DINNER MENU

SAR 290 per person

Choice of

ANTIPASTI « APPETIZERS

FRITTO MISTO
(F) (G) (M) 495 Cal

Deep fried calamari and zucchini

PlZ7ZA CON SALAME E FICHI
(M) (G) 483 Cal

Pizza with mozzarella, salami and figs

PIATTO PRINCIPALE « MAIN COURSE

PENNE AL PESTO CON FAGIOLINI
(M) (G) (N) 907 Cal

Penne with pesto sauce and French beans

PETTO DI POLLO IMPANATO
(E) (G) 862 Cal

Breaded pan-fried chicken served with rocket salad and cherry tomato

DOLCE « DESSERT

ILE FLOTTANTE CON CARAMELLO E MANDORLE
(N) (G) (E) (M) 482 Cal

Merengue, custard with caramel and almond

(C) Crustacean  (Ce) Ce/e)y (E) Eggs (F) Fish  (G) Gluten (L) Lupin (M) Milk  (Mo) Molluscs (Md) Muscard  (N') Nuts — (P) Peanuts
(S) Soybmn (Ss) Sesame  (Soz) Sulﬁu‘ dioxide (V) Vegan (\g) 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



