
   

AED 105 PER PERSON

Starters

AED 135 PER PERSON

Starters
select one

 Desserts
PAVLOVA (GF, D, V)

Fi’l ia signature Pavlova

POLPETTE DI CARNE (G, D)

beef meatballs, marinara sauce, 
parmesan cheese, extra virgin olive oil

TOMINI FRITTI (G, D, N, V)

fr ied breaded tomini cheese, f igs,
rocket leaves, pecan nuts, salsa verde 

CARPACCIO DI TONNO (GF, R)

sliced yellowf in tuna, l ime dressing, 
pickled chili , coriander

select one

 Dessert
FI’LIAMISU (G, D, V)

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

CARPACCIO DI POMODORI (GF, V, VG)

sliced heirloom tomatoes, marjoram, amalf i 
lemon dressing, extra virgin olive oil

INSALATA DI ANGURIA E FETA (GF, D, V)

feta cheese, watermelon, cucumber, 
black olives, red onion pickles

INSALATA DI FARRO (G, V, VG, N)

 farro salad, mixed vegetables, 
roasted pepper dressing, almonds

Mains
select one

PIZZA MARGHERITA (G, D, V)

classic with buf falo mozzarella, 
tomato sauce, fresh basil

PIZZA DIAVOLA (G, D) 

spianata sausage, pepperoni, tomato 
sauce, mozzarella, chili f lakes

PIZZA 5 FORMAGGI (G, D, V)

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

AED 225 PER PERSON
MINIMUM 2 PERSONS

Starters

Mains
select one main + two side dishes

BRANZINO ALLA GRIGLIA (GF)

500 g oven-baked but ter f ly seabass, 
mixed tomatoes, salmoriglio

COSTOLETTA ALLA MILANESE (G, D, E)

breaded veal chop, poached eggs, 
aged parmesan cheese, truf f le 

SIDE DISHES
broccolini al carbone / purée di patate/  

verdure alla griglia / patata rustica / 
insalata mista

Mains
select one

BRASATO DI MANZO (G, D)

slow cooked braised beef chuck, 
creamy polenta

PESCATO DEL GIORNO (G, D, S) 

local catch of the day, couscous,
marinated ar t ichoke, f ish reduction

RISOTTO AI FUNGHI (G, D, V)

carnaroli r ice, mixed wild mushrooms, 
parmesan cheese

CARPACCIO DI MANZO (GF, D, R)

thinly sliced beef tenderloin, extra virgin olive oil , 
rocket leaves, parmesan cheese

BURRATA (G, D, N, V)

I talian burrata, candy tomatoes, 
romesco sauce, bread crouton

GAMBERI (G, D, N, S)

roasted garlic prawns, vanilla 
but ter, toasted almonds

 Desserts
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

NONNA MAMMA FI’LIA

[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.

[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.

[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.

CODONE DI MANZO (G, D)

gril led beef picanha, fr ied potato, 
baby gem, black pepper sauce

Enhance your lunch, add: AED 95

TAGLIOLINI CON GAMBERI (G, D, E , S)

fresh tagliolini pasta, lobster bisque, 
red prawns, cherry tomato, garlic

Enhance your lunch, add: AED 95



   

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

Business Lunch@filiadubai


