4,800

E)ottlcd Beer 334

[Heineken, Sol, Hoegaarclen, P eronim . 5.000

&)
lt Ve getarian ‘%;

Wine

Sparkling 125ml
Freixenet |ce Cuvéc Cava
11.5%, (_atalonia, SPain

White 150 ml

Torres Vina E_smcrclcla

11.5%, Catalonia, Spain

KWV Chenin Blanc

1%.6%, Western CaP, South Africa
Villa Antinori Bianco |GT

12%, Tuscany, ]ta]g

Stonc Bam Chardonnag

13%, (California, (JSA

Rosé 150 m
Chateau des [Ferrages Roumery
15%, Cétes de Frovence,France

Red 150 ml

Michcl Lgnch Nature Mcrlot

13%, Pordeaux, [Trance

Boccantino Nero D’avola IGF

13%, Sicily, |taly

Casa LaPosto“c Cabernet Sauvignon
1%5.5%, Rappe] \/a”eg, Chi]e
Montcpu]ciano D’Abruzzo, DOF
13%, (antina | ollo, ]talg

Glass Bottle

6.000

6.000

4.000

8.800

4.500

6.000

6.000

5.500

4.500

6.500

29.000

29.000

17.000

%5.000

22.000

29.000

29.000

29.000

22.000

29.500

Signature dish





