PESCE ——— ANTIPASTI ———— CARNE

CANESTRINI ALLA NETTUNO n FRITTO MISTO NAPOLETANO 10
Vol au vent with prawns, lobster filling in a Arancino rice ball with beef ragout, potato croquette
creamy sauce and pan fried mozzarella served with marinara sauce

PARMIGIANA 95
TEMPURA DI MARE 14 Oven baked eggplant, tomato basil sauce,
Deep-fried squid, prawns and octopus mozzarella and basil
served with aioli sauce

BRESAOLA {| & 9.5

Cured slices of beef, served with rocket salad
FRITTURA DI CALAMARI 9  parmesan and cherry tomatoes
Classic deep-fried squid, tartar dip

CARPACCIO DI MANZO n

Marinated peppered raw Angus beef, rocket,
TARTARE DI TONNO 14 Parmigiano, mustard dressing
Diced bluefin tuna, avocado, cream of burrata, oyster BURRATA 1.5
sauce, pistachio grains, and truffle sauce 200 gr buttery burrata from Puglia served with

rocket, charred cherry tomatoes
ARAGOSTA REALE 14 POLPETTE DELLA NONNA 9
Avocado, lobster and our cocktail sauce Beef meatballs, tomato sauce, Burrata cream

garlic and basil

ZUPPE

ZUPPA DI FUNGHI CON CROSTINI DI PANE 7 ZUPPA DI ASTICE 9.5
Mushroom soup with aromatized croutons Lobster soup seared with crusty bread and cream

cheese

INSALATE
CHICKEN CAESAR SALAD 12 KING PRAWNS SALAD 14
Roman lettuce salad with chicken breast, croutons, Roman lettuce salad with grilled king prawns,
parmesan shaved and caesar dressing croutons, parmesan shaved and Scalini dressing
CAPRESE SCALINI 9 MISTA SCALINI 8
Selection of cherry tomatoes, buffalo mozzarella, Mixed greens, seasonal vegetable, vinaigrette
evo, fresh basil dressing
PIZZE
BRESAOLA 12 ARRABBIATA 1
Tomato sauce, bresaola, rocket, and parmesan Tomato sauce and spicy chilli
shavings
TARTUFO 21 PIZZA FRITTA ? n
Cream cheese, truffle mayo and shaved black truffle Fried pizza, tomato sauce, burrata, pistachio
BUFALA MARGHERITA 16 VEGETARIANA 13
Tomato sauce, bufala mozzarella and basil Tomato sauce, mozzarella cheese and
mix of grilled seasonal vegetables

PEPPERONI 165 4 FORMAGGI 165
Margherita pizza with spicy beef pepperoni Gorgonzola, mozzarella, brie and cream
mozzarella cheese cheese

Gluten free pasta available upon request. Extra shaved Italian black truffle (6.5 /5gr - 13 /10gr)
All the prices are in BHD and inclusive of 5% Municipality fee and 10% VAT.



PASTE E RISOTTI

SPAGHETTI ALL'ASTICE 21 LASAGNA BOLOGNESE 125
Spaghetti pasta with lobster, bisque, tomato Slow cooked beef ragout, tomato, béchamel,
sauce and Basil Parmigiano
LINGUINE ALLE VONGOLE 12
Linguine pasta with Clams, evo, chili, cherry RAVIOLI RICOTTA E TARTUFO " 4 16
tomato, garlic, parsley Ricotta ravioli, fresh black truffle, crispy sage,
butter sauce
SPAGHETTI BOLOGNESE 12
Spaghetti pasta with tomato sauce and beef
ragout TORTELLONI DI GORGONZOLA E NOCI 4 14.5
Home-made pasta stuffed with gorgonzola cheese and
TAGLIOLINI AL TARTUFO NERO " 4 20  walnuts and tomato sauce
Tagliolini pasta with parmesan sauce, shaved black
truffle in grana padano wheel
GNOCCHI ALLA SORRENTINA n
PENNE ALLA CREMA CON POLLO E FUNGHI 13 Potato dumplings with tomato sauce, and hot
Penne pasta with chicken and mushrooms in mozzarella
a creamy sauce
PENNE ALL'’ARRABBIATA 10 RISOTTO Al FUNGHI PORCINI 14
Penne pasta with Arrabbiata sauce Porcini mushroom risotto and Parmigiano cheese
PESCE
GAMBERONI FRA' DIAVOLA 24 TRANCIO DI SALMONE 15
King prawns in a spicy garlic and butter lemon sauce Grilled salmon, carrot purée, asparagus, aromatized
potatoes served with Scalini yogurt sauce
BRANZINO ALL'ISOLANA 23 TRANCIO DI TONNO IN CROSTA DI PISTACCHIO @ 22
Oven roasted black seabass fillet, lemon, fresh Seared tuna fillet on a pistachio crust, oyster sauce,
herbs, fired roasted cherry tomato, taggiasche olives, served with Mediterranean salad
capers and evo
CARNE
MILANESE 26 POLLASTRINO ALLA GRIGLIA 16
Milk fed veal chop on Grilled marinated chicken breast with baby beans
the bone and mushroom cream
FILETTO DI MANZO 26 PICCATINA ALLA PIZZAIOLA 18
Beef fillet mignon, asparagus and gorgonzola cream Veal with Pizzaiola sauce, taggiasche olives,
capers and evo
COSTOLETTE D'AGNELLO "SCOTTADITO" 0 22 SCALOPPINA AL LIMONE 18
Grilled lamb chops, mint pesto sauce, sweet Chicken scaloppina with butter lemon sauce
potato crunchies
OSSOBUCO ALLA MILANESE 16 TAGLIATA DI MANZO 28
Slow braised veal shank in tomato sauce, saffron risotto Carved prime Australian rib-eye, aromatic bread
crumbs, rocket leaves, chimichurri sauce
CONTORNI
PATATE AL ZUCCHINE FAGIOLINI BROCCOLINI PATATE PUREE DI PATATE
ROSMARINO FRITTE SALTATI FRITTE AL TARTUFO
Roasted potatoes Deep fried Sautéed Sauteed broccolini French Truffle mashed
courgettes green beans with chili and garlic fries potatoes
5 5 5 5 5 6
Please let your waiters know about your dietary requirements.
Vegetarian Dairy Gluten ¢ Nuts Shellfish & Crustaceans Eggs



