
   

AED 105 PER PERSON

Dolce
FI’LIAMISU (G, D, V)

classic mascarpone cream, lady f inger 
biscuit , espresso cof fee syrup

Antipasti

Main Course
select one

RISOTTO CON POLPO (GF, D)

carnaroli r ice, octopus ragout , 
capers, black olives, pickled fennel

PESCATO DEL GIORNO (G, D, S)

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

POLLO ALLA MILANESE (G, D)

breaded chicken breast , 
rocket leaves, parmesan cheese, marinara sauce

Main Course
select one

PIZZA DIAVOLA (G, D) 

tomato sauce, f ior di lat te, spianata sausage, 
pepperoni, chill i f lakes

PIZZA 5 FORMAGGI (G, D, V)

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

PIZZA MARGHERITA (G, D, V)

tomato sauce, buf falo mozzarella, 
f ior di lat te, fresh basil

POLPETTE DI CARNE (G, D)

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

CARPACCIO DI TONNO (G, D)

sliced yellowf in tuna, l ime dressing, 
pickled chill i , coriander

TOMINO FRITTO (G, D, V, N)

fr ied breaded tomino cheese, 
f igs, rocket leaves, pecan nuts, 

salsa verde

Dolce
select one

PAVLOVA (GF, D, V)

Fi’l ia signature Pavlova with mango 
ice cream and passion fruit cream

AFFOGATO E CANNOLO (G, D, N, V)

crispy hazelnut cannoli , vanilla ice 
cream, hot espresso

Business lunch

Enhance your lunch
PACCHERI CACIO E PEPE (G, D) 

dry pasta, pecorino romano, black pepper, 
chicken jus

LINGUINE CON BURRATA (G, D) 

dry pasta, red pepper and tomato sauce, beef 
nduja, I talian burrata, fresh basil

select one (+ 45 AED)

Enhance your lunch
TONNARELLI AL GRANCHIO (G, D, S) 

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

BRASATO DI MANZO (G, D) 

slow cooked braised beef chuck, creamy 
polenta

select one (+ 55 AED)

AED 135 PER PERSON

select one

Business lunch

Antipasti

INSALATA CON LATTUGA (G, D)

baby gem let tuce, crispy focaccia, creamy anchovy 
dressing, parmesan cheese

ADD-ON CHICKEN + AED 35    /    ADD-ON PRAWNS + AED 45

STRACCIATELLA E CAPONATA (G, D, N, V)

I talian stracciatella, eggplant caponata, 
pine nuts, raisins, chill i oil

CARPACCIO DI POMODORI  (GF, V, VG)

thinly sliced red tomatoes, Amalf i lemon 
dressing, marjoram, chives cress

select one

[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.
Consumption of raw or undercooked animal, seafood, or poultry products, such as eggs, may increase the risk of food-borne illness.

[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.
Consumption of raw or undercooked animal, seafood, or poultry products, such as eggs, may increase the risk of food-borne illness.



   

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

Business Lunch@filiadubai


