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Enjoy our [talian tradition of sharing

generoug plateg of fresh and authentic recipes
among family and good friends.
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1. Warm Artichoke Spinach Dip

oty LS Vi jljgo .
4, MOZZARELLA ALLA CAPRESE
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DOP fresh buffalo milk mozzarella, tomato slices,

basil leaves, extra virgin olive oil, topped with pesto and
balsamic reduction. (3 servings) 188 cal per serving | SR 56
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5. ARTISAN CHEESE BOARD
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For cheese lovers! A sampler of Gorgonzola, Pecorino,

Grana Padano, Fontina & Goat Cheeses. Served with crostini.
Perfect TFon Shaning! (3 servings) 296 cal per serving| SR 48
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1. WARM ARTICHOKE SPINACH DIP
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A creamy blend of artichokes, minced garlic, fresh spinach,

and Iralian cheeses served with crostini toast.

Panfeot TFor Shaning! (3 servings) 353 cal per serving | SR 69

Uljojlll disa blowdydo Wiljgoll ditn .0
patmiestaiCrusted Mozzarella

Ulio)Wwl dign bhlowd) fo Wyljooll @an .M
2. PARMESAN-CRUSTED MOZZARELLA
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Italian Mozzarella wedges crusted in a parmesan

cheese breading. Served atop marinara sauce

(3 servings) 290 cal per serving | SR 62
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3. POMEGRANATE FRESH BURRATA
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Freshly-produced Italian Burrata on a bed of red cherry tomatoes and
fresh basil tossed in extra-virgin olive oil. Topped with balsamic glaze
and fresh pomegranate seeds. (Seasonal).

(3 servings) 375 cal per serving | SR 79
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3. Pomegranate Fresh Burrata
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6. Truffle Mac & Cheese Balls: =
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6. TRUFFLE MAC & CHEESE BALLS
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Crispy crumb-coated truffle macaroni and cheese balls.

Served over zesty marinara sauice. (3 servings) 503 cal per serving | SR 58
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7. CRISPY SHRIMP PESCATORE
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A dozen crispy golden fried shrimps with fresh lemon.

(3 servings) 319 cal per serving | SR 59
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8. PARMESAN ZUCCHINI & ARTICHOKE FRITTI
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Parmesan-crusted fresh zucchini spears and artichoke hearts.

With lemon garlic aioli and marinara. (3 servings) 202 cal per serving | SR 52

oall Olps yivgailw .9

9. MEATBALL SLIDERS
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Three mini meatball sandwiches with melted mozzarella, marinara

& fresh arugula. Served with tomaro soup for dipping.

(3 servings) 284 cal per serving | SR 52
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10. Calamari Fritti
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10. CALAMARI FRITTI
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Our Calamari lightly battered. Served with spring vegetables and a lemon aioli dip.

Perfect TFor Shasing! (3 servings) 300 cal per serving | SR 69
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11. Roasted Beets, Asparagus & Goat Cheese
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11. ROASTED BEETS, ASPARAGUS & GOAT CHEESE
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Arugula Greens, fresh oranges, walnuts and Umbrian Farro grains.

(2 servings) 131 cal per serving | SR 38
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12. [TALIAN MEATBALLS IN MARINARA
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Our dlassic meatballs cooked in a zesty marinara sauce with shaved

DOP Crana Padano Parmesan. (3 servings) 319 cal per serving | SR 48
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13. Char-Grilled Tuscan Vegetables & Goat Cheese”s-
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13. CHAR-GRILLED TUSCAN VEGETABLES & GOAT CHEESE
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Fresh seasonal vegetables marinated in extra virgin olive oil, garlic and herbs then

char-grilled & drizzled with a balsalmic reduction. Garnished with Rosemary potatoes

and goat cheese. (3 servings) 218 cal per serving ‘Parfect TFor Shaving! | SR 42
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14. BRUSCHETTA TRIO PIATTO
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A sampler platter of Bruschetta Pomodoro, Warm Goat Cheese
& Chive Bruschetta, and Wild Mushroom & Eggplant Bruschetta.

Parfect TFon Sharing! (4 servings) 275 cal per serving | SR 59
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15. BRUSCHETTA POMODORO
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Toasted slices of Crostini topped with fresh tomatoes, garlic,

extra virgin olive oil, and fresh basi. (2 servings) 129 cal per serving | | SR 34
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16. "Crushed” Avocado Bruschetta
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17. Spicy Dynamite
Shrimp & Calamari
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17. SPICY DYNAMITE SHRIMP & CALAMARI 16. "CRUSHED" AVOCADO BRUSCHETTA
Silollall g Ulugl Yo d=il) dong 9939001l 99alag o1l nglA i odiingrall fLaye Adlul
B)lallgiludnlnypdass ljgollldals &o JUPA [dnn JAlsiella o ((in ) eloll j5 o
Juia |[dan JAalsirllia PIf (uana ) Toasted slices of crostini topped with crushed fresh avocado.

Juicy Shrimp and Calamari, te;npura battered golden, Topped with fresh tomatoes, basil and a drizzle of balsamic glaze.
tossed in our home-made spicy sauce. (2 servings) 205 cal per serving | | SR 38

(3 servings) 318 cal per serving | SR 69
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18. PIATTO ONION SOUP
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Served in a baked bread bowl with melred Fontina
and Parmesan cheeses. (Cal 564) | SR 39
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it ST - A 19. TOMATO SOUP WITH BUFFALO MOZZARELLA
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Zesty tomato soup garnished with pesto and
fresh buffalo mozzarella. (Cal 154) | SR 34
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21. “ESPRESSO ITALIA” TRIO SOUP SAMPLER Wil gjlall g uuasl Ay .f
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A mini sampler of espresso cups filled with our Tomato Soup, Jusal (#Flgiells) . odiaigglall
Green Lentil Soup and Piatto Onion Soup. (Cal 336) | SR 24 Hearty green lentil soup with Umbrian Farro. (Cal 307) | 5R 39
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23. Rosemary Potato, Bacon & Goat Cheese
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23. ROSEMARY POTATO, BACON & GOAT CHEESE
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DOP basil pesto sauce, mozzarella, potato, beef bacon,

goat cheese, fresh rosemary and sea salt.

(8 slices) 215 cal per slice | SR 62
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24. FRESH BUFFALO MOZZARELLA, TOMATO & BASIL
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Tomato sauce, fresh mozzarella, cherry tomatoes, fresh basil leaves.
(8 slices) 134 cal per slice | SR 69
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25. GOAT CHEESE & SUN-DRIED TOMATOES
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DOP basil pesto sauce, mozzarella, sun-dried romatoes,
goat cheese, oregano. (8 slices) 179 cal per slice | SR 62
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26. SMOKED SALMON CAVIAR PIZZA
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Norwegian Smoked Salmon, black Caviar, capers, sour cream.
Garnished with fresh herbs. (8 slices) 215 cal per slice | SR 120
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22. FIVE CHEESE & FRESH ARUGULA
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Fontina, Grana Padano Parmesan, mozzarella,

goat cheese and gorgonzola. (8 slices) 194 cal per sliced | SR 62
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32.TRI-COLORE MARGHERITA
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Queen Margherita of Savoy favorite!

DQOP Basil pesto, San Marzano tomato sauce, alfredo sauce,
and ltalian mozzarella. (8 slices) 134 cal per slice | SR 56
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33. GRILLED ROSEMARY CHICKEN & ARTICHOKE
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Pesto sauce, rosemary chicken, artichokes,

tri-colore bell peppers, mozzarella, oregano.

(8 slices) 188 cal perslice | SR 64
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29. Margherita
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27. Tuscan Vegetable & Goat Cheese
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27.TUSCAN VEGETABLE & GOAT CHEESE
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Pesto sauce, Eggplant, tri-colore bell peppers, zucchini,
mushrooms, artichokes, mozzarella, herbs, goat cheese.

(8 slices) 173 cal per slice | SR 58
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28 PEPPERONI
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Spicy beef salami, spicy tomato sauce,

mozzarella, oregano. (8 slices) 132 cal per slice | SR 59
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29. MARGHERITA
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Tomato sauce, mozzarella, oregano.

(8 slices) 122 cal per slice | SR 49
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30.TRUFFLED WII.D MUSHROOMS,
CARAMELIZED ONION &ARUGULA
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Pesto sauce, sautéed Shitake, Porcini and butron

mushrooms with truffle oil, caramelized sweert red onions,
mozzarella, fresh arugula, shaved DOP Grana Padano Parmesan.
Drizzled with a balsamic reduction. (8 slices) 151 cal per slice | SR 69
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31. BURATTA PIZZA
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Artisan pizza with our home-made pizza sauce,

topped with chunks of Buratta cheese and fresh greens.
(8 slices) 158 cal perslice | SR 79
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34 Chlcken & Broccoli Fettucini Alfredo
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37. Rigatoni Pomodoro
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37.RIGATONI POMODORO
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A traditional favorite! Artisan Rigatoni pasta with our
hearty tomato sauce and basil leaves. (Cal 653) | SR 49

Add Goar Cheese (Cal 270) | SR 10
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38. Wild Mushroom & @hlcken Fe-ﬁmdo
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38. WILD MUSHROOM & CHICKEN

FETTUCINI ALFREDO
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Fettucini pasta, char-grilled chicken, sautéed with Shitake, Porcini

and button mushrooms in a creamy Alfredo sauce. (Cal 939) | SR 68
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39. GOAT CHEESE, PESTO &
SUN-DRIED TOMATO RAVIOLI
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Hand-made ravioli stuffed with

goat cheese, pesto and sun-dried
tomaroes. Choose from an

Alfredo Cream Sauce

or Pesto Sauce. (Cal 943) | SR 69
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34. CHICKEN & BROCCOLI FETTUCINI ALFREDO
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Fettucini pasta, char-grilled chicken and steamed

fresh broccoli, in an Alfredo cream sauce. (Cal 948) | SR 74
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35. Pesto Rigatoni ".
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35. PESTO RIGATONI
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Rigatoni pasta tossed with DOP basil pesto

sauce and toasted pine nuts. (Cal 719) | SR 52

Add Grilled Chicken (Cal 200) | SR 12

Add Goat Cheese (Cal 270) | SR 10
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36. SPICY PENNE ARRABIATA
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Penne pasta, tossed with cherry tomatoes,

ina spicy tomato sauce. Garnished

with fresh arugula. (Cal 662) | SR 49

Add Grilled Chicken (Cal 200) | SR 12
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40, Truffle & Wild Mushroom Rigatoni
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43. SPAGHETTI & MEATBALLS
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Meatballs with spaghetti pasta and pomodoro tomato sauce.

(Cal 1295) | SR 74
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44, CHICKEN & SHRIMP SCAMPI LINGUINE
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Sautéed shrimp scampi, chicken, artichokes, sun-dried tomatoes
and fresh asparagus tossed with garlic and extra virgin olive oil.
Garnished with fresh goat cheese. (Cal 1100} | SR 78
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45. SPAGHETTI BOLOGNESE
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Traditional spaghetti, with tomato meat sauce.

(Cal 1001) | SR 59
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46.GNOCCHI POMODORO &
FRESH BUFFALO MOZZARELLA
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Potato dumplings in a

pomodoro tomato satice

with DOP fresh buffalo

milk mozzarella and basil.

(Cal 872) | SR 62
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40. TRUFFLE & WILD MUSHROOM RIGATONI
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Delicate slices of |talian Truffles with Shitake and

Porcini mushrooms in an Alfredo cream sauce,

topped with toasted shallots and shaved

Grana Padano Parmesan. (Cal 1070) | SR 120
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41. Chicken & Pine Nut Rigatoni Alfredo,,
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41. CHICKEN AND PINE NUT RIGATONI ALFREDO
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Char-grilled chicken, toasted pine nuts and rigatoni pasta

tossed in a Parmesan cream sauce. (Cal 876) | SR 69
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42. Cacio e Pepe

O ] gL EF

42. CACIO E PEPE
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A classic Roman dish, simply prepared with Grana Padano and
Pecorino cheeses and freshly cracked black pepper. (Cal 886) | SR 54
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47. Lasagna Bolognese Al Forno
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49. BAKED ROCCHETTI POMODORO

& BUFFALO MOZZARELLA
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JU e (gl A1) .Upell j1Aai od o g Aajliall
Baked "Al Forno” Rocchetti pasta with pomodoro sauce.
Topped with DOP fresh buffalo milk mozzarella,
parmesan and garden basil. (Cal 821) | SR 64
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47.LASAGNA BOLOGNESE AL FORNO
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Our classic meat lasagna baked in a pomodoro sauce.

(Cal 1137)| SR 74
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48. BAKED CARBONARA ROCCHETTI
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Beef bacon, green peas and a parmesan cream sauce
tossed with tight rolls of artisan pasta. Topped with parmesan
and mozzarella cheeses then baked ‘Al Forno”. (Cal 1192)| SR 64
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RISOTTO
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50. Chicken and Wild Mushroom Risotto
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52. SORRENTO LEMON SHRIMP RISOTTO
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Italian risotto with a light lemon cream

and lemon shrimp. (Cal 809) | SR 79
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52.Sorrento Lemon Shrimp Risotto
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50. CHICKEN AND WILD

MUSHROOM RISOTTO
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Italian risotro with chicken sautéed with Shitake, Porcini

and button mushrooms, Parmesan cream sauce. (Cal 947) | SR 74
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51. Steak & Wild Mushroom:Ri
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57. STEAK & WILD MUSHROOM RISOTTO
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Italian risotro, tender slices of Sirloin Steak with Shitake,
Porcini and button mushroom, Parmesan cream sauce
with fresh cracked black pepper. (Cal 973) | SR 76
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53. Chicken Pesto & Artichoke Sandwich
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56. Chicken Marinara Ciabatta Sandwich_
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56. CHICKEN MARINARA CIABATTA SANDWICH
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Breaded chicken breast topped with mozzarella cheese,
marinara sauce and fresh basil. (Cal 1149) | SR 52
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57. Burger Piatto
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57. BURGER PIATTO
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Beef burger with sautéed mushrooms, caramelized onions,
melted Fontina cheese, garlic aioli, tomato, fresh arugula
and greens. (Cal 849) | SR 52
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Served with Herb-Seasoned French Fries.
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53. CHICKEN PESTO &

ARTICHOKE SANDWICH
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Pesto chicken, goat cheese, sun dried tomatoes,
artichokes, red onion. (Cal 1025) | SR 52

Wjjsoll disn &0 Uaollll 2lall Wil of
54.Lemon Chicken And Mozzarella Sal?dwiclfl__‘ <

-

3jgoll @ita fo Ugorll elaaliyiygailw .0 €
54, LEMON CHICKEN AND MOZZARELLA SANDWICH

i oddisipheoblomdglelan pn

Wlitg)Wldirn o lbbglaollblombuaoleqliMyjjgoll

JU €9 |(519]La GAE) Ugorl 8pncg piapa qodaloln Al

Breaded Chicken Breast topped with a wedge of Parmesan crusted
mozzarella,tomato greens and squeeze of fresh lemon juice. (Cal 984) | SR 49

jelollilitn S0 JLAaAllyitigailn. 00
55.TUSCAN VEGETABLE & GOAT CHEESE SANDWICH
024 9 $5guii yLasl o AlAhi
JWwE|(5ela ). jeloll din g Jndliisapall o
Seasonal roasted vegetables, organic arugula,

onion, goat cheese. (Cal 968) | SR 49

DS

ool Yoollul Clow daluw .0A
58. GRILLED SALMON SALAD

godalohll Juallgarlall (o digho slpas dinl & o Gauiloll Jgollull Elow
JUN|(sgllh Aor) gjls Luiilhg 6 12 e 285,95l dnln fo Joolll Jall

Grilled Salmon served atop fresh greens, asparagus, cucumbers, tomatoes

and red onions. Served on an an oven-baked flatbread. (Cal 852) | SR 69

elaaJy )ljuw oily .09

59. PIATTO CHICKEN CAESAR

Anlngygigra Witowlditn sl fo golito ¢loa an
Jby of | ()l AO) Luilag &l ia Gle a &5 dnlall gily
Breast of char-grilled chicken served atop fresh romaine, parmesan

and crourons tossed in our Piatto House dressing.
Served on an oven-baked flatbread. (Cal 885) | SR 52



Sab ¢ wspers Wb o0 06 S35 | |
W5 lasy hg..l:l o0 ly

Three Tagteg of ltaly in a Plate! Generoug

and delightful three-dich combinationg of
Piatto’e most popular recipes!

Tk |

945 Log) 9Ly 1.

60. ROMATRIO PIATTO

lwb g gijgll jriglgy Liljyliyjlo elaa
JLy N (5195 NA9)..gaupell Higilaul
Chicken Marinara, Lasagna Bolognese Al Forno
and Rigatoni Alfredo. (Cal 1689) | SR 98

Q) Lutins gily I
61.VENEZIATRIO PIATTO

witoll )lojodl Ugallu {gorlllglaall
JW) A [(5yglla 9AE) .giy dgilny) g
Lemon Chicken, Grilled Rosemary Salmon

and Pesto Rigatoni. (Cal 984) | SR 98

944 gillio gily Ar
62. MILANO TRIO PIATTO

Jby A [ (519)ls NVE) . Olugl 9 9ijg.0 JTiiglat Lili (geillbelnall
Lemon Chicken, Lasagna Bolognese Al Forno and Shrimp. (Cal 1673) | SR 98

924 giilio gily Ar
62. Milano Trio Piatto

gliunnoigl |
61. Venezia Trio/Piatto

5
-;-""

alaall Gl
CHICKEN

rogublo alylg @laa P

63. WILD MUSHROOM CHICKEN

Al Agind Al Hallg aspll pipiyeyl g LSUUIIIA b o @laal jan Adlub

JUJ AE[(550)L IAE) Auogoll jlaslig ol dungrasll Unlall o a8i g doypall
Thinly sliced chicken breast sautéed with Shitake, Porcini and button mushrooms in a cream sauce.
Served with garlic mashed potatoes and seasonal vegetables. (Cal 1084) | SR 84

JLiy)lo @laa 91095 1€

64. CHICKEN MARINARA COMBO

Ju VI [(Gigda 1Y) .gagpoll piwll tinl o a6 [jlisjlel n ling \jjgoll Aitny i 2o blowddlelasjan
Breaded chicken breast topped with mozzarella and marinara sauce combined with side of penne alfredo. (Cal 1107) | SR 72

UgorlU LAy 2laa .o
65. LEMON CHICKEN PICATTA

JW AT [ (G)gdla Ve odiall Hinl &o 285 .Ugeulll Ainlng woguiall g all fo dubad eloall jan dluh
Thinly sliced chicken, sautéed with capers, artichokes, fresh herbs, and lemon butter sauce. Served with a side of capellini. (Cal 700) | SR 82

9939004l dala S0 $odilo 2laa. N
66. GRILLED CHICKEN POMODORO

JUIAC [(igla VoV) drowgolljlas llgullialgilelldes Soady.ejialiylagpligrogillmdale n IUslna e o sguiloll elaall jam Al
Grilled chicken breasts topped with tomatoes, garlic and fresh basil. Served with Italian grain farro and seasonal vegetables. (Cal 757) | SR 82

Fe il g Ugorllglaa .V

67. LEMON-THYME CHICKEN

JUVr [ (5ygdla Vo) .diowgoll LA Al g gl uugyaoll Uala gl Go radi.picjll g Ugotll o hlowdblaa jan
Breaded chicken breast with fresh Lemon and Thyme. Served with garlic mashed potatoes & seasonal vegetables. (Cal 975) | SR 72



rog uillo alilg plaa AP
63. Wild Mushroom Chicken

hiylo @lna g1o9n €
64. Chicken Marinara Combo

Ugotll Ulay glaa o
65. Lemon Chicken Picatta

9J9agogull dals Lo gq.l.’rlo 2la. M
66. Grilled Chicken Pomodoro

Hcjll g Ugotll elaa AV
67.'Lem0|_1-Thyme Chicken
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T  68.GRILLED LEMON SALMON
71. Parmesan-Crusted Fish Fillet i 6l unlim g ddlll E\o\_'jq_Li.Loﬂ Ugollwllelain
JUy 90| (Biglla €N ol g)lall o b fo 0281 Ugotlilg
Grilled Salmon on a bed of steamed fresh spinach,

topped with a lemon butter sauce.

Served with Italian Umbrian Farro. (Cal 642) | SR 98

Vol Ll Lwy 9 Ugollw .19

69. SALMON & ASPARAGUS PENNE

gl by (ro @b e a8y (Souito Ugolly

JU Nj(51el519) Ygolldoy s dnln Goygilallg
Filler of Salmon atop penne pasta tossed with fresh spinach
and asparagus in a lemon cream sauce. (Cal 1019) | SR 96

Ulkto)ly arlisd Clow Vi

71. PARMESAN-CRUSTED FISH FILLET
EoUlitopdl dita nlomdy 1o aliolow
Auwgpanll Unlall fo0a8).Ugoilll Aoyps dnln
J M (519)La 1:€9) dLoigoell jasligoglily
Parmesan-crusted white fish with a lemon

cream sauce. Served with garlic mashed potatoes

and seasonal vegetables. (Cal 1049) | SR 88

Uolally il il o Ygollw 19
69. Salmon & Asparagus Penne
7, i

oditoll 5)lojoll Yool V.

70. GRILLED ROSEMARY SALMON
gAdlyelil cujy Jiio Geiell Ugollull Elow
Ualayl fo a8y .55lojg)oglll

Eo dugiitolljlasllg rpgillduigaell

JL [ (@iglthVa) galelleliom ]

Crilled Salmon marinated in extra-virgin

olive oil, garlic and fresh Rosemary. Served with
garlic mashed potatoes and char-grilled vegetables
with a balsamic reduction. (Cal 790) | SR 98

walitoll §)lojoull Ugellw V.

70. Grilled Rosemary Salmon




Ulhwigi Cliiw \sl g Ve
72 Rlb -Eye Steak Toscana

il §libl
STEAKS

Ui Eliiw sl-wy VI

72.RIB-EYE STEAK TOSCANA

a9y dajlall dulag Ul wiliiic WU Juio galedlsl — wyplel i (Lo oljé PE.
JUIrh | (5105 104) .1 lojodl Unling g Aygiitoll LA Al £

Jugl | (&gls V) sl mouito)l dnln g Al

340 grams Rib-eye steak rubbed and seasoned with fresh Italian herbs.

Served with char-grilled vegetables and Tuscan potatoes. (Cal 1168) | SR 128

Add Wild Mushroom Peppercorn Sauce (Cal 70) | SR 10

Cliiw Qoglyaii Mglige)jge VI

73. CHAR-GRILLED GORGONZOLA “CENTER-CUT" TENDERLOIN STEAK
Agligejgellditn dops Gnln Eotuglaiill alié (Lo ol el

JUJIET | {519/ VaY) Auotwgoll jlasllg egiluduugiacl Ualall fo Al

200 grams “Center-Cut” Tenderloin Filer with a creamy Gorgonzola sauce. Served with garlic
mashed poratoes and seasonal vegetables. (Cal 796) | SR 142

Clrin (gljaii Voo jod VP
73. Char-Grilled Gorgonzola “Center-Cut” Tenderloin Steak

SIDE DISHES

Jui 11 (5)els M) Wiliiredl fo dpliio Lol @
! ) HERB-SEASONED FRENCH FRIES (Cal 660) | SR 20
dloslguiliiciy
TRUFFLEHERB Jw 1 1(519)L5 €M) plUngill g)lall 205 @
PARMESAN FRIES UMBRIAN ITALIAN GRAIN FARRO (Cal 436) | SR 20

Aldolzidjuunlay i (| (510)s FIT) Uealdl g @ajlall plagull @
ilojorlagll yiepl@holi s SAUTEED FRESH BROCCOLI & ASPARAGUS (Cal 322) | SR 20
(uino) palolislosicnjg
JUrh| dan gl sgls Aes Ju - [(Gglla of) @ilojoil Ualny @
Thin fries tossed with fresh thyme leavensl rosemary : TUSCAN ROSEMARY POTATOES (Cal 530) | SR 20

and truffle oil. (2 servings) 840 cal per serving | SR 28 Juy ] (5iadla 1Y) el duwgydip sy @
: GARLIC MASHED POTATOES (Cal607) | SR 20
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JOIN US FOR
BREAKFAST!

Available at all Piatto locations
from 8:00am till Zuhr Prayer.

" GoAyyl ditng Ugerlll Clis UL
“*resh Lemon Ricotta Pancakess

PHATTO “EREAKFAST

MORNING SWEETS

UgAul AitagUoorlclia gLy @

FRESH LEMON RICOTTA PANCAKES

oMol Gghyl dign aslis gl o deias g duia Wl in
g Ugotll Vo &6 o 203 .ol ubp g iuslly
JUuI PA [(gygd s D) Joll jipall o @i .6)ag 41

Fluffy and light pancakes, layered with lemon zest-honey
sweetened ricotta. Served with plenty of fresh lemon wedges and
powdered sugar. A New Piatto Classic! (Cal 1001) | SR 38

JUPAl(Gjelta Ave) Bua lEias ) padl sle el gl
TRADITIONAL MAPLE SYRUP PANCAKES (cal£73) | SR 38

Aoy oupall ddy s leyoanipoll Cungill

Créme-Brule French,Toast

Aoy Al Ay Gl iyl CLgill
CREME-BRULE FRENCH TOAST

glall Juellwipig aiili oy s @jliadl Gigillga

JUJEM [(5gla110)

Garnished with fresh seasonal berries,

whipped cream, and warm maple-syrup. (Cal 1065) | SR 42

PIATTO OMELETS

$Jlojoul Ualh) fo UL fdon
All omelets served with rosemary breakfast potatoes.

Gl phalig elaaliculogl @

CHICKEN & WILD MUSHROOM OMELET

JUI EM (50 VD) .9 1l ungin Eo roa 8y
with alfredo sauce. (Cal 761) | SR 42

jelodldiingugiitoljlaaiculogl @

JUsPA[(5Ia V)
SEASONAL CHARGRILLED VEGETABLES
& GOAT CHEESE OMELET (cal 732) | SR 38

rodlohllg gl 2laadl Cuylogl
JUEr | (5ipdavie) jelodl Gitng

PESTO CHICKEN, TOMATO &

GOAT CHEESE OMELET (cal 763) | SR 42

LS9 lig elaadl Cuilogl
CHICKEN & BROCCOLI OMELET

JU M |(s1eda N0 Alligoll ditng
with mozzarella cheese. (Cal 1201) \ SR 42

OVEN-BAKED SCRAMBLES

UL gy s $e230 AL

BAKED CARBONARA

Noollmpallfodgoaouay

JUs A (gl of) nlewd i fo joio =Ajllg

A scramble of egss, bacon, peas and bread crumb. (Cal 580) | SR 38

UL pall LA $9930 AL
BAKED MARINARA MEATBALL

oalluls &o dadao uay

JUs PR (s50)ls VED . yjljgoll itag hllall ungn
A scramble of eggs, meatballs, marinara sauce

and mozzarella. (Cal 741) | SR 38

Jgind

BREAKFAST STARTERS

dadipll Guayl gt
Artisan Cheese Board

Usmoliyualigibh @
JUJEA | dna Jalsiglth r (uana )
ARTISAN CHEESE BOARD

(3 servings) 296 cal per serving | SR 48

dlasiiglasigohiih @
Jujk| dnn a5l 10 ((ina)
SEASONAL FRESH FRUIT PLATE

(2 servings) 150 cal per serving | SR 36

Jush [ (97 siells) gl plle WU gl @
HIGH PROTEIN MULTIGRAIN TOAST (Cal 92) | sk 8

FRESH BAKED QUICHE
;5:\.|J.Q.|JI Wjgdyius o
BACON & CHEESE QUICHE LORRAINE
uusll Elgil o AliAiili Go a8y
JUEr [(5ralls ) dajlall aslgdllg Aieingell
Served with seasonal greens and fresh fruit. (Cal 901) | SR 32

jelollditagUhlagl Sl aliyins @
BAKED LEEKS, POTATO & GOAT CHEESE QUICHE
uuall Elgil (o LA fo a0y
Jus T (siells 9p7) dajlialiasleel g duotgoll
Served with seasonal greens and fresh fruics. (Cal 936) \ SR 32

CLASSIC EGG DISHES
Woaalu Cgillggalagoll
“AVOCADO TOAST" BENEDICT
dyis Il ugunllcimlgill fo o2y
JUj Er [ (syalla A ilojoul Unlny o wlisigruly
On Multi-Grain High Prorein Toast,
with rosemary breakfast potatoes. (Cal 821) | SR 42

EGGS BENEDICT
Juaidgalldlnlnguginicingilig 3a ol i S otuigiuay
JWEM [(510la 98Y).Jauialluuallg s)lojou Unlay&omady
Poached eggs on grilled ham with Hollandaise.

Served with rosemary breakfast potatoes. (Cal 946) | SR 42

aadoll palll fo@elioll yarl @
SCRAMBLED EGGS AND BACON

JWHrl (510l M) )lojopi Laliatguigia i giGooad)
Served with high protein toast and breakfast Rosemary poratoes. (Cal 834) | SR 32



16521187 duilingl Glguite
Old-Fashioned Italian Sodas!

OLD-FASHIONED ITALIAN SODAS!

lagnll fo litoyd @
LIMETTA ITALIAN SODA
JUre [(@iella Ny st Sl ddal e Loy
The classic with lime in a salted rim glass. (Cal 160) | SR 24

laguall Eo Cgpd (bl

FRESH JUICES

PASSION FRUIT ITALIAN SODA  ®
Jure | (srliaree) @ jUadl JUEipl pune wigro (bl dasigjla JW0iy pne
FRESHLY SQUEEZED ORANGE JUICE (Cal 244) | 5% 24 JWIE Hsials rr)ilagalis altliGoready
v Fresh orange juice, Passion Fruit syrup, served over ice
y " with splash of soda. (Cal 230) | SR 24
Jure | (seltany) @ juadl Ugorlll prnc (el Soaglis
FRESHLY SQUEEZED LEMONADE (i 160) | sR 24 POMEG""“JRAN il Aﬁl‘}’; &
JW € | (Giolta ) @jladl jjadl puac U“”'dszafjﬁg’ﬁ'fjf
FRESHLY SQUEEZED CARROT (cal 162) | SR 24 Biled et e
JUIrEl (el nn @ jadl pud = Ul L& g pomegranate syrup. (Cal 100) | SR 24 Y

lagua JLAug )i
FRESHLYSQUEEZEEEI_IEEN APPLE (cal 162) | SR 24 TROPICAL ITALIAN SODA

Aglolldanifo @jla JWiypne
JUIrE [(siglla i€ lagnllg

Fresh orange juice, strawberry syrup and ®
splash of soda. (Cal 140) | SR 24

Jlangyi alio slb
ITALIAN TROPICAL ICED TEA

JWIEI5LAIEN 21Un JL8i pne Bodliowlis
Fresh brewed tea and fresh squeezed orange juice. (Cal 142) | SR 24

FOUNTAIN &

BOTTLED WATER

Jun | (Gilae di=d) (seilang gl ualali dis)l sUidl o
PIATTO ICED TEA (cal 164) (FREE REFILL] | sr 16

Juin | (Auilae dirsd ) (gelu ) puy Wlaiio @
SOFT DRINKS (cal 361) (FREE REFILL) | sR 16

Jut | (golla) LirolgSlolio @
AQUAFINA (cal 0) | SR 3

Jule | (Jo 0+ ) (5als ) UligSlolilo @
IMPORTED ACQUA PANNA (cal 0) (500ml) | SR 14

Juire [ (JU1) (pells ) UllgSlollo @
IMPORTED ACQUA PANNA (cal0) (11) | SR 24

JWIE [ (Jo o) (5ialts ) Aujldl giypliilwolio @
IMPORTED S.PELLIGRINO (cal 0) (500ml) | sk 14

Jure | Qun(@els ) Ajlsdl gy liiluolle @
IMPORTED S.PELLIGRINO (cai 0) (11) | sR 24

FRAPPES
o Lisilpé Ugotd o
LEMON GRANITA FRAPPE

&o dllapllddyhll sleygolllpune
JUICE (505 (Y).Ubgpoll alil

ley Sicilian treat with Iralian-style shaved ice
& fresh basil. (Cal296) | SR 24

: Wilp0 quu il galégol @
. ; AFFOGATO ESPRESSO FRAPPE
' JUy (€ |(510)L5 Pro) alill g Wil gidlis o guu il 5gas

Espresso blended ice with Vanilla Gelato. (Cal 325) | SR 24

. P JU re | (gialtaran) Kagill \“,J_lj.ﬁ ®
o . BLACKBERRY FRAPPE (cal 286) | SR 24
Y
e — y - JWIE | (gl lor) &izill g Ugosll Ll @
— LEMON & MINT FRAPPE (cal 153) | SR 24

Oy 0w I o Galsdl yasuil rogdl oo Lay pungell d)liadialpsaull
The recommended daily calorie intake for an average person is 2000-2500 calories.

AslAgll Goudll Ay 10 Lonii Jlewll fion
All prices are inclusive of 5% VAT.



The Key to Our Success is in

OUR INGREDIENTS!

S e
bl SR

wdadar

iy _ X .. , N LT Tae
s PIATTO ie proud to source.come’of the'finest ingrediente: Lot &
from the many distinct regionezof ltaly. We want fo thank our s waie aaed
many (talian partnere that have made PIATTO a cuccese! - O TN SR A

The Bartolini family of Umbria grows our wheat farro graing, olives for our

extra virgin clive oil, and produces our dry Artigan pasta from traditional bronze
molde uging elow-drying methode in the Tugeany region where the family hag done co
for-over [50 yeare. Our [talian flour producer, Molino Spadeni hae been milling
high-grade flour irl Ravenna eince [445. Our San Marzano tomatoee

have been famougly used eince the days that pizza was
invented in ltaly’e Napleg region. By eourcing Certified DOP
“Drotected Dagignation of Origin” ingrediente such ag
Crana Padano Parmegan, Fregh Buffalo Milk Mozzarella
and the bagil used in our Pesto, we feel you will truly
taste and enjoy the real flavorg of our

ingredientg in every bite.

("lgg_ﬂﬁﬂ vuldhll g janll
For Reservation & To Go Orders
Jubail {Juall Riyadh yalyll

11, Galleria Center-011 2439013 | 0553316152 1. Exit5, North Ring Road - 011 200 6868 | 055 788 7754
I 2. Panorama Mall-011488 7168 | 055399 1812
Jeddah 6an 3. King Abdullah Road - 011 5109446 | 050 056 4450
12, Etolls Center-012 692 2501 | 055 394 6738 4, Khalid Bin Waleed, Exit 8- 011 243 9021 | 050 008 6562
13. Le Chateau Center- 012 665 5699 | 050 460 6450 5. AnasBin Mallk-011243 9020 | 0556552433
14, North Prince Sultan Road-0112439023 | 0535444326 6 Othaim Mall, Exit 14-011243 9022 | 0550561024
15. Red Sea Mall- 053 712 7106 7. Riyadh Front Mall - Opening Soon!
16. South Jeddah, Emaar Business Gate - 053 712 7959 5 "
Qassim ool
Piatto EXPI‘ESS 8 Buraldah City-055 091 4702
@ OlayaThalateen Street, Tamimi Market Center, Riyadh Dammam oloalll
Phone : 050 455 5683 | 050 455 5966
9. AlShatae District- 011243 9153
® Al Nakhla Resort, Exit 8, Riyadh
®  "Onthe Beach Walk” King Abdullah Economic City Al-Khobar JiﬂJI
Phone : 054 803 1666 10. Fouad Center- 013 894 4842 | 055477 2166
L ]
BEST
CASUAL DINING i
There’s always a reason for giving.
RESTAURANT o =
Awarded by

Saudi Excellence

in Tourism

1M 61590 wliwlioll Sioa) gily (ro LladJl Cilslag
Piatto All-Occasion Gift Cards Available Here!

piatto.com.sa



