
3-Course Menu | Sharing style | AED 250 per person

SET MENU 

   INSALATA MISTA (GF, V, VG)

mixed green leaves, bell peppers, cucumber, sunf lower seeds, lemon dressing

BURRATA (G, N, D, V)

150 g Italian burrata, candy tomatoes, romesco sauce, croutons
 
 

POLPETTE (G, D)

beef meatballs, marinara sauce, parmesan cheese, fresh basil 

Starters

Mains

Desserts

PIZZA MARGHERITA (G, D, V)

tomato sauce, f ior di lat te mozzarella, extra virgin olive oil, fresh basil

PACCHERI CACIO E PEPE (G, D, V, E)

fresh pasta, pecorino romano, black pepper

BRASATO DI MANZO (G, D, N)

slow-braised beef chuck roll, creamy polenta, walnut gremolata

FI’LIAMISU (G, D, V, E)

classic mascarpone cream, ladyf inger biscuit , espresso syrup

PAVLOVA (GF, D, V, E)

Fi’lia signature pavlova

[VG]  Vegan   [V] Vegetarian   [N] Nuts   [GF] Gluten Free   [G] Gluten   [S] Shellf ish   [D] Dairy   [R] Raw   [E] Egg 
Please inform our team of any allergies or dietary requirements before ordering. 

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

Consumption of raw or undercooked animal, seafood, or poultry products, such as eggs, may increase the risk of food-borne illness.
تحذير- تناول المنتجات الحيوانية أو المأكولات البحرية أو الدواجن النيئة أو غير المطهية جيدًًا، مثل البيض، قد يزيد من خطر الإصابة بالأمراض المنقولة عن طريق الطعام



[VG]  Vegan   [V] Vegetarian   [N] Nuts   [GF] Gluten Free   [G] Gluten   [S] Shellf ish   [D] Dairy   [R] Raw   [E] Egg 
Please inform our team of any allergies or dietary requirements before ordering. 

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

Consumption of raw or undercooked animal, seafood, or poultry products, such as eggs, may increase the risk of food-borne illness.
تحذير- تناول المنتجات الحيوانية أو المأكولات البحرية أو الدواجن النيئة أو غير المطهية جيدًًا، مثل البيض، قد يزيد من خطر الإصابة بالأمراض المنقولة عن طريق الطعام

Starters
INSALATA FI’LIA (GF, V, D)

baby spinach, aged parmesan cheese, truf f le dressing

BURRATA (G, D, V, N)

150 g of Italian burrata, candy tomatoes, romesco sauce, croutons

 
VITELLO (G, D)

slow-cooked veal, tuna mousse, pickled pearl onion, chicken jus

ARANCINI (G, D, V, E)

fried tomato risot to balls, scamorza, eggplant ragù, smoked marinara sauce

Mains
PIZZA BUFALA (G, D, V)

tomato sauce, buf falo mozzarella, fresh basil, extra virgin olive oil

PIZZA TARTUFO (G, D, V)

f ior di lat te, buf falo mozzarella, truf f le paste, parmesan, fresh truf f le

TONNARELLI AL GRANCHIO (G, D, S, E)

fresh pasta, bisque, Atlantic crab, cherry tomatoes, lemon zest

POLLO ALLA MILANESE (G, D, E)

breaded chicken breast , arugula, parmesan cheese, marinara sauce

3-Course Menu | Sharing style | AED 299 per person 

SET MENU 

Desserts
FI’LIAMISU (G, D, V, E)

classic mascarpone cream, ladyf inger biscuit , espresso syrup

PAVLOVA (GF, D, V, E)

Fi’lia signature pavlova 



[VG]  Vegan  [V ] Vegetarian   [N] Nuts   [GF] Gluten Free   [G] Gluten   [A] Alcohol   [S] Shellf ish    [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.

Starters
PANZA’FI’LIA (G, V, VG)

red tomatoes, cucumber, red onions, watermelon, basil, olive oil, crouton

CARPACCIO DI MANZO (GF, D, R)

thin sliced beef, extra virgin olive oil, parmesan cheese, arugula

ARANCINI (G, D, V, E)

fried tomato risot to balls, scamorza, eggplant ragù, smoked marinara sauce

FRITTO MISTO (G, S)

fried marinated seafood, lemon aioli, lemon wedge

PARMIGIANA (G, D, V, E)

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

3-Course Menu | Sharing style | AED 350 per person 

PIZZA BURRATINA (G, D, V, N)

tomato sauce, Italian burrata, cherry tomatoes, basil pesto, arugula
 

RIGATONI AL TARTUFO (G, D, E)

dry pasta, truf f le but ter sauce, parmesan cheese, chicken jus, fresh truf f le 

PESCATO DEL GIORNO (G, D, S, E)

catch of the day, smoked aioli, couscous, bisque sauce

BRASATO DI MANZO (G, D, N)

slow-braised beef chuck roll, creamy polenta, walnut gremolata

Mains

SET MENU 

Desserts
FI’LIAMISU (G, D, V, E)

classic mascarpone cream, ladyf inger biscuit , espresso syrup

PAVLOVA (GF, D, V, E)

Fi’lia signature pavlova 

PROFITEROLE (G, D, V, N, E)

choux pastry f il led with vanilla ice cream, hazelnut praline, gianduja sauce

[VG]  Vegan   [V] Vegetarian   [N] Nuts   [GF] Gluten Free   [G] Gluten   [S] Shellf ish   [D] Dairy   [R] Raw   [E] Egg 
Please inform our team of any allergies or dietary requirements before ordering. 

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

Consumption of raw or undercooked animal, seafood, or poultry products, such as eggs, may increase the risk of food-borne illness.
تحذير- تناول المنتجات الحيوانية أو المأكولات البحرية أو الدواجن النيئة أو غير المطهية جيدًًا، مثل البيض، قد يزيد من خطر الإصابة بالأمراض المنقولة عن طريق الطعام


