
Pausa Pranzo
Starter 

Bruschetta classica
Sliced sourdough, heirloom tomatoes, burrata cream 

& basil pesto, pine nuts & extra virgin olive oil

Insalata di rucola, pomodorini & parmigiano
Rocket leaves, datterino tomatoes, shaved parmesan 

& black balsamic reduction

Arancini al tartufo 
Deep fried rice parcels creamed with parmesan & black

truffle, smoked scamorza, served with truffle mayo 

Parmigiana
Baked aubergine with our signature tomato sauce,

mozzarella, Grana Padano DOP & fresh basil

Main Course 
Pizza margherita

Fresh tomato sauce, Buffalo DOP mozzarella, 
basil & extra virgin olive oil

Rigatoni alla Norma
Rigatoni pasta, homemade tomato sauce, aubergine,

mozzarella fior di latte, parmesan shavings & fresh basil

Fusilli al pesto
Fusilli pasta, pesto sauce, pinenuts,

Grana Padano DOP & fresh basil

Branzino al guazzetto 
Pan-seared wild sea bass 

served with our signature sauce, datterino tomato, 

berries cappers & potatoes 

Pollo alla cacciatora
Baked chicken thighs, tomato sauce,

mushrooms,  olives, capers 

& oregano

Dessert
Tiramisù Scalini

Traditional Italian tiramisù made with mascarpone,

ladyfingers, coffee & cacao powder

Coppa di gelato
One scoop of vanilla, chocolate, pistachio

or lemon sorbet

Please let your waiter know about your dietary requirements. Our business lunch portions are carefully crafted for individual dining.
Please note our seating policy requires each guest to order a selection from our menu.

95 QAR for 2 courses | 125 QAR for 3 courses
including water and espresso

Add on 35 QAR for a selected glass of house wine

Minestrone
Mixed seasonal vegetable soup

Fettuccine al tartufo
Homemade fettuccine with truffle foam butter 

& fresh black truffle
Add on 100 QAR

Gamberoni alla fra diavola
King prawns sauté with fresh lemon butter sauce, 

garlic & parsley
Add on 70 QAR


