
(C) Crustacean (Ce) Celery (E) Eggs (F) Fish (G) Gluten (L) Lupin (M) Milk (Mo) Molluscs (Md) Mustard (N ) Nuts (P) Peanuts
(S) Soybean (Ss) Sesame (So2) Sulfur dioxide (V) Vegan (Vg) Vegetarian

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Please inform us of any allergies or dietary requirements. All prices are in SAR and inclusive of 15% VAT

ANTIPASTI • APPETIZERS

Choice of
INSALATA RUCOLA, AVOCADO, PARMIGIANO E POMODORINI 

(M) (Vg) 395 Cal
Baby rocket salad, avocado, Parmigiano Reggiano and cherry tomatoes, balsamic dressing

MELANZANE ALLA PARMIGIANA 
(M) (G) (Vg) 488 Cal

Eggplant Parmigiana, with mozzarella and tomato sauce

PIATTI PRINCIPALI • MAIN COURSE

Choice of
PENNE MADEO 

(M) (G) (Vg) 940 Cal
Tomato sauce, basil, Parmigiano Reggiano

PIZZA MARGHERITA 
(M) (G) (Vg) 750 Cal

Tomato sauce, mozzarella and basil

DOLCI • DESSERTS

PANNA COTTA ALLE FRAGOLE 
(M) 376 Cal

Panna cotta with strawberries

LUNCH MENU
SAR150 per person




