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Tuscan flavors have been preserved and celebrated through generations, with traditional recipes
and techniques passed down from one family to another, keeping the region's culinary heritage alive.

Taste of Tuscany
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{ S
)
\) Carpaccio di Manzo 10 E
Thinly Sliced Beef, Olive Qil, Roccola Leaves,
Parmesan Cheese (D, G)
1 Pappa al Pomodoro 4.5
Ripe Tomato, Garlic, Basil and Tuscan Bread
Extra Virgin Olive Oil (D, G)
1 Sformato di Zucchine 5
Zucchini Flan with Parmesan Cheese Sauce (D, G)
PRIMI PIATTI - HOMEMADE PASTA
1 Tortelli al ragu di carne 10

ZUPPE - SOUP

SECONDO PI

1 Gnocchi

1 Ravioli, Ricotta e Spinaci

Homemade Pasta, stuffed with long Slow-Cooked Beef,
Parmesan Cheese, Aromatic Herbs, served with Ragu Sauce (D, G)

8.3

Homemade Potato Gnocchi, served with Tomato Sauce,
Basil Pesto and Pecorino Cheese (D, G)

9.5

Spinach and Ricotta Stuffed Ravioli with Sage Butter
or Tomato Sauce (D, G)

Ravioli alla zucca v

Pumpkin Ravioli with Butter and Herb Cream, Basil Oil,
Crilled Turkey Bacon, and Toasted Salted Aimonds (D, G, N)

Spaghetti allo scoglio 15

Spaghetti Pasta with Clams, Mussels, Calamari, Shrimps,
Prawns, Olive Olil, Parsley (G, S)

Zuppa di farro 5
Farro with Beans Soup, Aromatic Herbs, Olive Qil (D)

ATTI - MAINS & GRILLS

8°

BDOECE -IDESSERI

Vitello al latte 15

Milk Roast Veal served with Roast Potatoes and
Sautéed Spinach, Olive Oil, Milk, Rosemary, Sage and Garlic (D)

Pesce all’isolana 14

Seabass served with Potato Chips,
Cherry Tomatoes and QOlives (D)

Scaloppine di Pollo al limone 1245
Pan-seared Chicken Cooked in Lemon Sauce (G)
Rovellina con polenta 12

Veal Slices, Breaded and Sautéed in Tomato Sauce with Capers,
served with Fried Polenta (G)

Macedonia di frutta al forno 5.8
Mix Fruits baked in the Oven,
served with Vanilla Ice Cream (D, G)
<
Cannoli di Pasta Sfoglia Alla Crema 5.5 )
Puff Pastry Shell with Fresh Strawberries A
and Chantilly Cream (D, G) o(©@
G
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Taste of Italian Classics

ANTIPASTI - COLD & HOT APPETIZERS

Burrata 8.3

Aged Balsamic and Olive Oil Dressing, Poached Pears
and Ripe Tomato Salad, Pine Nuts, Sunflower Seed
and Pistachio Dust (D, G, N)

s
» dte)

Arancini 6
Three Types of Rice Balls Stuffed With Mozzarella Cheese,
Beef Ragu, Pesto Sauce, and Tomato Sauce (D, G, N)

Melanzane alla Parmigiana 7

Eggplants, Tomato Sauce, Mozzarella,
Parmesan Cheese, Olive Oil and Basil (D)

Insalata di finocchi e arance 7

Fennels, Orange Juice, Strawberries, Olive Oil,
Toasted Almond and Mint (N)

Insalata colorata 6.7

Green Salad, Red Salad, Apples, Pears, Pecorino Cheese,
Barberosse, Wallnuts, Olives, Peppers, Olive Oil and
Balsamic Vinegar (D, G, N)

Vitello Tonnato 518

Slow Cooked Veal Slice, Tuna and Caper Sauce (D)

PRIMI PIATTI - HOMEMADE PASTA

Lasagna al ragu 10.8
Homemade Pasta, Béchamel, Beef Ragu,

Parmesan Cheese, Balsamic Vinegar (D, G)

Lasagna ai funghi 915
Homemade Pasta, Béchamel, Mushroom Sauce and

Parmesan Cheese (D, G)

Lasagna al Pesto 9
Homemade Pasta, Béchamel, Pesto Sauce and
Parmesan Cheese (D, G, N)

Pasta Tagliatelle 10
Flat Long Pasta (D, G)

DRY PASTA

Spaghetti 915

Long Pasta (D, G)

Penne 9.5
Sauces: Arrabbiata, Carbonara,

Alfredo or Aglio e QOlio (D, G)

Choose your sauce below:

Ragu di Manzo

Ground Beef Sauce

Salsa di Pomodoro
4 - 3 Hours Slow-Cooked Tomato Sauce

Aglio Olio e Pomodorini
Olive QOil, Garlic, Red Chilli, Cherry Tomatoes and Fresh Basils

ZUPPE - SOUPR

Crema di Zucchine 5)
Zucchini served with Roasted Bread,
Extra Virgin Olive Oil (D, G)

TOSCANA

PROMOZIONE TURISTICA

SECONDO PIATTI - MAINS & GRILLS

Cotolette alla milanese 22.9

Tender Veal Breaded Crumb, served
with Cherry Tomato Salad (D, G)

GRILLS

Petto d’ Anantra alla griglia 16.5

Duck Breast (D, G)

Costolette d’ Agnello alla griglia 26.7

Lamb Chops (D, G)

Filetto di Salmone 16.5

Salmon Fillet (D)

Astice 43.2

Canadian Lobster (D, S)

Black Angus Steak 25
Rib-eye Steak (D)

CONTORNI - SIDE DISHES

Patate Forno 4.5

Roasted Potatoes (V)

Verdure miste al Forno 4.5

Roasted Vegetables (V)

Spinaci saltati in Padella 4.5

Sautéed Spinach with Garlic (V)

Peperonata 4.5

Peppers and Tomato (V)

DOLCE - DESSERT

Artisan Tiramisu 5
Savoiardi Biscuits, Dark Chocolate, Mascarpone
Cheese and Espresso (D, G)

Artisan Strawberry Tiramisu 5
Savoiardi Biscuits, Fresh Strawberries, Mascarpone
Cheese and Strawberry Juice (D, G, N)

Panna Cotta 5
Traditional Vanilla Panna Cotta
with Berry Compote (D)

Bigné con crema e cioccolato fondente 5
Filled with cream cheese frosting, Orange and Lemon
Zest covered with Dark Chocolate and Berries.

Served with homemade Vanilla Ice Cream (D, G)

3
%dﬁ%
%

Prices are in Bahraini Dinars and are inclusive of 10% Service Charge, 5% Governmenr Levy and 10% VAT.

(D) Contains Dairy (G) Contains Gluten (S) Contains Shellfish (V) Vegetarian (N) Contains Nuts

The Domain Hotel And Spa, Building 365, Road 1705, Block 317, Diplomatic Area, Manama, Kingdom of Bahrain



