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KARACHI
021-35214684 - 021-35219657
139, McNEIL ROAD SHAPES HEALTH CLUB, CANTT.

@ Pompei Italian Restaurant Karachi
(®) 0345- 2056410
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APPETIZERS & STARTERS

CLASSIC BRUSCHETTA

Toasted Italian bread burshed with roasted garlic puree, topped with a
relish of tomatoes, fresh basil, balsamic vinegar & parmesan shavings

SEARED PEPPERCORN CRUSTED BEEF

Seared beef tenderloin thinly sliced & served with assorted mixed greens,
roasted bell peppers & balsamic reduction

CAPRESE

Fresh mozzarella, ripe tomatoes & basil pesto with toasted pine nuts,
balsamic vinegar & extra virgin olive oil

STUFFED MUSHROOMS

Fresh large mushrooms stuffed with sauteed spinach topped with parmesan

bread crumbs & baked to golden brown served with a lemon butter sauce
(HIGHLY RECOMMEDED)

ARTICHOKE & SPINACH AL-FORNO

Artichokes & spinach baked in a parmesan cream sauce served with

crostinis & an olive tapenade
(HIGHLY RECOMMEDED)

GRILLED MUSHROOMS
Garlic, lemon & Chilli butter

Service Charge of 15% will be added to tables of seven or more
Menu prices are not inclusive of GST

1550

2850

1450

3050

3250

2350

DESSERTS

CREAM BRULEE

Rich & creamy vanilla infused custard, topped with a crisp caramalized
sugar crust

CHOCOLATE CHIP BROWNIE WITH HOT FUDGE

Homemade brownie with hot fudge sauce & vanilla ice cream

ITALIAN BREAD PUDDING

Served warm with vanilla ice cream & buttescotch sauce

CHOCOLATE FONDANT CAKE (PLEASE ALLOW 20 MINUTES)

Soft dark chocolate centre, baked to order & served with creme anglaise

HOMEMADE ICE CREAM

BURNT CARAMEL
ESPRESSO
VANILLA

Service Charge of 15% will be added to tables of seven or more
Menu prices are not inclusive of GST

1150

1275

1550

1500

525
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BEVERAGES

TEA
Freshly brewed

LIPTON GREEN JASMINE
SWEET GREEN TEA
ICED TEA

COFFEE

Italian roasted espresso beans

RISTRETTO
ESPRESSO
CAPPUCCINO
CAFE LATTE
AMERICANO

SOFT DRINKS

COKE, SPRITE, FANTA, DIET COKE, DIET 7-UP, DIET SPRITE
CLUB SODA

(FRESH LEMON JUICE SERVED WITH SOFT DRINKS)

FRESH SEASONAL JUICES
(PLEASE ASK SERVER FOR AVAILABILITY & PRICING)

POMPEI'S FRESHLY SQUEEZED HOMEMADE LEMONADE
MINT LEMONADE

MURREE SPARKLING SMALL
MURREE SPARKLING LARGE
MURREE WATER SMALL
MURREE WATER LARGE

Service Charge of 15% will be added to tables of seven or more

Menu prices are not inclusive of GST

450
450
500

450
450
550
550
525

325
525
175

1050

550
650

500
1000
225
375

SOUPS & SALADS

TOMATO & ROASTED GARLIC SOUP

Hearty chunks of tomato, oven roasted garlic with fresh basil.

POTATO & LEEK SOUP

A creamy blend of potato & fresh leeks with fresh herbs, finished
with extra virgin oil.

SEAFOOD CHOWDER

A hearty soup with fresh fish & prawns as well as seasonal vegatables
(HIGHLY RECOMMENDED)

MUSHROOM CREAM SOUP

Fresh Mushrooms in a light cream based soup

CAESAR SALAD

A traditional caesar salad of romaine & iceberg lettuce tossed in caesar
dressing, shaved Parmesan cheese & home made garlic croutons

CAESAR SALADWITH GRILLED CHICKEN BREAST)

POMPEI SALAD

Iceberg & romaine lettuce tossed in our house dressing topped with
smoked veal, red onion, crumbled blue cheese, roasted garlic & fresh
basil. (HIGHLY RECOMMENDED)

ROCKET & WALNUT SALAD

Fresh rocket, romaine with blue cheese, apples & candied

walnuts in citrus vinaigrette
(HIGHLY RECOMMENDED)

Service Charge of 15% will be added to tables of seven or more

Menu prices are not inclusive of GST

1050

1150

1850

1350

1750

2050

2100

2150
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FAVOURITES FROM PREVIOUS
SPECIALS MENU

BONE MARROW
With Pickled Mustard Seeds

GAMBAS
Spanish Style Pan Seared Prawns

PAN SEARED PRAWNS
With Balsamic Glazed Vegatables

TRUFFLE FRIES

GRILLED PRIME RIB WITH GARLIC CHILLI BROTH

Sliced beef, cooked medium rare, with crispy shoestring potatoes

SEARED SNAPPER WITH PESTO

Sauteed tomatoes with garlic, scalloped potatoes and homemade basil pesto

LINGUINI WITH PRAWNS AND CHERRY TOMATOES

Classic pasta with chili garlic broth and Parmesan cheese

GRILLED RED SNAPPER WITH FENNEL

Roast fresh fennel puree, whipped potato and marinated beetroot.

Service Charge of 15% will be added to tables of seven or more

Menu prices are not inclusive of GST

2550

3550

4050

1875

5450

4000

3950

4650

PASTA & STUFFED PASTA
CLASSIC MARINARA

Spaghetti served with a classic blend of garlic. tomatoes, fresh basil &
oregano. Topped with shaved parmesan & extra virgin olive oil

FETTUCCINE ALFREDO

Fresh made spinach & roasted pepper infused fetticcine noodles with grilled
chicken breast, tossed in a creamy alfredo sauce with fresh basil

PANTACCE PESTO

Fresh made pantacce pasta tossed with home made basil pesto sauce topped
with oven-roasted tomatoes, fresh olives, toasted pine nuts, fresh cream &

shaved parmesan
(WITH CHICKEN BREAST)

PENNE CHICKEN WITH PARMESAN BROTH

Penne pasta tossed with chicken, fresh aspatagus, spinach, oven roasted

tomatoes & fresh basil in a light parmesan broth
(HIGHLY RECOMMENDED)

FOUR CHEESE RAVIOLI

Homemade ravioli stuffed with ricotta, parmesan, mozzarella & Gouda

cheese, with smoked-tomato cream sauce, pine nuts & extra virgin olive oil
(HIGHLY RECOMMENDED)

FETTUCCINE WITH GRILLED CHICKEN & ROASTED GARLIC CREAM

Homemade fettuccine tossed with mushrooms, spinach & grilled chicken
breast in a creamy roasted garlic & parmesan sauce

FETTUCCINE WITH PRAWNS IN SPICY MARINARA

Prawns & fresh asparagus tossed with fettuccine & a spicy marinara sauce

Service Charge of 15% will be added to tables of seven or more
Menu prices are not inclusive of GST

2650

3150

3150

3750

3500

3000

3650

4000
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BEEF

RIB EYE - NEW ZEALAND GRAIN FED BEEF (300G)
(HIGHLY RECOMMENDED)

RIB EYE - USDA PRIME CERTIFIED ANGUS (450Q)

FILLET MIGNON USDA PRIME CERTIFIED

The above mentioned imported meats are served with fresh sauteed
mushrooms, creamed spinach & potatoes

PRIME RIB WITH BLUE CHEESE

Prime rib steak grilled to order & topped with blue cheese sauce, served
with caramalized onions & scalloped potatoes

BEEF MEDALIONS WITH MUSHROOMS SAUCE(DOMESTIC)

Roasted garlic mashed potatoes, sauteed spinach & a creamy mushroom
sauce

GRILLED BEEF TENDERLOIN(DOMESTIC)

Beef Tenderloin marinated in Rosemary and garlic, cloves, grilled to order
and served with Creamed Spinach and roasted garlic mashed potatoes

PEPPER CRUSTED BEEF EYE FILLET

Pan gravy, french fries & rocket leaves

Service Charge of 15% will be added to tables of seven or more

Menu prices are not inclusive of GST

15500

23250

18150

4565

4750

4500

5250

BEEF CARPACCIO - PRIME TENDERLOIN

Dijon mustard aioli, toasted pine nuts and Parmesan shavings

BALSAMIC GLAZED BEEF

Medium rare, with feta cheese and marinated beets

RED SNAPPER WITH LEMON PARMESAN CREAM

Pan seared fish fillets, delicate cream sauce and grilled vegatables

GRILLED PRAWNS WITH GARLIC LEMON BUTTER

Jumbo shell-on prawns, served with parsley potatoes

BEEF MINI BURGERS

Prime Beef, Smoked gouda Cheese & caramalized onion.

BUFFALO CHICKEN BURGER
Butter Milk Fried Chicken Fillet With Buffalo Sauce

WAGYU BEEF BURGER

Service Charge of 15% will be added to tables of seven or more

Menu prices are not inclusive of GST

3950

5359

4950

6875

3250

2150

3800

Front 03



FA GRAFIX 08/10/24 JOB # (CTP) Anil PURPLE BLACK

HOMEMADE

THIN CRUST PIZZA

MARGHERITA

With a drizzle of extra virgin olive oil

CHICKEN, SPINACH & FETA CHEESE

Chicken, spinach, olives, roasted bell-peppers & feta cheese with a
zesty tomato sauce (HIGHLY RECOMMENDED)

ROASTED EGGPLANT & MUSHROOM

Roasted eggplant, olives, mushrooms with garlic tomato sauce &
mozzarella cheese, finished with extra virgin olive oil

ROASTED CHICKEN & TOMATO

Herb crusted pizza with roasted chicken, capers & oven-dried tomatoes
with parmesan cheese & a drizzle of olive oil

SHRIMP & PESTO

Shrimp, smoked tomatoes, homemade basil pesto with feta & blue cheese
(HIGHLY RECOMMENDED)

PRAWNS & BASIL

Tomato base with prawns, chilli oil, capers & basil leaves

Service Charge of 15% will be added to tables of seven or more
Menu prices are not inclusive of GST

4950

4950

4950

4950

4950

4950

ENTREES

SEARED RED SNAPPER

Herb crusted fresh red snapper fillets pan seared & served with oilves,
oven-roasted tomatoes & balsamic butter with a herb rice pilaf

GRILLED PRAWNS WITH CILANTRO RISOTTO

Grilled prawns served with wilted spinach & cilantro risotto, oven-roasted

tomato & lemon sauce
(HIGHLY RECOMMENDED)

CHICKEN WITH FRESH MUSHROOM SAUCE

Chicken breasts fillets pan seared & served on a bed of sauteed spinach

topped with a hearty mushroom cream sauce
(HIGHLY RECOMMENDED)

GRILLED RED SNAPPER

Red snapper fillets drizzled with sesame oil then grilled: served with

caramelized sweet potato, vegatables & fresh tarragon cream sauce
(HIGHLY RECOMMENDED)

CHICKEN RISOTTO WITH FRESH ASPARAGUS & MUSHROOMS

Creamy ltalian arborio rice with fresh asparagus, mushrooms & chicken
breast finished with fresh cream & parmesan cheese

OVEN ROASTED CHICKEN

Chicken marinated in garlic, fresh herbs, lemon zest & olive oil roasted to
golden brown, served within herbs infused chicken broth with roasted
potatoes (HIGHLY RECOMMENDED)

GRILLED CHICKEN WITH SMOKED TOMATO SAUCE

Chicken breast grilled with a roasted tomato & basil sauce

Service Charge of 15% will be added to tables of seven or more
Menu prices are not inclusive of GST

4350

5250

4000

4950

4050

4150

4000
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