ANTIPASTI

FOCCACCIA CON BURRATA E CIME DI RAPA (V,G,D) | 85

Burrata cheese, broccoli, Focaccia bread

ASPARAGI CON UOVO MORBIDO E SPUMA DI TALEGGIO (V,D) | 75
Asparagus, poached egg, Taleggio foam

INSALATA DI RADICCHIO E BARBABIETOLA CON GELATO
DI GORGONZOLA, NOCI E ACETO BALSAMICO (V,D,N) | 85

Radicchio lettuce, beetroot, Gorgonzola ice cream, roosted walnut, balsamic

PARMIGIANA DI MELANZANA DI “ALFREDO RUSSO” (V,D,N) | 85

Eggplant, Parmesan cream, Ricotta cream, homemade tomato sauce, pesto sauce, dried tomatoes

MOZZARELLA DI BUFALA CON POMODORO ASCIUGATO,
CON FOCACCIA ALLE OLIVE TAGGIASCHE (D,V,G) | 85

Buffalo Mozzarella, heirloom tomatoes, Focaccia in tomato sauce, Taggiasca olives

TARTACCIO DI MANZO CON PARMIGIANO E RUCOLA (N, D) | 105

Combination of beef tartare and carpaccio with Parmigiano foam and rocket leaves

VITELLO TONNATO ALLA MANIERA ANTICA | 85

“Old-style Piedmont region” marinated roasted beef loin with tuna sauce.

INSALATA TIEPIDA DI POLPO CON PATATE, ORIGANO | 85

Octopus, Taggiasca olives, potatoes, lemon dressing

SALMONE MARINATO AL FINOCCHIO E ARANCE (D) | 95

Fresh smoked salmon marinated with fennel, red onion, orange, sour cream.

ASTICE AL VAPORE CON RADICI E TARTUFO NERO (S,D) | 215

Steamed Omani lobster, beetroot, radish, turnip, truffle, rainbow carrot, celeriac puree

All prices are in Qatari Riyals.
(G) Gluten (D) Dairy (S) Shellfish (N) Nuts (V) Vegetarian (A) Alcohol

Should you have any dietary restrictions or allergies, please inform your order taker.



MINESTRE E PASTA

SOUP AND HOMEMADE PASTA

FOCCACCIA CON BURRATA E CIME DI RAPA (V,G,D) | 85
Burrata cheese, broccoli, Focaccia bread

ZUPPA DI CAVOLFIORE, MOZZARELLA E ACCIUGHE (D,G) | 60

Soup of cauliflower, romanesco, mozzarella, anchovies

ZUPPA DI LENTICCHIE E GRANCHIO REALE (S,G) | 45/75
Lentil soup with king crab, focaccia bread, spicy chili oil

PASSATO DI MINESTRONE (D,V) | 45/65
Vegetable puree soup

AGNOLOTTI DEL “PLIN” (D, G) | 35/85
Plin ravioli — Stuffed pasta with chicken on a creamy parmesan sauce

RAVIOLI DI MAGRO (V, D, G) | 35/85

Spinach and ricotta ravioli

PACCHERI CON FUNGHI PORCINI (V,D, G) | 35/85
Paccheri pasta with porcini mushrooms and taleggio foam

LASAGNA GRATINATA CON 21 STRATI (G, D) | $5/105
21-Layers ORO lasagna bolognese

RISOTTO CON RAGOUT DI FUNGHI (V,D) | 55/105
Risotto with Italian mushrooms, parmesan cheese

GNOCCHI DI PATATE CON PESTO (V,G,N) | 55/85
Potato dumplings with pesto sauce, green beans, pine nuts

ORECCHIETTE CON CIME DI RAPA (V,G) | 45/85
Orecchiette pasta with anchovies and broccoli cream

RAVIOLI ALL ASTICE (S,G, D) | 65/115

Lobster ravioli with saffron bisque sauce

All prices are in Qatari Riyals.
(G) Gluten (D) Dairy (S) Shellfish (N) Nuts (V) Vegetarian (A) Alcohol

Should you have any dietary restrictions or allergies, please inform your order taker.



DOLCI

DESSERT

“CREMA MONTATA” DI
TIRAMISU (D, G) | SO
Whipped cream tiramisu prepared on the trolley

TORTA DI MELE CON
CREMA PASTICCERA E GELATO
ALLA VANIGLIA (D,G) | 45
Cinnamon-scented apple tart,
custard cream, vanilla ice cream

CANNOLI CON LA RICOTTA CON
SCIROPPO DI CANNELLA E
CIOCCOLATO (b,G,N) | 45
Cannoli stuffed with ricotta cream, served with
cinnamon and chocolate syrup

BONET AL CIOCCOLATO (D,G) | 45
Homemade Amaretto cookie chocolate
with caramel topping sauce

TORTINO DI
CIOCCOLATO (D,G,N) | 45
Traditional chocolate cake with vanilla ice cream

SORBETTO E GELATO

FATTI IN CASA (D) | 35
Homemade sherbet and ice cream (a choice of 3)
Sherbet: Apple | Lemon | Berries | Passion fruit

Ice cream: Vanilla | Chocolate | Saffron | Pistachio

| Strawberry | Mango

FRUTTI ROSSI E CHANTILLY (D) | 35
Mixed fresh berries with whipped cream

PANNA COTTA | 45
Your choice of the traditional Panna Cotta
or Espresso panna cotta

SECONDI

MAIN COURSE

BRANZINO COTTO ALL'OLIO CON
FUNGHI E ALGHE CROCCANTI | 135
Seabass in extra virgin confit, truffle, Italian
mushrooms, grilled onions, homemade crispy rice

crackers, spinach sauté

GAMBERONI CARBONARO
CON PEPERONI E BAGNA
CAUDA (b,S) | 135
King prawns with bell pepper sauce and anchovy

cream, dried onion, served with mixed fresh salad

CARRE DI AGNELLO CON SALSA
ALLA ROMANA, LATTUGHINA E
CRESCIONE CON FUNGHI (D) | 135
Roasted Australian rack lamb with Roman sauce,

served with mixed fresh salad

POLLETTO AL LIMONE CON
SEDANO RAPA E RAPA | 115
Lemon baby chicken with baked celeriac, served

with pan seared crushed potato

MANZO ALLA MILANESE
CON RUCOLA (G) | 165
Bread crumbed Dutch veal rack with sauté of

rocket salad, pan seared

SEASONAL VEGETABLES
TAGLIATA DI MANZO | 195
Australian ribeye steak or tenderloin, mixed fresh

salad and pan seared mushrooms

All prices are in Qatari Riyals.
(G) Gluten (D) Dairy (S) Shellfish (N) Nuts (V) Vegetarian (A) Alcohol
Should you have any dietary restrictions or allergies, please inform your order taker.



PIZZAS

MARGHERITA D’ORO (G, D) | 95
Tomato sauce, semi dried cherry tomatoes, heirloom tomato, buffalo

MOZZARELLA CHEESE PIZZA ALLA PESCATORA (D, G) | 115
Octopus, seabass, mozzarella cheese

PIZZA AL CARPACCIO E TARTUFO | (D, G) 115
Beef carpaccio, black Italian truffle, parmesan foam

PIZZA Al BROCCOLI (D, G) | 85
Broccoli, pecorino cheese, Italian mushrooms, buffalo mozzarella cheese

PASTE CLASSICHE
ITALIANE

ITALIAN CLASSIC PASTA

PASTA PENNE OR SPAGHETTI (Gluten Free) | 35/75

Choose your sauce: pink sauce, white sauce or red sauce

ARRABIATA CON PENNE O SPAGHETTI | 35/715
Pasta Arabiatta penne or spaghetti with spicy tomato sauce

CARBONARA CON SPAGHETTI O FETTUCCINE | 35/75
Spaghetti or fettucine pasta, cream sauce with egg yolk and beef bacon

ALFREDO PASTA CON PENNE O SPAGHETTI | 35/75
Penne or spaghetti pasta, white sauce with mushroom and chicken

FETTUCCINE | 35/75
homemade fettuccine, semidried cherry tomato and cream sauce

SPAGHETTI AGLIO & OLIO | 35/15
Spaghetti pasta with garlic and olive oil and cherry tomato

All prices are in Qatari Riyals.
(G) Gluten (D) Dairy (S) Shellfish (N) Nuts (V) Vegetarian (A) Alcohol

Should you have any dietary restrictions or allergies, please inform your order taker.



