Fi'lia celebrates ltalian tradition through a fresh and
innovative lens. Inspired by recipes and stories passed
down through generations, Fi’'lia represents its most
contemporary expression—where heritage meets creativity.

From handmade pastas and craft pizzas to vibrant,
vegetable-forward creations, every dish is crafted with the
finest ingredients, bringing authentic Italian flavours to life.



F~NAalipad il

POLPETTE DI CARNE (D, E, G) 1050 kcal 210 #
beef and lamb meatballs, marinara sauce,
parmesan cheese, extra virgin olive oil

90 SAR

FRITTO MISTO (E, G, M, SF) 1070 kcal 214 #
fried marinated seafood, lemon aioli, padrén

pepper, lemon wedge
110 SAR

MELANZANE ALLA PARMIGIANA (D, E, G,#) 520 kcal 104 #
breaded eggplant, marinara sauce, mozzarella

cheese, parmesan cheese, extra virgin olive oil
80 SAR

INSALATA CAPRESE (D,7) 490 kcal 984
tomatoes, buffalo mozzarella, basil,

aged balsamic
95 SAR

VITELLO TONNATO (C, D, E, F, M) 670 kcal 134 4
slow cooked veal loin, tuna sauce,

celery, capers
95 SAR

ADD CHICKEN BREAST 270 kcal 544 40 SAR

Allergen Legend

ARANCINO (C, D, E, G, @) 590 kcal 118 #
stuffed tomato rice ball, eggplant,
mozzarella cheese, smoked marinara sauce

75 SAR

GAMBERI (D, G, SF) 1080 kcal 2164
seared prawns, confit garlic butter,

fresh parsley, lemon
130 SAR

BURRATA (D, N,#) 480 kcal 96 #
125¢g Italian burrata, cherry tomatoes,

extra virgin olive oil, fresh basil
110 SAR

INSALATA ROMANA (D, E, F, G, M,#) 580 kcal 116 %
romaine lettuce, anchovy dressing,

sourdough croutons and parmesan

75 SAR

CARPACCIO (D, E, M) 400 kcal 80 #
beef tenderloin, rocket leaves, confit cherry

tomato, parmesan cheese, truffle mayonnaise
140 SAR

ADD GRILLED PRAWNS (SF) 220 kcal 444 45 SAR

Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.

C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ﬂ’ Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.



C oime € FPralte

LASAGNA A 100 STRATI (C, D, E, G) 870 kcal 174 #
fresh lasagna pasta, oxtail beef ragout, mozzarella,

marinara sauce, bechamel, parmesan cheese, parsley
100 SAR

TAGLIATELLE AL GAMBERI (C, E, G, SF) 550 kcal 110 %
fresh tagliatelle pasta, seafood bisque,

red prawns, cherry tomatoes
170 SAR

RISOTTO Al FUNGHI (D, S,#) 810 kcal 162 #
carnaroli rice, mixed wild mushroom,

parmesan cheese, confit garlic
90 SAR

CALAMARATA AL PESTO DI SPINACI (D, E, G, N,#Z)
650 kcal 130 4
dry calamarata pasta, basil pesto, spinach

leaves, potato, roasted pine nuts
85 SAR

BUCATINI ALLA CARBONARA (D, E, G) 950 kcal 190 %
dry bucatini pasta, beef pancetta, pecorino

romano, black pepper, egg yolk
85 SAR

PAPPARDELLE AL RAGU (C, D, E, G) 950 kcal 190 %
fresh pappardelle pasta, braised short ribs, fresh basil
120 SAR

RISOTTO ALLO ZAFFERANO (D,#) 850 kcal 1704
carnaroli rice, saffron, butternut squash,

parmesan cheese
90 SAR

RIGATONI AL TARTUFO (C, D, E, G, #) 1040 kcal 208 #
dry rigatoni pasta, truffle butter sauce,

parmesan cheese, fresh truffle
150 SAR

SORRENTINO E BURRO AL BASILICO (D, E, G)
610 kcal 122 4

filled pasta, ricotta, basil butter, parmesan cheese
85 SAR

SPAGHETTI AGLIO E OLIO (D, E, G) 700 kcal 140 #
dry spaghetti pasta, garlic, chili, parsley, olive oil
70 SAR

o@a/ Qﬁ//n/(/g Cia

SPAGHETTI CON POLPETTE (D, E, G) 2220 kcal 4404
dry spaghetti, beef and lamb meatballs, rich confit tomato sauce, aged parmesan cheese
170 SAR

BRANZINO ALLA GRIGLIA (F) 750 kcal 1504
butterfly grilled whole sea bass, cherry tomatoes, salmoriglio sauce

350 SAR

COSTOLETTA ALLA MILANESE (C, D, E, G) 1200 kcal 2404
600g veal milanese, lemon, parmesan cheese

400 SAR
add egg & truffle 150 kcal 304+ 75 SAR

TORTA DI PATATA (C, D) 1700 kcal 340 #
beef ragout, mashed potato, bell pepper, parmesan cheese

280 SAR

Allergen Legend
Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.
C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ﬂ’ Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.
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SCALOPPINA AL LIMONE (C, D) 400 kcal 80 #
grilled chicken breast, lemon butter sauce, fresh

parsley, chicken juice
120 SAR

TAGLIATA DI FILETTO (C, D, G) 600 kcal 1204
beef tenderloin, black pepper sauce, salsa verde
220 SAR

POLPO (C, D, SF) 420 kcal 84 4%
grilled octopus with peperoncino sauce, bell pepper

and spianata gremolata, extra virgin olive oil
160 SAR

ORATE (C, F) 320 kcal 64 #
sea bream fillet, tomatoes and capers sauce,

lemon wedge
160 SAR

OSSO BUCO (C, D, G) 700 kcal 1404
oven baked beef shank, sourdough crumb,

carrots, mushrooms
175 SAR

AGNELLO (C, G, M, N) 750 kcal 150 #
grilled lamb chops, pistachio crust, mint jus
190 SAR

POLLO ARROSTO (D, M) 850 kcal 1704
roasted baby chicken, herb butter,

mediterranean vegetables
150 SAR

MINESTRONE (C, E, G,#) 350 kcal 70 A
tomato broth, vegetables, beans, pasta, olive oil
85 SAR

BOMBA DI ZUCCA (D, G,#Z) 400 kcal 80 #
roasted butternut squash, honey, chili

flakes, herbs

&ﬁ’/\/éﬁ’/ﬁ/f\/&

VERDURE GRIGLIA (77 ) 130 kcal 26 4
grilled seasonal vegetables
40 SAR

BROCCOLINI AL CARBONE (S,## ) 200 kcal 40 #4320 mg NA

soy sauce glazed broccolini
80 SAR

LATTUGA ROMANA GRIGLIATA (G, M,##) 310 kcal 62 4%
grilled baby gem, mustard dressing, toasted bread crumbs

40 SAR

PURE DI PATATE (D,#) 250 kcal 50 #
mashed potato, parmesan cheese, crispy potato

40 SAR

Allergen Legend

INSALATA FI'LIA (D, S,#) 470 kcal 94 #
baby spinach, rocket leaves, red radish, aged

parmesan cheese, truffle dressing
65 SAR

ASPARAGI ALLA GRIGLIA (D,#) 230 kcal 46 4
grilled asparagus, parmesan cheese

60 SAR

PATATA RUSTICA ( ##) 640 kcal 128 #
crispy potato confit, smoked paprika, parsley
55 SAR

Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.

C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ﬂ’ Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.



MARINARA (G,## ) 950 kcal 1904
tomato sauce, garlic chips, extra virgin olive

oil, oregano, confit garlic
80 SAR

FUNGHI (D, G,#) 1250 kcal 2504
mixed wild mushroom, provolone, fior di latte

85 SAR

MARGHERITA (D, G,#) 1100 kcal 220 #
tomato sauce, buffalo mozzarella, fresh basil,

extra virgin olive oil
85 SAR

5 FORMAGGI (D, G,#7) 1350 kcal 2704
fior di latte, parmesan, blue cheese,

(Pz'/z,z,e/

DIAVOLA (D, G) 1500 kcal 300 #
spianata sausage, pepperoni, tomato sauce,

fior di latte, chili flakes
110 SAR

TARTUFO (D, G,#) 1500 kcal 300 #
parmesan cream, truffle paste, fior di latte,

fresh truffle
150 SAR

POLLO (D, G) 1350 kcal 270 #
chicken thigh, garlic cream, fior di latte,

pepperoncini, rosemary
100 SAR

CALZONE NAPOLETANO (D, G) 1500 kcal 300 #
tomato sauce, ricotta, fior di latte, beef

provolone, mozzarella salami, basil
110 SAR 110 SAR
BRESAOLA E BURRATA (D, G, N) 1600 kcal 320 # CIPOLLA (D, G) 1350 kcal 2704

tomato sauce, beef bresaola, Italian burrata,

basil pesto, cherry tomatoes, taggiasca olives
145 SAR

tomato sauce, fior di latte, red onion,

oregano, olive oil
95 SAR

7 Oolec

FI’'LIAMISU (D, E, G,#) 340 kcal 68 #
classic tiramisu cream, ladyfinger biscuit,

espresso coffee syrup
75 SAR

PROFITEROLES (D, E, G, N, #) 430 kcal 86 4

chocolate sauce, hazelnut crunch, vanilla gelato

SINFONIA TONKA (D, E, G,#) 570 kcal 114 4%
chocolate sponge, caramel gel, tonka ganache
60 SAR

TORTA DELLA MAMMA (D, E, G,#) 650 kcal 130 #

65 SAR caramélia fondant cake, mascarpone,
vanilla, salted caramel
CROSTATA AL LIMONE (D, E, G,#) 500 kcal 100 % 60 SAR

Italian meringue, lemon curd
50 SAR

C tice € Fer Q@&'&p

GELATI 120 kcal 24 %

seasonal flavours available
vanilla (D, E, @)
pistachio (D, N,#)

30 SAR

SORBETTI 80 kcal 16 4

seasonal flavours available

lemon & basil (77 )
raspberries (#4)
30 SAR

Allergen Legend

Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.

C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ﬂ’ Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.




BAMBINI

FIntipaditi

TOMATINO (M, SU, ##)175 kcal 35 £ 40 SAR CALAMARI FRITTI (E, G, M, SF) 400 kcal 80 # 60 SAR
heirloom tomato salad, balsamic dressing fried baby calamari, lemon aioli

CRISPY MOZZARELLA (D, E, G, #) 400 kcal 80 4 40 SAR
mozzarella croquette, marinara sauce

C rimei C FPralée

P1ZZA MARGHERITA (D, G, # ) 550 kcal 104 65 SAR PIZZA BIANCA (D, G, #) 500 kcal 100 4 65 SAR
tomato sauce, fior di latte, fresh basil, extra virgin fior di latte, mozzarella, extra virgin olive oil
olive oil

BUILD YOUR OWN PASTA (E, G, #) 200 kcal 404 50 SAR

spaghetti pomodoro 60 kcal 12
tagliatelle cream sauce (D) 220 kcal 44
penne pesto (D, N) 300 kcal 60

Seconae € FPratéte

PESCATO DEL GIORNO (D, F) 300 kcal 60 # 85 SAR POLLO ARROSTITO (D) 350 kcal 70 # 85 SAR
fish of the day, crispy potato, baby asparagus, roasted chicken breast, mashed potato, mixed
broccolini vegetable, chicken jus

Y

GELATI 120 kcal 24 # 30 SAR PROFITEROLES (D, E, G, N,7Z) 130 kcal 26 # 65 SAR

scoop per choice chocolate sauce, hazelnut crunch, vanilla gelato
vanilla (D, E,#)

yoghurt & strawberries (D, #)

pistachio (D, N,#)

Allergen Legend
Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.
C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ﬂ’ Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.



NONNA’S SIGNATURE MENU
300 SAR

PER PERSON, MINIMUM OF FOUR

FIntipad il

INSALATA FI'LIA (D, S,7) ARANCINO (C, D, E, G,#Z)
baby spinach, rocket leaves, red radish, stuffed tomato rice ball, eggplant,
aged parmesan cheese, truffle dressing mozzarella cheese, smoked marinara sauce

C o ime € FPralle

CALAMARATA AL PESTO DI SPINACI (D, E, G, N, 2
dry calamarata pasta, basil pesto, spinach
leaves, potato, roasted pine nuts

PIZZA MARGHERITA (D, G,#)
tomato sauce, buffalo mozzarella,
fresh basil, extra virgin olive oil

Q&C’/ﬁ“f\/ﬁﬁ& C ratte

SCALOPPINA AL LIMONE (C, D)
grilled chicken breast, lemon butter
sauce, fresh parsley, chicken juice

PURE DI PATATE (D, #) VERDURE GRIGLIA (77 )
mashed potato, parmesan grilled seasonal vegetables
cheese, crispy potato

</ Oolec

FI'LIAMISU (D, E, G,#)
classic tiramisu cream, ladyfinger biscuit,
espresso coffee syrup

Allergen Legend
Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.
C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ,” Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.



MAMMA'’S SIGNATURE MENU
450 SAR

PER PERSON, MINIMUM OF FOUR

FIntipas i

INSALATA F'LIA (D. S.#) INSALATA CAPRESE (D, #)
baby spinach, rocket leaves, red radish, tomatoes, buffalo mozzarella, basil,
aged parmesan cheese, truffle dressing aged balsamic

FRITTO MISTO (E, G, M, SF)
fried marinated seafood, lemon aioli,

padrén pepper, lemon wedge

C sime € FPralte

BUCATI.N.I ALLA CARBONARA (D, E, Q) PIZZA DIAVOLA (D, G)
dry bucatini pasta, beef pancetta, pecorino spianata sausage, pepperoni, tomato sauce,
romano, black pepper, egg yolk fior di latte, chili flakes

Q&&ﬁ“f\/@(} C Fratte

BRANZINO ALLA GRIGLIA (F) TORTA DI PATATA (C, D)
butterfly grilled whole sea bass, cherry beef ragout, mashed potato, bell pepper,
tomatoes, salmoriglio sauce parmesan cheese

VERDURE GRIGLIA (77 )

grilled seasonal vegetables ASPARAGI ALLA GRIGLIA (D, #)

grilled asparagus, parmesan cheese

Y

FI’LIAMISU (D, E, G,Z)
classic tiramisu cream, ladyfinger biscuit,
espresso coffee syrup

CROSTATA AL LIMONE (D, E, G, #2)
Italian meringue, lemon curd

Allergen Legend
Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.
C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ” Vegetarian (V) :ﬂ

Minutes : ztindicate the estimated time required to burn the listed calories.



FI'LIA’S SIGNATURE MENU
550 SAR

PER PERSON, MINIMUM OF FOUR

A/vzﬁ&pwéa'
BURRATA (D, N,#)

Italian burrata, cherry tomatoes,
extra virgin olive oil, fresh basil

FRITTO MISTO (E, G, M, SF)
fried marinated seafood, lemon aioli, padrén

pepper, lemon wedge

INSALATA ROMANA (D, E, F, G, M,7)
romaine lettuce, anchovy dressing,
sourdough croutons and parmesan

C oime € FPralée

TAGLIATELLE Al GAMBERI (C, E, G, SF) BRESAOLA E BURRATA (D, G, N)
fresh tagliatelle pasta, seafood bisque, tomato sauce, beef bresaola, Italian burrata,
red prawns, cherry tomatoes basil pesto, cherry tomatoes, taggiasca olives

Q&@ﬁm&&z} C rattc

COSTOLETTA ALLA MILANESE (C, D, E, G) RISOTTO ALLO ZAFFERANO (D,#)
veal milanese, lemon, parmesan cheese carnaroli rice, saffron, butternut squash,

parmesan cheese

BROCCOLINI AL CARBONE (S,77) PATATA RUSTICA ( #7) 640 kcal 128
soy sauce glazed broccolini crispy potato confit, smoked paprika, parsley

</ Oolec

FI'LIAMISU (D, G,#)
classic tiramisu cream, ladyfinger biscuit,
espresso coffee syrup

PROFITEROLES (D, E, G, N, #) SINFONIA TONKA (D, E, G,2)
chocolate sauce, hazelnut crunch, vanilla gelato chocolate sponge, caramel gel, tonka ganache

Allergen Legend
Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.
C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ﬂ’ Vegetarian (V) :ﬂ

Minutes : ztindicate the estimated time required to burn the listed calories.
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CRAFTED TO 0.0 %

FI'LIA SPRITZ 59 kcal 12 %
lyre's ltalian orange, berry & grapefruit shrub, soda

BELLINI 89 kcal 18 &
apricot purée, orgeat, sparkling wine

WHITE SANGAREE 165 kcal 33 %
green tea & lemon cordial, orange, green apple, pineapple

 phoctktactl (C_Claiiice

CRAFTED TO 0.0 %

NEGRONI 77 kcal 15 %
lyre's ltalian orange, lyre's Italian spritz, homemade gin

OLD FASHIONED 34 kcal 7 4
lyre's American malt, bitters, demerara sugar

MOJITO 53 kcal 11 %
lime, sugarcane, mint, soda

WHISKEY SOUR 45 kcal 9 #
American malt, lemon juice, sugarcane, vegan eggwhite replacement

ESPRESSO MARTINI 53 kcal 11480 mg CAF
American malt, lemon juice, sugarcane, vegan eggwhite replacement

DARK N' STORMY 90 kcal 18 &
caleno dark n'spicy, fresh lime, ginger beer

Allergen Legend

95 SAR

85 SAR

85 SAR

90 SAR

90 SAR

75 SAR

90 SAR

90 SAR

90 SAR

Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.

C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ﬂ’ Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.
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GLASS
BELLA CLASSY RED (SU) 285 kcal 57 # 85 SAR_

57 kcal 14
Veneto, ltaly

Clscanclh i

GLASS
BELLA CLASSY WHITE (SU) 195 kcal 394 85 SAR
Veneto, ltaly 39 kcal 8 &

CsSeollicine

GLASS
BELLA STYLE ROSE (SU) 195 kcal 39 # 85 SAR

39 kcal 8 &

Veneto, Italy

BELLA DREAM GOLD (SU) 195 kcal 39 #

Veneto, ltaly

BOTTLE

350 SAR
285 kcal 57 %

BOTTLE

350 SAR
195 kcal 39 %

BOTTLE

350 SAR
195 kcal 39

450 SAR
195 kcal 39 #

PERONI 0.0 69 kcal 14 #

Italy

CORONA 0.0 56 kcal 114

Mexico

CxSihh e

Allergen Legend

65 SAR

50 SAR

Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.

C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ,’ﬂ Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.
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EVIAN STILL WATER O kcal 0 4 40 SAR
EVIAN SPARKLING WATER O kcal 0 4 45 SAR
PEPSI 97 kcal 19 £30 mg CAF 25 SAR
DIET PEPSI 2 kcal 0.4 429 mg CAF 25 SAR
7UP 158 kcal 32 4 25 SAR
7UP ZERO 3 kcal 0.6 4 25 SAR
FEVER TREE GINGER ALE 70 kcal 14 & 40 SAR
FEVER TREE SPARKLING GINGER 38 kcal 8 4 40 SAR
FEVER TREE SPARKLING MEDITERRANEAN TONIC 38 kcal 8 4 40 SAR
FEVER TREE GRAPEFRUIT SODA 36 kcal 7 % 40 SAR
RED BULL 110 kcal 22 # 80 mg CAF 45 SAR
RED BULL SUGAR FREE 10 kcal 2480 mg CAF 45 SAR
RED BULL EDITION 110 kcal 22 #80 mg CAF 45 SAR

35 SAR

FRESH JUICES SELECTION 35 kcal 74

Allergen Legend
Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.
C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ,” Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.



Coagype

ESPRESSO 3 kcal 0.64 40 mg CAF 30 SAR
DOUBLE ESPRESSO 6 kcal 1480 mg CAF 30 SAR
AMERICANO 9 kcal 2 480 mg CAF 30 SAR
ICED AMERICANO 9 kcal 2 80 mg CAF 40 SAR
MACCHIATO 15 kcal 34 40 mg CAF 35 SAR
CORTADO 76 kcal 15 £80 mg CAF 35 SAR
CAPPUCCINO 120 kcal 24480 mg CAF 35 SAR
FLAT WHITE 140 kcal 284 80 mg CAF 35 SAR
LATTE 140 kcal 28480 mg CAF 35 SAR
ICED LATTE 140 kcal 28 #80 mg CAF 45 SAR
SPANISH LATTE 290 kcal 58 #80 mg CAF 55 SAR
ICED SPANISH LATTE 290 kcal 584 80 mg CAF 60 SAR
FLAVOUR SHOTS 15 SAR

vanilla, caramel, chocolate, hazelnut, or rose

C otllezione ac /e Rranteha

ORGANIC ENGLISH BREAKFAST 2 kcal 0.4 442 mg CAF 40 SAR
MAJESTIC EARL GREY 2 kcal 0.4 450 mg CAF 40 SAR
MOROCCAN MINT 2 kcal 0.4 % 40 SAR
ORGANIC CHAMOMILE COOLER 2 kcal 0.4 # 40 SAR
ORGANIC SPRING MAO FENG 2 kcal 0.4 % 40 SAR

Allergen Legend
Food Allergen Awareness: If you have any food allergies, food intolerances, or special dietary requirements, please inform a member of our team before placing your order.
C: Celery, D : Dairy (Milk), E : Eggs, F : Fish, G : Gluten, M : Mustard, N : Nuts, S : Soy, SE : Sesame, SF : Shellfish, SU : Sulphites, Vegan (VG) ,” Vegetarian (V) :ﬂ

Minutes : ﬁindicate the estimated time required to burn the listed calories.
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