
LA CUCINA
di EATALY

Eat Better, Live Better“ “



NUTS

VEGETARIAN

SEAFOOD

VEGAN

All prices are in Kuwaiti Dinars. Some of our products may contain 

nuts or traces of nuts, in case of allergies please consult our team.  

Consuming raw, cooked to order or undercooked meat, poultry, 

seafood, shellfish or egg may increase your risk of foodborne 

illnesses, especially if you have certain medical conditions.

ALLERGENS



T H I S  A U T U M N

FALL IN LOVE
W I T H  E A T A L Y

INSALATA CAVOLO e FUNGHI | 6.250
Locally sourced kale with roasted chestnuts & flaked almond
served with fresh baby king oyster mushroom & Parmigiano Reggiano

IN UMIDO | 13.250
Steamed Norway codfish fillet in a rich broth with 
potato, cherry tomatoes & kale

BEEF TARTAR ai FUNGHI | 7.500
Australian Wagyu Tenderloin (450 days) MB4+ served with

grilled marinated king mushroom & parmesan biscuit

PADELLA SPEZZATINO  | 8.500
Slow cooked braised beef with colorful capsicum, 

potato chunks and mushrooms

 Truffle Corner

UOVO PERFETTO | 6.250 
Josper chargrilled asparagus in poached egg with fontina 
truffle sauce and rustic crumble

PATATE e TARTUFO | 5.750
Oven baked potatoes with truffle cream served 

with pecorino & taleggio

TAGLIOLINO | 11.750
Tossed with light parmesan butter topped with fresh truffle

GNOCCHI di RICOTTA | 10.250
Homemade ricotta potato gnocchi with 

fontina and taleggio sauce

RISOTTO ZUCCA e TARTUFO | 11.750
Carnaroli rice with roasted pumpkin & king oyster mushroom
topped with fresh truffle

PIZZA AUTUNNO | 12.750
Fior di latte & taleggio cheese with Josper chargrilled 
baby king oyster topped with fresh truffle                       



I TAGLIERI Italian cured meat and cheese platters

TAGLIERE FORMAGGI
Premium Italian selection of goat, sheep and cow cheese

9.500 16.500

TAGLIERE WAGYU
A curated selection of our finest wag yu cuts and premium cheeses

12.500 24.000

Parmigian Reggiano D.O.P

Guffanti Gorgonzola Piccante

Pecorino Tartufo

Guffanti Taleggio Incarto Rosso

Caproto Formaggi

Wagyu Beef Coppa

Wagyu Smoked Bresaola

Wagyu Chorizo

Veal Tartufo Salami

for 2

for 2

for 4

for 4

Served with focaccia rosmarino, Italian orange jam, acacia honey, 
grapes, celery, caramelized onion, semi-dried tomatoes & walnuts

Parmigiano Reggiano D.O.P

Pecorino Moliterno Tartufo

Casa Madaio Caprotto Formaggi

Gorgonzola Piccante



PATATINA TONDA
Homemade potato chips served with ketchup
Add on: Cacio e pepe 0.250 | Herb salt 0.250 

2.000

ARANCINI
Three fried rice balls, stuffed with cheese, mushrooms and bolognese sauce 

3.300

BRUSCHETTA TRICOLORE 
Bruschetta with roasted cherry tomatoes and Parmigiano Reggiano 

3.200

FRITTO di CALAMARI
Deep fried squid with mint yoghurt sauce

4.750

PARMIGIANA di MELANZANE
A classic Italian dish with eggplant, Parmigiano Reggiano and fresh  
mozzarella, baked with tomato sauce and fresh basil

4.350

CAPONATA e BURRATA
Warm traditional Sicilian roasted vegetables with burrata cheese and crispy bread

5.950

ANTIPASTI

ZUPPE

INSALATE

Appetizers

Soups

Salads

CAVOLO con MELE e NOCI
Crunchy kale, radicchio and celery salad with apple, toasted walnuts with 
a gorgonzola and yoghurt dressing

2.950

CAVOLO e QUINOA
Crispy baby kale, cucumber, chickpeas, quinoa with a mix of  
roasted radish with salted pecans and citrus dressing

3.950

INSALATA ASPARAGI FINOCCHI e ARANCE
Rucola, asparagus, orange and fennel salad drizzled with citrus olive oil

3.500

SALMONE AFFUMICATO e AVOCADO
Smoke salmon with fresh greens, avocado, blueberry, yellow  
semi-dried tomatoes and pistachio drizzled with dill dressing 

4.750

CAPRINO
Mix roasted beetroot, rucola and orange, toasted pecans  
and Caprino cheese cubes drizzled with blueberry balsamic dressing

3.950

POLLO
A Keto friendly lettuce, avocado and cheese salad with a butter herbs marinated 
 grilled chicken, poached egg, crispy bacon with lemon vinaigrette dressing

6.250

BURRATA e POMODORINI
Colorful selection of tomatoes with burrata cheese and homemade basil pesto

7.000

Our new salad dressings
Blueberry balsamic, Citrus, Lemon vinaigrette, Dill, Gorgonzola and yoghurt

Fresh Italian burrata

Sicilian roasted vegetables
Crispy baby kale

ZUPPA del GIORNO
Soup of the day. Ask your waiter for today’s selection

2.600

ZUPPA di POMODORO
Our signature roasted tomato soup

2.600

MINESTRONE GENOVESE
The famous classic Italian soup made with locally sourced vegetables

2.600



LA PASTA

I RISOTTI Risotto

SPAGHETTI POMODORO e BASILICO
The famous Italian recipe, spaghetti with “Antonella” tomato sauce and  
a sprig of fresh basil

3.500

RIGATONI ARRABBIATA
Cooked in a tomato-based sauce, this “angry” pasta is spiced with 
dried chilli and parsley

3.950

CHITARRA CACIO e PEPE
Homemade spaghetti chitarra with fresh pepper, Pecorino Romano  

4.500

BARBABIETOLA GNOCCHI
Handmade beetroot gnocchi tossed with kale and radicchio in a rich 
taleggio sauce and walnuts

4.250

TAGLIATELLE BOLOGNESE
Homemade tagliatelle with wag yu bolognese ragù 

4.500

LASAGNA CLASSICA
Tradional lasagna, baked with wag yu bolognese ragù and bechamel sauce

5.500

TAGLIATELLE ai FUNGHI
Homemade tagliatelle pasta a with creamy mushroom sauce

5.950

RAVIOLI RICOTTA e SPINACI con BURRATA
Homemade ravioli stuffed with ricotta and spinach, with tomato sauce  
and burrata cheese

5.250

LINGUINE ai GAMBERI
Linguine pasta with shrimps and roasted zucchini cream

6.950

PACCHERI ai FRUTTI di MARE
Paccheri AFELTRA with homemade bisque and fresh seafood

7.950

SPAGHETTI VONGOLE e CARCIOFI
Spaghetti aglio e olio mixed with Italian clams, artichoke, fresh Datterino  
tomatoes and lemon olive oil

9.000

Go Healthy +0.500
Whole wheat penne option for your favorite pasta

RISOTTO ai FUNGHI
Risotto with porcini butter mushrooms and Parmigiano Reggiano

5.500

RISOTTO GAMBERI e ZUCCHINI
Carnaroli rice with shrimp bisque and zucchini cream topped  
with shrimps and zucchini chips

5.750

Gragnano AFELTRA pasta & fresh daily pasta

We only use AFELTRA 
100% Organic Italian pasta

Handmade 
beetroot gnocchi



LA PIZZA

MARGHERITA
The queen of Italian pizza made with “Antonella” tomato sauce, fior di latte 
mozzarella and fresh basil

4.500

CACIO e PEPE
Pecorino Romano, Grana Padano, topped with black pepper 
and extra virgin olive oil

4.500

ALLE VERDURE
Classic Margherita with delicate vegetable caponata style and salted ricotta

5.200

BUFALINA
Our classic Margherita with the addition of buffalo mozzarella and fresh basil

5.500

SALSICCIA e FRIARIELLI
A classic Napolitan pizza with fior di latte mozzarella, broccoli rabe and  
spicy sausage with smoked burrata

6.750

AGLIO OLIO
Our aglio olio base with rucola, toasted pine nuts, Parmigiano Reggiano,
Taggiasca olives and semi-dried tomatoes 

4.500

BRESAOLA e CAPRINO
Bresaola, goat cheese, baby kale, caramelized onions and semi-dried tomatoes

8.250

SALMONE e BURRATA
Smoked salmon, rucola, burrata and orange olive oil

6.250

LA GRAN PIZZA
Ideal to share up-to 4 people, selected 4 toppings ( Margherita, Quattro Formaggi, 
Alle Verdure, Salsiccia Funghi )

10.950

Integrale Dough +0.500
Whole wheat option for your favorite pizza

We only use naturally leavened dough, rested for 24 hours  
which improves digestibility

Onion 0.250 | Black olives 0.500 | Truffle oil 0.500 Mushrooms 0.500| Salsiccia 0.750  
Fior di latte 1.250 | Tuna 1.500 | Bufala 1.500 | Preserved black truffle 1.950

Go more :

Organic stone-ground flour pizza dough

Italian Bresaola

Baby kale Fresh burrata 
from Italy

Premium Atlantic 
smoked salmon

Great for sharing!



SECONDI

JOSPER CHARGRILLED

Main dish

POLLO alla GRIGLIA
Herb roasted marinated locally sourced baby chicken, served with eggplant funghetto
and green pepper sauce

6.250

POLLO DORATO
Grilled locally sourced chicken breast with mushroom porcini sauce, served 
on a bed of crushed potatoes

7.500

TAGLIATA di MANZO
Premium Beef Angus Tenderloin (120days) served with roasted potatoes, rucola, 
Parmigiano Reggiano and balsamic sauce

12.000

TAGLIATA di WAGYU
Australian Wag yu Tenderloin (450 days) MB4+  served with truffle mashed potatoes,  
rucola, Parmigiano Reggiano and balsamic sauce

19.000

BISTECCA di MANZO
300g Premium Beef Angus Ribeye (120days) with sauteed mushrooms and  
a creamy spinach sauce

14.000

BISTECCA di WAGYU
300g Australian Wag yu Ribeye (450 days) MB4+ with grilled carrots, sauteed  
mushrooms and a creamy spinach sauce

23.000

LA GRANDE TOMAHAWK
1.2kg Australian Wag yu Tomahawk MB4+ with roasted potatoes, sauteed  
mushrooms, grilled carrots and served with balsamic sauce and fontina spinach sauce

38.000

COTOLETTA di POLLO
Pan-fried breaded 250g chicken breast with rucola and cherry tomato

5.750

SALMONE alla PIASTRA
Grilled fresh salmon with a thyme and sweet potato mash and salsa verde

7.950

BRANZINO al FORNO
Oven baked Mediterranean seabass with fresh Datterino tomato, Taggiasca olives  
and puttanesca sauce, served with grilled carrots

9.950

Perfectly grilled
tender chicken breast

Mediterranean fresh seabass 

Great for sharing!

Side Dish

Mashed potatoes 1.250 | Grilled carrots  1.250 | Roasted sweet potato 1.250 
Roasted potatoes 1.250 | Sauteed mushrooms 1.700 | Mixed green salad 1.250 
Eggplant funghetto 1.250 | Truffle mashed potatoes 1.250

Tradition and innovation come together in the design of this hybrid grill and oven. Cooks at over 400°C on coal that create’s  
the perfect heat to seal all the goodness and juiciness of the meat.



LE BEVANDE Beverages

Orange

Lemonade

Apple

Mango

Watermelon

Pomegranate

1.750

1.750

1.750

1.750

2.000

4.000

Acqua Panna

San Pellegrino

1.250

1.250

1.750

1.750

Molecola Classica 

Molecola Sugar Free

1.250

1.250

FRESH JUICE

SIGNATURE DRINKS

MOJITOS

ICE TEA

WATER 

SOFTDRINKS 330ml

500ml 1 Liter

DUE STAGIONI
Strawberry, wild mint, pomegranate juice, pomegranate seeds, mint leaves and soda water

1.950

SKINNY COLADA
Pineapple and coconut water

1.950

GIALLO FRIZZANTE
Passion fruit, elderflower, fresh ginger, green lime, soda water and cranberry juice

1.950

VIRGIN MOJITO
Mint leaves, green lime, sugar syrup, lemon juice and soda water

1.750

PASSION FRUIT MOJITO
Mint leaves, fresh passion fruit, green lime, passion fruit syrup, lemon juice and soda water

1.900

STRAWBERRY MOJITO
Strawberry syrup, fresh lime, mint leaves, lemon juice and soda with fresh strawberry

1.900

LYCHEE GINGER MOJITO
Sliced fresh ginger, lychee puree, mint leaves, lime wedge, ginger syrup & soda water

1.900

RASPBERRY POMEGRANATE
Mint leaves, green lime, sugar syrup, lemon juice and soda water

1.500

PEACH AND ROSE
Peach ice tea syrup, rose syrup and fresh ginger

1.500



IL CAFFE Coffee

ESPRESSO TIRAMISU
A smooth blend of ice cream, ladyfingers, and a double Illy espresso dusted with cocoa powder

2.000

L’AFFOGATO
Your choice of milk, chocolate or coffee, with a thick, dense cream of Illy espresso with  
whipped cream and cocoa powder

2.000

ESPRESSO ILLY (Ristretto / Lungo) 1.150

ESPRESSO ILLY DOPPIO
Double your Illy pleasure, in a medium-sized cup

1.500

ESPRESSO ILLY ALL’AMERICANA
Illy espresso served with a jug of hot water.

1.500

MACCHIATO CALDO
Illy espresso topped with a cloud of hot frothed milk

1.500

ILLY LATTE
Hot frothed milk served in a glass, with Illy espresso

1.750

CAPPUCCINO
Fresh milk and Illy espresso

1.750

TEA
Choose from our selection of infused tea:
English Breakfast Tea
Green Tea / With Mint
Camomile Tea
Earl Grey Tea

1.250

I CLASSICI

GLI SPECIALI FREDDI

Illy blend featuring nine different types 
of arabica beans: balance & perfection

LA PASTICCERIA Italian Pastry

MARITOZZO CON LA PANNA
Roman brioche filled with whipped cream

1.000

DIPLOMATICO
Homemade puffed pastry with custard, whipped cream, rice biscuit and fresh raspberry

1.250

FORESTA NERA
Chocolate mousse, cacao biscuit and classic chantilly custard, topped with cacao powder  
and maraschino cherry

1.500

CHEESECAKE ESTIVA ALLE FRAGOLE
Strawberry cheesecake with cream cheese and strawberry coulis

1.850

CROSTATINA AI FRUTTI DI BOSCO E PISTACHIO
Homemade tart wrapped with pastry cream, pistachio and mixed berries

1.750

CANNOLO AL CIOCCOLATO
Traditional cannolo filled with chocolate ricotta, garnished with chocolate chips

1.250

CANNOLO SICILIANO
Traditional cannolo filled with sweet ricotta cheese, chocolate chips, Sicilian pistachio  
and candied orange

1.250

TIRAMISÙ
Homemade mascarpone cream with coffee sponge cake, topped with cocoa powder

1.750

VENCHI SUPREMA
CREPE or WAFFLE
Italian crepe or waffle with Venchi chocolate spread
Add on: Banana 0.500 | Pistachio 0.500 | Strawberry 0.750 | Gelato 0.950 | Berries 0.950 

3.250



EAT

Experiencing Eataly is simple.

SHOP

LEARN

We serve straight forward, simple food, for 
those who want to experience authentic 

Italian cuisine.

From artisanal producers to the rare, 
one of a kind production, from pasta to 

biscuits, to fresh bread, to the best cheeses 
and cured meats, at Eataly shopping for 

high-quality food is simple.

We provide many opportunities to 
learn about Italian food, culture and 

beyond though courses, guided tastings, 
demonstrations, and events.

www.eatalyarabia.com

Grazie!

@EatalyArabia


