@filiadubai



oéé %u‘m % s3] bt z/fwxgi&o

Fi'lia is a daily destination offering local artisanal foods, handcrafted
cocktails, and culturally immersive experiences unlike anything Dubai
has ever seen before. Fi’'lia celebrates a genuine approach to ltalian
cuisine with a hint of Mediterranean influence.

Our menu is inspired by the recipes and traditions that were passed on
from one generation of women to the next and is broken down

into three sections:

“Nonna” offers traditional flavors your grandmother would make
“Mamma” features contemporary twists on namesake classic
“Figlia” - now “Fi’lia” presents the daughter’s modern approach

to a generational masterpiece

Proud to be the first female-led restaurant in the region, Fi’lia highlights
empowerment and equality. Our cocktail menu with female led spirits,

are sure to evoke a story in every sip. Committed to sourcing the best
ingredients, you should expect handmade pastas, craft pizzas, freshly
baked breads, and innovative vegetable driven dishes.

Open for lunch and dinner, this is where creativity, craftmanship, and
community all share a seat at the table.
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Antipasti is a true celebration of Italy’s culinary prowess.
As you move from region to region, the flavors exhibited and ingredients used will differ from one another,
the antipasti will also feature regional delicacies

NONNA MAMMA FI'LIA

BURRATA®F | AED 90 MOZZARELLA®FPNY | AED 78
150 g of Italian burrata, candy tomatoes, mozzarella di bufala, beetroot, arugula,
elderflower dressing, mint oil raspberry dressing, pecan nuts

RICOTTINAGPNY) | AED 78
oven baked ricotta and figs, honey,
roasted pistachio, balsamic vinegar

(9luten free option available)

GAMBERI©GPNS| AED 110
roasted garlic prawns,
vanilla butter, toasted almonds
(9luten free option available)

CALAMARI®| AED 75
fried squid marinated with herbs,
lemon and squid aioli

CRUDO®@| AED 82
sea bass, citrus dressing, radish,
cucumber, croutons
(9luten free option available)

CARPACCIO®FPN| AED 98
truffle beef carpaccio, porcini,
aged parmesan, caramelized hazelnuts

FOCACCETTA®PNV | AED 72
italian stracciatella, arugula pesto,
pomodoro del vesuvio, pine nuts

VITELLOGFP | AED 88
slow cooked smoked veal, tuna mousse,
pickled pearl onions

ARANCINI®©PV| AED 68
arancini alla norma, taleggio,
mozzarella, marinara sauce

TOMATINOFPV)| AED 65
datterino tomato salad, fresh basil,
feta cheese, aged balsamic vinegar

PARMIGIANA ©PV | AED 72
roasted eggplant, marinara sauce,
mozzarella di bufala, parmesan, basil

NONNA MAMMA FI'LIA

GNOCCHI©®V| AED 130
truffle butter sauce, aged parmesan
cheese, fresh black truffle

RISOTTO®PV) | AED 85
lemon and asparagus risotto,
spinach purée, fontina foam

(g9luten free option available)

CAPPELLETTI®®V) | AED 98
fresh cappelletti stuffed with ricotta,
porcini, mushroom sauce,
parmesan cheese

AGNOLOTTI ©? | AED 95
confit duck legs, nectarine,
rosemary reduction,
sunflower seeds

CARBONARA®P | AED 99
fresh lasagna pasta, spaghetti, angus beef bacon,
bolognese ragu, pecorino romano, black pepper
bechamel (gluten free option available)

LASAGNA®P | AED 105

LINGUINE®©PS | AED 135
linguine alla vongole, white wine,
cherry tomatoes, lemon

ORECCHIETTE®PS | AED 125
orecchiette pasta, lobster bisque,
langoustine, red prawns, baby spinach

[VG] Vegan [V]Vegetarian [N] Nuts [GF] Gluten Free [G] Gluten [A] Alcohol [S]Shellfish [D] Dairy
Please highlight any specific food allergies or intolerances to our colleagues before ordering.

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT.

& Fomirle
/

We love sharing delicious food and enjoying the pleasure of eating together.
La Famiglia is the creation of collective memories and experience that are held forever in people’s lives

(reccomended to share for 2-4 people)

MILANESE®® | AED 375
600 g of veal milanese, perfect eggs,
parmesan cheese, fresh truffle

BRANZINO®"| AED 375
1 kg butterfly oven baked seabass,
grilled vegetables, salmoriglio sauce

CACClUCCO®PSN | AED 375
bisque sauce, prawns, mussels,
sea bass, langoustine, squid, garlic
(9luten free option available)
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NONNA MAMMA FI'LIA

AGNELLO®PN | AED 180
lamb chops with pistachio crust,
polenta al forno, mint jus
(g9luten free option available)

FILETTO ©"P | AED 195
180 g angus beef tenderloin,
caramelized shallot, heirloom carrots

GALLETTO®P| AED 155
whole roasted baby chicken,
mushroom duxelle, rustic potatoes
(additional truffle:55 AED)

POLPO®©PN | AED 125
sautéed octopus, potato purée,
gremolata, hazelnut
(9luten free option available)

SALMONE©FP | AED 145 MERLUZZO®©N| AED 175
roasted salmon, green asparagus, black cod, red bell pepper coulis,
potato fondant, lemon butter sauce rice stuffed capsicum, vierge sauce

(9luten free option available)

POLENTA ©RV.D | AED 90 PEPERONI (¢V.Ve | AED 90
oven -baked polenta, fontina foam, basil, baby capsicum stuffed with rice,
tomato tomato sauce, lemon zest
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NONNA MAMMA FI'LIA

ZUCCHINE E PARMIGIANO®©FPM| AED 45
sauté baby zucchini,
parmesan cheese, lemon zest

PATATE ARROSTO®FPVM| AED 35 POLENTA CREMOSA(®FD) | AED 40
roasted rustic potato, creamy polenta,
fresh parsley chicken jus

BROCCOLINI AL CARBONE®©™We | AED 40

PUREE DI PATATE®F®V |AED 40 VERDURE ALLA GRIGLIACRWe| AED 40
soya sauce, glazed broccolini

mashed potato grilled seasonal vegetables
(ADDITIONAL TRUFFLE: 25AED)

INSALATA MISTA®GFWe | AED 30 INSALATA DI FI’LIAGFEEPV | AED 65
mix green leaves, tomatoes, baby spinach, parmesan cheese,
cucumber, lemon dressing truffle dressing

[VG] Vegan [V]Vegetarian [N] Nuts [GF] Gluten Free [G] Gluten [A] Alcohol [S]Shellfish [D] Dairy
Please highlight any specific food allergies or intolerances to our colleagues before ordering.

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT.
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At Fi'lia we take pizza very seriously and we are proud of our artisan dough created by true ltalian
Pizzaioli. Our crust is fermented for 72 hours and stretched to order, we deliver dough that has all
of Napoli’s traditions with a thin and robust crust that is light and fluffy with a slight crunch.

MARGHERITA®PY| AED 65
classic with mozzarella di bufala,
tomato sauce, fresh basil

(vegan cheese option available)

QUATTRO FORMAGGI©®V| AED 69
fior di latte, taleggio, scarmoza,
gorgonzola

TARTUFO®©®V| AED 125
truffle paste, parmesan cream,
shaved parmesan, fresh truffle

VESUVIO ©PV| AED 72
pomodoro giallo del vesuvio,

MARINARA®PV| AED 68
tomato sauce, oregano,

SICILIANA®©PV'| AED 68
fried eggplant, fior di latte,

C osins TS s meree
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ltaly, known as “The Boot” is the land of culinary
enchantment! Join me as we embark on a delicious
journey through the heart and soul of this gastronomic
wonderland | fell in love with. From the northern Alps to
the southern Mediteranean shores, and from the eastern
Adriatic coast to the western Tyrrhenian sea.

St

extra virgin olive oil, garlic

DIAVOLA®P | AED 75 }
spianata sausage, pepperoni,

tomato sauce, mozzarella, chili flakes
(vegan cheese option available)

SALMONE®P| AED 95
mozzarella di bufala, smoked salmon,
rocket pesto, pickled onions, dill

tomato sauce, mozzarella di bufala, basil

(vegan cheese option available)

PROSCIUTTO E PISTACCHIO®PN| AED 90
veal ham, roasted pistachios,
fresh Italian stracciatella

PESTO E PEPERONATA®©PVN| AED 78
fior di latte, basil pesto,
smoked peperonata coulis, red pepper pickles

(vegan cheese option available)

FI’LIAMISU®PV| AED 55

classic tiramisu cream, ladyfinger biscuit,

espresso coffee syrup, milk foam

FONDENTE®FPNY| AED 65
guanaja dark chocolate fondant,
pistachio praliné, vanilla ice cream

GELATERIA ©PV| AED 170
ice cream cart, homemade toppings
(serves up to 4)

[VG] Vegan [V] Vegetarian

provola affumicata, zucchini, basil

BRESAOLA E BURRATA®P| AED 125
beef bresaola, tomato sauce,
whole fresh burrata, taggiasca olives

TOPINAMBUR®PY| AED 75
mozzarella di bufala, gorgonzola,
sunchoke purée and chips, spinach

PAVLOVAECFPV| AED 55
coconut meringue, passion fruit cream,
mango gelato, coconut jelly

BRINATA V| AED 62
Tuscan brinata cheesecake,
strawberries compote and fresh basil

LIMONE®©FPV | AED 55
lemon yoghurt mousse, citrus sorbet,
mandarin and mint gel

NOCCIOLA®GFNWE | AED 60
amatika chocolate ganache,
hazelnut sponge, crispy feuillantine,
raspberry sorbet

GELATO E SORBETTO ©*°W| AED 15
ice cream or sorbet of your choice
(per scoop)

[N] Nuts [GF] Gluten Free [G] Gluten [A] Alcohol [S]Shellfish [D] Dairy
Please highlight any specific food allergies or intolerances to our colleagues before ordering.

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT.

TRILOGIA®GPV
trio of amuse bouche

MOZZARELLAFPAY
mozzarella di bufala, beetroot, arugula,
raspberry dressing, pecan nuts

CARPACCIOCFPN
truffle beef carpaccio, porcini
mushrooms, arugula, hazelnuts

VESUVIO®©PY
pomodoro giallo del vesuvio,
provola affumicata, zucchini,

basil

ORECCHIETTE®PS
bisque sauce, baby spinach, red
prawns, scampi

AGNOLOTTI®P
confit duck legs, nectarine,
rosemary reduction,
sunflower seeds

OLIO D’OLIVA®©FWwe)
olive oil sorbet

LIMONE©FPV)
lemon yoghurt mousse,
meringue, mandarin
and mint gel

[VG] Vegan [V]Vegetarian [N]Nuts [GF] Gluten Free [G] Gluten [A] Alcohol [S] Shellfish

[D] Dairy
Please highlight any specific food allergies or intolerances to our colleagues before ordering.

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT.
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FRIZZANTE 125ML
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NV FERRARI BRUT, TRENTO DOC TRENTINO 70
NV FERRARI ROSE, TRENTO DOC TRENTINO 80
NV PROSECCO ‘ORGANIC*, ALBERTO NANI, EXTRA DRY VENETO 70
BIANCO 150ML

VINA ESMERALDA, BODEGAS TORRES CATALUNYA 65
SAUVIGNON BLANC, CHANGE, GERARD BERTRAND SOUTH FRANCE 65
PINOT GRIGIO ‘ORGANIC, VINUVA SICILY 60
GAVI DI GAVI, COSSETTI PIEDMONT 75
ROSATO 150ML

PINK A.F., PINOT GRIGIO ROSE ITALY 60
CHATEAU ROUBINE LA VIE EN ROSE PROVENCE 70
ROSSO 150ML

PIAN DI REMOLE ROSSO, FRESCOBALDI TUSCANY 60
VALPOLICELLA, CORTE GIARA VENETO 80
PRIMITIVO ‘ORGANIC*, VINUVA SICILY 60
PINOT NOIR ‘NATURALYS’ GERARD BERTRAND SOUTH FRANCE 65
DOLCE 100ML

KABIR MOSCATO DI PANTELLERIA, DONNAFUGATA SICILY 75

WILD IDOL, BLANC 70 410
WILD IDOL, ROSE 75 440

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT.
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NV PROSECCO ‘ORGANIC‘, ALBERTO NANI, EXTRA DRY
NV FERRARI BRUT, TRENTO DOC

NV FERRARI ROSE, TRENTO DOC

NV MOET & CHANDON IMPERIAL, BRUT

NV MOET & CHANDON ROSE IMPERIAL, BRUT

NV VEUVE CLICQUOT YELLOW LABEL, BRUT

NV BOLLINGER SPECIAL CUVEE, BRUT

NV BOLLICINE BRUT, DONNAFUGATA (MAGNUM)

NV LAURENT-PERRIER ROSE, BRUT

VEUVE CLICQUOT LA GRANDE DAME, BRUT

VENETO
TRENTINO
TRENTINO
CHAMPAGNE
CHAMPAGNE
CHAMPAGNE
CHAMPAGNE
SICILY
CHAMPAGNE

CHAMPAGNE
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PINOT GRIGIO ‘ORGANIC’, VINUVA

VINA ESMERALDA, BODEGAS TORRES

PIAN DI REMOLE BIANCO, FRESCOBALDI
SAUVIGNON BLANC, CHANGE, GERARD BERTRAND
GAVI DI GAVI, COSSETTI

BLANC DE PACS, PARES BALTA

LANGHE BIANCO ‘DRAGON’, LUIGI BAUDANA
ARNEIS, COSSETTI

POMINO BIANCO, CASTELLO POMINO

ANTHILIA, DONNAFUGATA

SAUVIGNON BLANC, ALOIS LAGEDER
FRIULANO, MARCO FELLUGA

CHABLIS VV ‘SAINTE-CLAIRE’, JEAN-MARC BROCARD
VISTAMARE, CA’'MARCANDA, ANGELO GAJA

CERVARO DELLA SALA, CASTELLO DELLA SALA, ANTINORI

SICILY
CATALUNYA
TUSCANY
SOUTH FRANCE
PIEDMONT
PENEDES
PIEDMONT
PIEDMONT
TUSCANY
SICILY

ALTO ADIGE

FRIUL VENEZIA GIULIA

BURGUNDY
TUSCANY

UMBRIA

AED
410

410

470

710

740

990

1050

1500

1690

3100

290

315

290

315

365

325

375

380

415

465

500

680

715

1250

1400

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT.
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PINK A.F., PINOT GRIGIO ROSE

CHATEAU ROUBINE LA VIE EN ROSE

ALIE, TENUTA AMMIRAGLIA FRESCOBALDI
CHATEAU ROUBINE LA VIE EN ROSE (MAGNUM)

DOMAINE OTT, CHATEAU DE SELLE ROSE

ITALY
PROVENCE
TUSCANY
PROVENCE
PROVENCE

fosso

PINOT NOIR ‘NATURALYS’, GERARD BERTRAND

PRIMITIVO ‘ORGANIC’, VINUVA

PIAN DI REMOLE ROSSO, FRESCOBALDI

MALBEC ‘THE ORIGINAL’, RIGAL

RIOJA CRIANZA, CUNE

COTE DU RHONE, ‘BELLERUCHE’, MICHEL CHAPOUTIER
VALPOLICELLA, CORTE GIARA

LANGHE NEBBIOLO, BENI DI BATASIOLO

DOLCETTO D’ALBA, PIO CESARE

VILLA ANTINORI ROSSO, ANTINORI

SHERAZADE, DONNAFUGATA

MERLOT, VARNERI, MARCO FELLUGA

BELL ASSAI, FRAPPATO DI VITTORIA, DONNAFUGATA
BARBERA ‘CRIVELLETTO’, NIZZA, COSSETTI

AMARONE DELLA VALPOLICELLA, ZONIN

CHIANTI RUFINA RISERVA, NIPOZZANO, FRESCOBALDI
BAROLO, COSSETTI

PROMIS CA’MARCANDA, ANGELO GAJA

BRUNELLO ‘PIEVE SANTA RESTITUTA’, ANGELO GAJA
MILLE E UNA NOTTE, DONNAFUGATA

‘SUL VULCANO’ ETNA ROSSO, DONNAFUGATA (MAGNUM)

SICILY
TUSCANY
SOUTH FRANCE
SOUTH FRANCE
RIOJA

RHONE VALLEY
VENETO
PIEDMONT
PIEDMONT
TUSCANY

SICILY

FRIULI VENEZIA GIULIA

SICILY

PIEDMONT

VENETO

TUSCANY

PIEDMONT

TUSCANY

TUSCANY

SICILY

SICILY

Dslec

KABIR, MOSCATO DI PANTELLERIA, DONNAFUGATA (375ML)

SICILY

290

340

540

700

980

290

290

315

300

315

350

365

415

515

530

560

590

615

635

750

770

850

1050

1350

1450

1640

270

All prices are in UAE Dirham and are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT.
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