AED 105 PER PERSON

Tpeislt
/AZZM

INSALATA VERDE (©:bV:N)
grilled baby gem, salsa verde,
lemon dressing, marinated grapes

INSALATA DI ANGURIA E FETA (6FpV)
feta cheese, watermelon, cucumber, black
olives, red onion pickles

select one

MARGHERITA (©.0V)
classic with buffalo mozzarella,
tomato sauce, fresh basil

DIAVOLA (©P)
spianata sausage, pepperoni,
tomato sauce, mozzarella,
chilli flakes

CINQUE FORMAGG] &bV
fior di latte, buffalo mozzarella,
scamorza, gorgonzola dolce,
ricotta

Dslec

FI’LIAMISU ©bV)
classic tiramisu cream, ladyfinger biscuit,
espresso coffee syrup

(Monday-Friday from 12:30 to 15:00)

AED 135 PER PERSON

Attt
/ﬁM

CAPRESE (GFD:NV)
datterino tomatoes, pine nuts,
bocconcini mozzarella, tomato

sorbet, basil

VITELLO @D
slow cooked veal, tuna mousse,
pickled pearl onion, chicken jus

PARMIGIANA (©.bV)
oven-baked eggplant,
tomato sauce, buffalo mozzarella,
parmesan cheese

select one

CARBONARA (©P) RISOTTO Al FUNGHI (€2
rigatoni pasta, angus beef bacon,

pecorino romano, black pepper, egg yolk scamorza foam, parmesan cheese

PESCATO DEL GIORNO (GFN.D) POLLO (6.AD)

fish catch of the day
tomato, bell pepper, chicken jus

Dl

select one

FI’LIAMISU ©bV)
classic tiramisu cream, ladyfinger biscuit,
espresso coffee syrup

PAVLOVA (GF.DV)
Fi'lia signature Pavlova

[V]Vegetarian [N]Nuts [GF]Gluten Free [D]Dairy [G]Gluten [R]Raw [S]Shellfish
Please highlight any specific food allergies or intolerance to our colleagues before ordering. All prices are in UAE Dirham and are inclusive of 7% Municipality fees, 10% Service Charge and 5% VAT.

carnaroli rice, mixed wild mushrooms,

free-range chicken breast, white wine,

AED 225 PER PERSON

minimum for 2 people

AdpeisTc
f%{/}

BURRATA (GF.DV)
80 g of Italian burrata,
candy tomatoes,
elderflower dressing, mint oil

CRUDO DI SALMONE @R
cured salmon slices,
lemon and mustard dressing, radish,
apple, microgreens

CARPACCIQ (GFD.NR)
truffle beef carpaccio,
porcini mushrooms, aged parmesan
cheese, hazelnuts

select one main + two side dishes

BRANZINO (¢F
500 g oven-baked butterfly seabass,

mixed candy tomatoes, salmoriglio parmesan cheese, truffle

SIDE DISHES
broccolini al carbone / purée di patate/
verdure alla griglia / patata rustica /
insalata mista

Dislec

FI’LIAMISU (©bV)
classic tiramisu cream, ladyfinger biscuit,
espresso coffee syrup

PAVLOVA (¢FoV)

Fi'lia signature Pavlova

COSTOLETTA ALLA MILANESE (©.P.R)
breaded veal chop, perfect eggs, aged




