
V – Vegetarian, Sh – Shellfish, N – Nuts, A - Alcohol 
Please note that our dishes may contain one or more food allergens, 

if any doubt, please ask a member of our team 
All price are in Bahraini Dinars (BD) and subject to applicable service charge, levy and VAT. 
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ANTIPASTI 

Gamberoni al Profumo di Agrumi (Sh) 4.800 
Baked shrimps, wild rucola, cherry tomatoes, herbs, fried artichoke, 

parmesan cheese, citrus fruit reduction 

Carne Salata, Barbabietola, Arancia e Caprino Fresco 4.900 
Beef bresaola, beetroot, orange, fresh goat cheese, black sesame seeds, 

honey mustard dressing 

Insalata La Pergola (V) 5.000 
Iceberg lettuce, tomatoes, kalamata olives, avocado, grana Padano 

Mare Caldo (Sh) 5.800 
Warm mussels, clams, calamari, shrimps, cuttle fish, octopus, lobster, 

tuna, scallops, mix leaves, lemon citronette 

Rucola, Pere e Scaglie di Parmigiano (V) 6.000 
Wild rucola, pears, cherry tomatoes, parmesan cheese shavings, 

balsamic vinaigrette 

Insalata Caprese con Mozzarella di Bufala (V) 6.500 
Wild rucola leaves, buffalo mozzarella, Roma tomatoes, black olives, pesto, 

balsamic vinegar reduction 

ANTIPASTI CALDI 

Melanzane alla Parmigiana Leggere (V) 4.800 
Grilled eggplant, fresh mozzarella, tomatoes, basil oil 

Burrata al Tartufo 5.800 
Burrata, tomato confit, black olive paste, truffle oil, truffle balsamic reduction, 

crostino bread 
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ZUPPE 

Minestrone Tradizionale (V) 4.000 
Traditional Italian fresh vegetables in vegetable Broth 

 
Crema di Broccoli, Gorgonzola e Noci (V) (N) 4.800 
Broccoli cream, vegetable broth, gorgonzola cheese, toasted walnuts 

 
Guazzetto del Mediterraneo (Sh) 5.800 
Calamari, mussels, clams, shrimps, baby octopus, cuttle fish, cherry tomato 

 

 

PASTE & RISOTTI 

Penne all’ Arrabbiata 5.500 
Penne pasta, chilly, tomato sauce 

 
Lasagna Tradizionale 6.500 
Homemade pasta, beef ragout, meatballs, béchamel sauce, 

parmesan cheese, boiled egg 

 
Penne al Ragu’ Bianco 6.800 
Penne pasta, chicken, mushroom 

 
Risotto ai Porcini (V) 7.800 
Porcini mushroom risotto, truffle paste, fried porcini 

 
Raviolotti alla Crema Leggera di Formaggi (V) 8.000 
Cheese stuffed ravioli, white cheese sauce cream 

 
Linguine ai Frutti di Mare (Sh) 9.000 
Linguine pasta, calamari, clams, shrimps, mussels, cuttle fish, 

baby octopus, langoustine, bottarga shavings, cherry tomatoes and basil 

 
Tortelli all’Aragosta (Sh) 9.500 
Homemade ravioli stuffed with lobster meat, rich lobster bisque 

 
Linguine all’Aragosta 10.500 
Linguine with lobster and cherry tomato sauce 
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SECONDI PIATTI DI TERRA 

Pollo alla Crema di Porri e Paprika Dolce 9.500 
Baked corn fed chicken breast, braised leeks, paprika, foie gras, 

creamy truffle potato 

Carre d Agnello al Forno con Verdure Glassate e 

Purea Di Sedano Rapa 10.500 
Herb crusted rack of lamb, celeriac mash, butter glazed vegetables, 

lamb jus 

Ossobuco alla Milanese 11.000 
Slow cooked ossobuco, saffron risotto, cremolada sauce, 

fried risotto, black garlic 

Tagliata di Manzo alla Rucola e Parmigiano, riduzione di Pomodorini 14.000 
Grilled Angus Sirloin steak, wild rucola, cherry tomato confit and 

parmesan cheese shavings 

Filetto di Manzo Angus alla Crema di Porcini, Patata fruttata 14.500 
Grilled beef Angus Tenderloin, porcini sauce, fruity baked potato, 

steamed carrot & asparagus, fried porcini 

Cotoletta alla Milanese 14.500 
Breaded veal chop, confit tomato mayo 

Scaloppine di Vitello ai Funghi Porcini di Sottobosco o 

al Limone e Menta Selvatica 15.800 
Thin sliced veal tenderloin, mushroom sauce or lemon sauce, 

Crushed roasted potato & grilled garlic vegetable 



V – Vegetarian, P – Pork, Sh – Shellfish, N – Nuts, A - Alcohol 
Please note that our dishes may contain one or more food allergens, 
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SECONDI PIATTI DI MARE 

Orata all’Isolana 8.000 
Oven baked seabream, sliced tomato, sliced Potatoes, sliced zucchini, fresh herbs 

Salmone allo Zafferano su Spinaci Novelli 9.500 
Grilled salmon fillet, baby spinach with pinenuts, fried risotto, 

steamed baby potatoes, light creamy saffron sauce 

Cernia in Crosta al Limone e Asparagi 11.500 
Oven baked hammour fillet, herb crust, celeriac mash, lemon butter sauce, 

steamed asparagus 

Cernia alla Pergola (Sh) 12.000 
Grilled hammour, mushrooms, shrimps, mashed potatoes, steamed vegetables  

with pesto sauce 

Frittura di Paranza (Sh) 15.000 
Fried baby fish, calamari, shrimps, lobster, cuttle fish, scallop, eggplant, 

Chef’s dip and tartar 

Sogliola alla Mugnaia 17.500 
Pan fried dover sole, lemon butter and capers sauce, spring vegetables 
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PIZZE 

Margherita (V) 4.800 
Tomato sauce, mozzarella 

Vittoria (V) 5.200 
Fresh mozzarella, fresh tomato, basil oil 

Ricotta Spinaci e Cipolla (V) 5.800 
Tomato sauce, fresh ricotta cheese, sliced onions, mozzarella 

Caprino e Cipolline Glassate 5.800 
Tomato sauce, fresh goat cheese, braised baby onions, mozzarella 

Acciughe, Capperi e Olive 5.800 
Tomato sauce, anchovies, olives, capers, mozzarella 

La Pergola 6.500 
Fresh chopped tomato, mozzarella, broccoli, beef pepperoni, onion 

Diavola (P) 6.500 
Tomato sauce, mozzarella, spicy pork salami 

Rucola Pomodorini e Parmigiano (V) 7.500 
Tomato sauce, wild rucola, marinated cherry tomato, parmesan cheese shavings 
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DOLCI 

Cannoli Siciliana 3.800 

Traditional Sicilian dessert, sweet crust filled with fresh Ricotta cheese, 

chocolate chips and a hint of orange 

 

Ricotta Cheesecake 3.800 
Baked Ricotta cheesecake, amarena, vanilla ice cream 

 
Semifreddo alla vaniglia con Crema di Cioccolato 

Caldo alle Nocciole (N) 3.800 
Vanilla parfait, gianduia hot chocolate 

 

Cioccocrock con Salsa d’Orzo e Gelato alla Vaniglia 3.800 
Choco biscuit, vanilla ice cream, barley sauce 

 

Tiramisu’ al Caffè, Spuma d’Orzo e Polvere di Cacao 3.800 
Tiramisu’, coffee, cocoa powder 

 

Gelato 3.800 
Pistachio, vanilla, chocolate or lemon sorbet 

 

 

 

 

 

 

DIGESTIVI 
Limoncello 2.700 

 
Sambuca 2.700 

 
Grappa Bottega Sandro 3.700 

 

Grappa Bottega Uvaggio 4.200 
 


