JAZ | JAZ rLAvoRs

TOSCANA

ﬁ

ITALIAN TRATTORIA



SOUP

Tomato Cream Soup
Tomato cream, and garlic crostini

Crema di pomodoro, crostini all'aglio

Minestrone Soup
Traditional Italian vegetable soup,
basil, and pasta

Zuppa di verdure tradizionale
ItalianaBasilico e pasta

SALADS

Buffalo Caprese
Buffalo mozzarella cheese, tomato,

black olives, rocket, and sun-dried tomatoes

Mozzarella di bufala, pomodoro Olive
nere, rucola e pomodori secchi

Caesar Chicken Salad
Romaine lettuce, arugula, chicken,
croutons, anchovies, mushroom,
and creamy caesar dressing

Rucola, pollo, crostini, acciughe
funghi e salsa Caesar cremosa

Beef Carpaccio

Carpaccio of beef fillet, rocket leaves,
grated Parmesan cheese, black pepper,
and balsamic vinegar

Carpaccio di filetto di manzo Rucola
Parmigiano grattugiato, pepe nero
E aceto balsamico

Kindly inform our service teams of any allergies or dietary
requirements



PASTA & RISOTTO

Spinach Ravioli
Ravioli stuffed with spinach
in creamy blue cheese sauce

Ravioli ripieni di spinaciin salsa
cremosa al gorgonzola

Mushroom Risotto
Mushroom, fresh herbs, and lemon

Funghi, erbe fresche e limone

Penne Arrabbiata
Penne, and spicy tomato sauce

Penne e salsa di pomodoro piccante

Linguine Carbonara
Linguine, crispy smoked beef,
and fresh cream

Linguine, manzo affumicato
croccantee panna fresca

Linguini Seafood

Linguini pasta with shellfish, seafood
garlic, parsley, and tomato

Linguine con crostacei e frutti di mare
Aglio prezzemolo e pomodorola

AUTHENTIC
ITALIAN PIZZA

Buffalo Margherita
Tomato sauce, buffalo mozzarella, basil,
and oregano

Salsa di pomodoro, mozzarella di bufala
Basilico e origano

Vegetarian

Tomato sauce, mozzarella, sweet pepper,
mushroom, zucchini, onion, and cherry tomato
Salsa di pomodoro, mozzarella peperone
dolce, funghi, zucchine cipolla e pomodorini

Four Cheeses
Tomato sauce, mozzarella, gorgonzola
parmesan, and gouda cheese

Salsa di pomodoro, mozzarella
Gorgonzola Parmigiano e formaggio Gouda

Napoli
Tomato sauce, mozzarella, anchovies,
and oregano

Salsa di pomodoro, mozzarella
Acciughe e origano

Seafood

Shrimp, calamari, tuna, mixed peppers
tomato sauce, and mozzarella cheese
Gamberi, calamari, tonno, peperoni misti Salsa
di pomodoro e mozzarella

Kindly inform our service teams of any allergies or dietary

requirements



MAIN COURSES

Chicken Cordon Bleu

Chicken stuffed with ham, and cheese
coated with crunchy golden breadcrumbs

Pollo ripieno di prosciutto e
formaggioRicoperto di croccante
pangrattato dorato

Grilled Sea Bass Fillet & Seafood Risotto

Sea bass, sautéed spinach, lemon butter,
and cream sauce

Branzino saltato in padella, spinaci
burro al limone e salsa alla panna

Beef Tagliata 180 gr

Beef, potatoes, baby corn, cherry tomato
onion, olive oil rosemary, mushroom,
and pepper sauce

Manzo, patate, baby corn, pomodorini
Cipolla, olio d'oliva, rosmarino.

Funghie salsa al pepe

ITEMS AVAILABLE
AT EXTRA CHARGE

Grilled Salmon - 27

Grilled salmon, served with vegetable ratatouille,
and lemon butter sauce

Salmone alla griglia, servito con ratatouille
di verduree salsa al burro e limone

Grilled Seafood Platter - 53

Lobster, fresh salmon, lout fish, shrimps,
calamari, spinach, fresh cream,
garlic, and olive oil

Aragosta, salmone fresco, merluzzo

gamberiCalamari, spinaci, panna fresca
aglio e olio d'oliva

Alexandrian Shrimp - 32
Marinated grilled shrimp, herbal butter
sauce, and sayadieh rice

Gamberetti marinati alla griglia, salsa al
burro alle erbe e riso sayadieh

All prices are quoted in Euro and inclusive of service charge
and applicable taxes

Kindly inform our service teams of any allergies or dietary
requirements



DESSERTS

Fruit Salad

Selection of seasonal fruits, and lemon
Selezione di frutta di stagione e limon

Tiramisu
Mascarpone cheese, cream, sponge,
cocoa, and coffee

Mascarpone, panna, pan di
SpagnaCacao e caffe

Creme Brilée
Rich custard topped with a crust
of caramelized sugar

Ricca crema pasticcera ricoperta da una

crosta Di zucchero caramellato

Chocolate Cake

Lava chocolate cake,
and vanilla ice cream

Torta al cioccolato fondente
E gelato alla vaniglia

Affogato

Vanilla ice cream with espresso
Gelato alla vaniglia con caffe espresso

Affogato with Coffee Liqueur
Vanilla ice cream with espresso,

and coffee liqueur

Gelato alla vaniglia con caffe espresso
e liquore al caffe

Kindly inform our service teams of any allergies or dietary
requirements



PLANT BASED MENU
STARTERS

Roasted Beet & Orange Salad

Roasted beets, orange segments, arugula, and nuts

Barbabietole arrosto, spicchi
d'arancia Rucola e noci

MAIN COURSES

Lentil & Vegetable Curry

Mixed lentils, onions, ginger, and assorted vegetables

Lenticchie miste, cipolle
zenzeroe verdure assortite

Mushroom Risotto
Arborio rice, fresh mushrooms, and vegetable broth

Riso Arborio, funghi freschie
brodo vegetale

DESSERTS

Vegan Strawberry Chia Pudding
Chia seeds, maple syrup, almond milk,
and Egyptian strawberries

Avocado maturi, cacao in polvere
nettare d'agavee cioccolato fondente

Kindly inform our service teams of any allergies or dietary
requirements
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