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Antipasti Caldi/ Hot Appetizers

Funghi Arrostiti con Pesto SR 30.00
Roasted Fresh Mushroom Stuffed with Ricotta Cheese, Bread Crumbs, Garlic and Fresh basil
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Antipasti Misti SR 45.00
Lightly Breaded Fresh Calamari, Shrimps, Mussels and Hammouzr, Served with Anchovy

Sauce
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Arrotolata SR 35.00
Stuffed Pizza Dough with Mozzarella Cheese, Fresh Tomato & Basil topped with Parmesan

Cheese
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Ali di Pollo con Miele di Melagrana SR 38.00

Roasted Chicken Tollis Marinated with Pomegranate Honey Sauce
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Zucchine Fritte SR 30.00

Fried Bernie Dough zucchini Served with Tartar Sauce
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Insalata di Calamari alla Griglia SR45.00

Grilled Fresh Baby Calamari Salad with Fresh Endive and Orange Vinegar Sauce
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Arancini di Riso SR 35.00

Arborio Italian Rice Ball Stuffed with Pate Chicken, Bread Crumbs and Parmesan Cheese
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Insalate/Salads

Insalata di Verdura Mista con Aceto Balsamico SR 29.00
Fresh Rumanian Lettuce, Rocca leaves, Cucumber, Tomato, Mushroom Served with

Balsamic Vinegar Dressing
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Insalata di Rucola e Funghi con Aceto Balsamico SR 35.00

Fresh Rocca Leaves Topped with Fresh Mushroom, Parmesan Cheese and Balsamic Dressing
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Caprese Millefoglie SR 35.00
Fresh Mozzarella Cheese Topped with Sun Dried Tomato, Fresh Basil and Rocca Leaves

Served with Pesto Sauce
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Insalata di Caesar SR 35.00
Light Caesar Salad Topped with Sliced Cajun Chicken Breast, Parmesan Cheese, Caesar
Dressing and Garlic Bread
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Salmone Affumicato SR 42.00
Sliced of Smoked Salmon, Brown Toast with Crispy Balsamic Salad
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Fegato di Pollo Scottato con Salsa di Lamponi SR 40.00
Pate of Chicken Liver on Slices of Bruschetta with Raspberry Balsamic Vinegar Sauce

Minestre/Soups

Minestrone Genovese SR 25.00

Italian Classic Home Made Vegetable Soup Perfumed with Drops of Pesto
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Zuppa di Funghi SR 25.00
Creamy of Mushroom Soup
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Zuppa di Cozze con Crema allo Zafferano SR 30.00



Mussels Soup with Cream of Saffron
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Pastas & Risotto

La tua Pasta Preferita con Salsa a scelta SR 30.00
Your Favourite Pasta: Linguini, Fettuccini, Spaghetti or Penne Served with Your Choice of
Sauces: Carbonara, Bolognaise, Alfredo, Pesto, Pomodoro or Quattro Formaggi
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Penne al Pesto con Pomodorini e Pollo SR 40.00
Penne with Sliced Chicken, Cherry Tomato and Creamy Fresh Basil Sauce
Penne con Pollo a fette, Pomodorini ciliegino e Cremosa Salsa di Basilico Fresco
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Linguine con Gamberi e Crema d’Aneto SR65.00

Linguini with Shrimps and Creamy dill Sauce
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Fettuccini al Cartoccio SR 62.00

Fettuccini with Shrimps, Calamari, Mushroom Sep, Capsicum and Tomato Sauce
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Risotto ai Funghi Porcini SR 30.00

Arborio Italian rice Braised with Wild Mushrooms and Parmesan Cheese
Ol A 9 ) oy # gadaa (93552))) (Ada) Y

Risotto d’Asparagi con Petti di Pollo SR 48.00
Arborio Italian Rice Braised with Asparagus and Sliced Chicken Breast
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Paste Fatte in Casa / Homemade Pasta

Tortellini al Formaggio con Crema di Funghi SR 30.00
Home Made Tortellini Pasta Stuffed with Mozzarella, Parmesan and Ricotta Cheese Served

with Creamy Mushroom Sauce
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Ravioli con Crema di Funghi SR 35.00

Home Made Ravioli Stuffed with Meat Served with Creamy Mushroom Sauce
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Lasagne al Forno SR g40.00

Layers of Home Made Pasta, Bolognaise Tomato Sauce, BéEchamel Sauce & Parmesan Cheese
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Carne & Pesce /Main course

Petti di Pollo con Salsa di Senape SR 45.00

Grilled Chicken Breast Served with Mustard Sauce & assorted grilled vegetables
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Petto di Pollo con Pancetta affumicata di Turchia SR 58.00

Roasted Chicken Breast Rolled with Turkey Bacon Served with Balsamic Sauce
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Agnello ai Ferri SR 55.00

Grilled Lamb Chops Served with Garlic Mashed Potato Topped with Rosemary Sauce
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Filetto di Cernia SR 68.00
Pan —Fried Hamour Fillet, Marinated Mussels Served with Risotto & Saffron Sauce
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Filetto di Salmone SR 75.00

Grilled Salmon Filet Topped with Mashed Potato
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Filetto di Manzo ‘Da Vinci’ SR 55.00
Grilled Tenderloin Beef Fillet Served with Your Choice of Sauces: Green Pepper Sauce,

Gorgonzola Cheese or Mushroom Sauce
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Ossubuco alla Milanese SR 88.00
Roasted Shin of Veal with Saffron Risotto
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Grigliata di Gamberoni SR 85.00



Grilled Jumbo Prawns Served with Spaghetti Chilly Tomato Sauce
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Orata al Forno SR 140.00

Tranche de Dorado with Lemon Butter Sauce
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Scaloppine di Vitello: SR 115.00

Pan-fried US Veal Fillet Served with Wild Porcini Mushroom or Lemon Sauce
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Tagliata di Manzo SR 105.00
Grilled Sliced Rib Eye of Beef Served with Rocca Salad and Parmesan Cheese
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Branzino alla Griglia SR 155.00
Grilled Sea Bass Filet with Capsicum Cream Sauce
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«Accompaniments
(All Main Courses will be served with Your Choice of (Grilled Vegetables, Pastas, Risotto,
and Mashed potato).
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Pizzas

Margherita SR 35.00

Tomato Sauce, Mozzarella Cheese and Oregano
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Vulcano SR 40.00

Tomato sauce, mozzarella cheese, hot jalapinos, beef pepperoni and oregano
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Da Vinci SR 48.00
Pesto sauce, Fresh Mozzarella di Buffalo, Sun Dried Tomato, Rocca Salad with Balsamic

Dressing
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Pepperoni SR 48.00
Tomato Sauce, Mozzarella Cheese, Beef Pepperoni and Oregano
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Vegeteriana SR 48.00
Tomato Sauce, Mozzarella Cheese, Onion, Sweet Corn, Fresh Mushroom, Bell Pepper &

Black Olive Tossed with Rocca Salad Perfumed with Balsamic Dressing
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Caesar SR 60.00
Tomato Sauce, Mozzarella Cheese, Sliced Chicken Breast, Tossed Rocca Salad & Caesar
Dressing
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Quattro Formaggi SR 55.00

Tomato Sauce, Mozzarella Cheese, Gorgonzola, Parmesan, Mascarpone and Oregano
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Quattro Stagioni SR 48.00

Tomato Sauce, Mozzarella Cheese, Fresh Mushrooms, Beef Ham, Olives & Artichokes
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Pizza alla Crema Bianca con Salmone Affumicato di Norvegia SR 58.00

Norwegian Smoked Salmon, Onions, Capers, Fresh Cream & Rocca Leaves
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Pizza alla Carbonara SR 58.00

Mozzarella Cheese, Fresh Cream, Bacon, Eggs and Parmesan Cheese
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Pizza Gamberi & Carciofi SR 58.00

Tomato Sauce, Mozzarella Cheese, Shrimps and Artichokes
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Dolci & Gelati/ Our Desserts SR35.00

Italia Cassata e la sua salsa
Classic Italian Chocolate, Hazelnut and Vanilla Ice Cream Mixed with Crystallized Fruits

and Nuts Served with a Mixed Berry Puree.
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Profiterole Ripieno di gelato con salsa di Cioccolato



Mini Choux Pastries Filled Vanilla Ice Cream Topped with a Warm Chocolate Sauce & Sliced
Almonds
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Tiramisu
Mascarpone Cheese Mousse, Cin a Mixture of Coffee & Nescafe Syrup Served with Vanilla

Cream
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Fondente al Cioccolato

Chocolate Fondant Served with Vanilla Ice Cream
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Coppa di Sorbetto e Gelato Del Giorno
A Choice of Ice Cream & Sherbet of the Day
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Torta al limone con vellutata agli agrumi

Lemon Cake, Citrus Fruit Custard
aslally 3 Uil g sl s

Terrina di torroncino con salsa ai frullati

Honey Nougat Parfait Terrine with Strawberry Caulis
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Crostata di Mele

Crusty Baked Apple Tart with a Buttery Almond Served with Vanilla Ice Cream
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Duo di Cioccolato
Dark Chocolate Mousse Garnished with Espresso Cake Topping a Chocolate Curls
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