
(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

WHITE TRUFFLE MENU

Indulge in the rare Alba white truffle at Madeo this winter, prized for its enchanting aroma and sophisticated 

earthy notes, sourced exclusively from the fertile soils of Italy's Piedmont region.

CARPACCIO DI MANZO CON RUCOLA E PARMIGIANO REGGIANO (M) 215 CAL
Angus beef tenderloin carpaccio, rocket salad and parmesan

TAGLIATELLINE FATTE A MANO AL BURRO E ASPARAGI (G) (M) (E)  422 CAL
Hand cut fresh pasta flavored butter, parmesan and asparagus

RISOTTO AI FUNGHI PORCINI (M)  1379 CAL
Arborio risotto with porcini mushroom.

PIZZA AI FORMAGGI (G) (M)  866 CAL
Five cheese pizza.

GNOCCHI BURRATA E  BRESAOLA (M) (G) 671 CAL
Homemade potato gnocchi with bresaola and burrata cheese.

SOGLIOLA AL BURRO SPUMANTE E SALVIA (M) (F) 1195 CAL
Butter poached Dover Sole served with spinach and creamy potato.

COTOLETTA DI VITELLO ALLA GRIGLIA (M)   675 CAL
Grilled veal chop served with its own jus and asparagus.


