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PARMIGIANA (G,D,V)

oven-baked eggplant , tomato sauce, 
buf falo mozzarella, parmesan cheese

POLPETTE (G,D)  
beef meatballs, marinara sauce, 

parmesan cheese, ex tra virgin olive oil

RISOTTO AI FUNHGI (G,D,V)

carnaroli r ice, mixed wild mushrooms, 
scamorza foam, black pepper

DENTICE (G,D,S)

red snapper, smoked aioli , bisque sauce, 
conf i t potato, mussels, salicornia

Antipasti

Main Course

Dolci

CARBONARA (G,D)

spaghet t i pasta, angus beef bacon, 
pecorino romano, egg yolk,

 black pepper

INSALATA MISTA (GF,V,VG)

mixed green leaves, tomatoes, cucumber, 
sunf lower seeds, lemon dressing 

INSALATA FI’LIA (GF,D,V)

baby spinach, aged parmesan cheese, 
truf f le dressing, fresh truf f le 

 [   ] Fi’lia signature   [VG]  Vegan  [V] Vegetarian   [N] Nuts   [GF] Gluten Free   [G] Gluten   [A] Alcohol   [S] Shellfish   [D] Dairy  [R] Raw 
Please highl ight any specif ic food allergies or intolerances to our colleagues before ordering. 

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

HALF BOARD

ARANCINI (G,D,V)

fr ied saf fron r isot to balls, tomato sauce,         
scamorza cheese, eggplant purée

PAVLOVA (GF,D,V)

Fi’l ia signature Pavlova
FI’ LIAMISU (G,D,V)

classic t iramisu cream, lady f inger biscuit , 
espresso cof fee syrup, milk foam

FRITTO MISTO (G,S)

fr ied marinated seafood, 
lemon-basil aioli , lemon wedge

VITELLO (G,D)

slow-cooked smoked veal, tuna mousse, 
pickled pearl onions, chicken jus

INSALATA DI POMODORO (GF,D,V)

dat terino tomatoes salad, fresh basil ,  feta 
cheese, aged balsamic vinegar

POLLO (G,D,A)

free-range chicken breast , white wine, 
tomato, bell pepper, chicken jus

MARGHERITA (G,D,V)

classic buf falo mozzarella,
tomato sauce, fresh basil

CINQUE FORMAGGI (G,D,V)

f ior di lat te, buf falo mozzarella, 
scamorza, gorgonzola dolce, r icot ta


