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PROJECT OVERVIEW

A bhilingual menu system designed for La Veranda, a concept
Mediterranean restaurant. The design balances Italian elegance
with Arabic readability through a structured typographic layout,
deep green palette, and classic border detailing — creating a
cohesive dining experience across all menu sections.
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ANTIPASTL

» MENU

prezzo L)

» Bruschetta Classica
Grilled bread, fresh tomatoes,
basil, olive oil
» Bruschetta Burrata
Burrata cheese, cherry
tomatoes, pesto
« Carpaccio di Manzo
Thin beef slices, arugula,
parmesan, lemon dressing
+ Insalata Caprese
Fresh mozzarella, tomatoes,
basil
« Calamari Fritti
Crispy fried calamari, lemon,
tartar sauce
« Antipasto Misto
ltalian cold cuts, cheeses,
olives
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INSALATE

» MENU

prezzo )

+ Insalata Verde

Mixed greens, vinaigrette

+ Insalata Caesar

Romaine lettuce, grilled
chicken, parmesan, croutons

¢ Insalata Tonno

Tuna, tomatoes, onions,
olives

+ Insalata Mediterranea

Feta, cucumber, tomatoes,
olives, olive oil
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PASTA

® MENU

« Spaghetti al Pomodoro
Tomato sauce, basil

» Spaghetti Bolognese
Slow-cooked beef ragis

+ Penne Arrabbiata

Spicy tomato sauce, garlic
« Fettuccine Alfredo
Cream sauce, parmesan

+ Tagliatelle ai Funghi
Mushroom cream sauce

+ Lasagna al Forno

Beef, béchamel, tomato sauce

PIZZA

+ Margherita

Tomato, mozzarella, basil

+ Pepperoni

Tomato, mozzarella, beef
pepperoni

+ Quattro Formaggi

Four cheese blend

» Napoli

Tomato, mozzarella,
anchovies, olives

+ Vegetariana

Seasonal vegetables

+ Pizza Tunisienne

Harissa, tuna, olives, egg
(local touch)
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Zoomed
Details

1 » MENU

ANTIPASTI prezzo L

+ Bruschetta Classica 14TND
Grilled bread, fresh tomatoes,
basil, olive oil
« Bruschetta Burrata 18TND
Burrata cheese, cherry
tomatoes, pesto
« Carpaccio di Manzo 25TND
Thin beef slices, arugula,
parmesan, lemon dressing

¢ Insalata Caprese 16TND
Fresh mozzarella, tomatoes,

basil
« Calamari Fritti 20TND

Crispy fried calamari, lemon,

tartar sauce
+ Antipasto Misto 22TND
Italian cold cuts, cheeses,

olives
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