


Stuzzichini Small Bites
A r a n c i n e  S i c i l i a n e    2 5 
Rice Balls Stuffed With Bolognese, Peas, Cheese

B r u s c h e t t a  A l  P o m o d o r o      3 4 
Toasted Bread, Datterino Tomato, Basil, Evoo

   Z e p p o l i n e  C o n  G a m b e r o  C r u d o    6 8 
    Savoury Puffs, Red Prawns, Ricotta

C a n e d e r l i  I n  B r o d o   4 4 
Aged Bread, Onion And Beef Speck In Chicken Stock

   A n t i p a s t o  Tr a t t o r i a  9 8
    Selection Of All Of The Above 

   Serves Two - Perfect For Sharing

Antipasti Starters

Zuppe v Insalate
                 Soups & Salads
M i n e s t r o n e  D i  V e r d u r e      3 4 
Homemade Soup With Array Of Seasonal Vegetables

V e l l u t a t a  D i  Fu n g h i     4 4 
Creamy Mix Of Mushrooms Soup With Aromatized Croutons

C a c c i u c c o     4 8 
Prawn, Squid, Mussels, Clams, Scallops In Crustaceous’ Broth

   I n s a l a t a  M e d i t e r r a n e a       3 8 
    Avocado, Tomato, Cucumber, Fennel, Shallot, Mesculin Lettuce, 
    Orange Dressing.

   I n s a l a t a  Va l t e l l i n e s e       78
    Bresaola, Green Apple, Hazelnuts, Rocket Lettuce, Apple Dressing.

I n s a l a t a  D i  M a r e      78
Prawns, Squid, Octopus, Mussels, Vegetables Tossed 
With Salmoriglio Dressing.
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Fr i t t o  D i  M a r e     4 8 
Deep Fried Squid, Shrimps, Zucchini

   M o z z a r e l l a  D i  B u f a l a     6 8 
    Fresh Tomato Compote, Buffalo Mozzarella, Basil

   C a r p a c c i o  D i  M a n z o     8 4 
    Beef Carpaccio, Carrot Mustard, Rice Chips, Crispy Veggies

Ta r t a r e  D i  To n n o    6 8 
Tuna, Capers, Shallot, Avocado Cream, Raspberry Powder

B u r r a t a  E  C a r c i o f i   78 
Burrata, Artichoke Heart, Artichoke Chips

Ta g l i e r e  D i  S a l u m i    9 8 
Beef Cold Cuts, Pickled Vegetables, Carasau Bread 

Serves Two - Perfect For Sharing

Carpaccio di Manzo



Antipasti Starters Secondi Piatti
   Main Courses
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   Ta g l i a t a  D i  F i l e t t o    1 8 8
    Sliced Beef Tenderloin, Roasted Squash, 
    Gorgonzola Fondue

   C o s c i a  D i  P o l l o  A l l a  S e n a p e   9 8
    Roasted Chicken Leg, Honey-Mustard Sauce, 
    Glazed Carrots

M i l a n e s e  D i  V i t e l l o   1 4 8 
Breaded Veal Chop With Side Of Mix Salad.

B r a n z i n o  A l l ’A c q u a  P a z z a     1 1 4
Seabass Fillet, Datterino Tomato Broth, Garlic, Capers

P o l p o  C o n  P a t a t e     1 2 8 
Grilled Octopus Tentacles, Sweet Potato Cream, 
Black Olives, Tomato.

G r i g l i a t a  D i  P e s c e        1 5 4
Mix Of Grilled Prawns, Squid, Octopus, Seabass Fillet

P a r m i g i a n a     8 8 
Deep Fried Eggplants Layered With Tomato Sauce, 
Basil, Parmesan

M a r k e t
P r i c e

Tr a n s f o r m  Yo u r  D i s h 
W i t h  Tr u f f l e                1g
There Is No More Decadent 
Flavour Than Truffle. 
Transform Your Trattoria 
Experience With Some 
Shavings Of Fresh Truffle 

Tartufo Truffle    
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Tagliata Di Filetto

Paste Tradizionali
    Traditional Pasta

S p a g h e t t i  A l l a  C a r b o n a r a    74 
Spaghetti, Egg Yolk, Cream, Pecorino Cheese, Veal Bacon

Fu s i l l o n i  A l l a  N o r m a     5 8 
Fusilloni, Tomato Sauce, Deep Fried Eggplants, Basil, 
Salted Ricotta

A g l i o ,  O l i o  E  P e p e r o n c i n o      4 8 
Spaghetti, Evoo, Garlic, Fresh Chilli.

L a s a g n a  A l l a  B o l o g n e s e    6 4 
Pasta Sheets Layered With Bolognese, Bechamel, Parmesan

P e n n e  A l l ’a r r a b b i a t a      5 4
Penne, Tomato Sauce, Fresh Red Chilli, Parsley

Ta g l i a t e l l e  A l l a  B o l o g n e s e    5 6 
Tagliatelle, Bolognese, Parmesan

Fr e g o l a  C o n  V o n g o l e     9 8 
Sardinian Fregola, Clams Sauce, Fresh Tomato

C a l a m a r a t a  A l  S u g o  D i  M a r e     6 4
Calamarata, Prawns, Squids, Mussels, Clams, 
Datterino Tomato

   R a v i o l i  A i  P o r c i n i      8 4 
    Ravioli Stuffed With Porcini, Bechamel Sauce, Ricotta, 
    Sage, Hazelnuts

   R i s o t t o  F i n o c c h i o  E  G a m b e r i     8 8
    Carnaroli Risotto, Fennel Cream, Lemon Zest, Prawns

R i s o t t o  A i  Fu n g h i     6 8 
Carnaroli Risotto, Seasonal Mushrooms, Parsley

  We Can Prepare Your Favorite Sauce With
 Gluten-Free Pasta, Rice Penne
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Carpaccio di Manzo



Pizze Oven-Baked Pizza

Contorni Sides

Tr a t t o r i a     9 4
Truffle Sauce, Smoked Mozzarella, Portobello, 
Beef Speck, Rocket, Pecorino

S c h i a c c i a t a       3 8 
Pizza Base, Garlic, Evoo, Herbs

M a r g h e r i t a     5 8 
Tomato Sauce, Mozzarella, Basil 

V e g e t a r i a n a     6 4 
Tomato Sauce, Mozzarella, Eggplants, Zucchini, 
Capsicum, Cherry Tomato 

C a p r i c c i o s a    74
Tomato Sauce, Mozzarella, Veal Cooked Ham, 
Mushroom, Artichokes, Black Olives, Capsicum

B u f a l i n a     78 
Tomato Sauce, Buffalo Mozzarella, Cherry Tomatoes, Basil

D i a v o l a    6 8 
Tomato Sauce, Mozzarella, Spicy Salami, Capsicum 

B r e s a o l a    8 4 
Tomato Sauce, Mozzarella, Sliced Bresaola, Rocket Leaves, 
Parmesan Shavings 

Q u a t t r o  Fo r m a g g i    5 8 
Mozzarella, Gongorzola, Fontina, Parmigiano Cheese 

P r o s c i u t t o  E  Fu n g h i    74 
Tomato Sauce, Mozzarella, Veal Cooked Ham, 
Mushrooms 

Fr u t t i  D i  M a r e    6 8 
Tomato Sauce, Mozzarella, Shrimps, Squid, Mussels 

   S o n t u o s a    8 8 
    Zucchini Cream, Fontina Cheese, Beef Sausage, 
    Datterino Dried, Wild Fennel

P a t a t e  A l  Fo r n o    2 5
Roasted Potato With Mediterranean Herbs

V e r d u r e  G r i g l i a t e       2 5                     
Grilled Vegetables

S p i n a c i  S a l t a t i      2 5
Saute Spinach

P a t a t i n e  Fr i t t e     2 5   
French Fries 

I n s a l a t i n a  M i s t a      2 5   
Rocket, Baby Spinach, Cucumber, 
Datterino Tomatoes  

SIGNATURE   ALCOHOL  NUTS  GLUTEN-FREE  VEGETARIAN  DAIRY FREE  SHELLFISH  DIABETIC FRIENDLY  VEGAN  HALF BOARD SUPPLEMENT AED 50
Please inform us of any allergies or dietary requirements before ordering Management advises that food prepared here may contain or have come in contact with nuts, fish, eggs, 
milk or gluten. Therefore, if you have a food allergy or a special dietary requirement please inform a member of the staff. All prices are in UAE Dirhams and inclusive of 
7% Municipality Fees and 10% Service Charge
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Tartufo Truffle    

S c a n  M e  f o r
C o n t a c t l e s s  M e n u s
a n d  To  C o n n e c t 
W i t h  U s



Sparkling
P r o s e c c o ,  Gancia, Italy 6 3     3 0 0
B r u t  N V  C h a m p a g n e ,  Veuve Clicquot, France  7 5 0

R  d e  R u i n a r t ,  Brut, France   1 2 0 0

Wine By Glass B y  C o r a v i n 

S a n g i o v e s e ,  Ruffino Riserva Ducale 1 4 0     7 0 0
Chianti Classico Riserva DOCG 750ml 
Italy Tuscany

M e r l o t  Le Volte dell Ornellaia Toscana  1 5 0     7 5 0
IGT 750ml Italy ITA Tuscany

White

P i n o t  G r i g i o ,  Emotivo, Lombardy IGT  4 5     2 2 0

F i a n o - Fa l a n g h i n a ,  Apulo, Masseria Altemura,       2 7 5
Salento IGT

C h a r d o n n a y,  Ventiterre, Delle Venezie IGT   6 2      3 1 0

C h e n i n  B l a n c ,  Ken Forrester, SA 6 8     3 2 0

S a u v i g n o n  B l a n c ,  Wither Hills,      8 0     4 0 0
Marlborough, NZ

V i l l a  A n t i n o r i  B i a n c o ,       3 6 0
Marchesi Antinori, Toscana

R i e s l i n g ,  Dry Qba, Villa Wolf, Germany 4 2 0 

V e r m e n t i n o  Maremma Rocca Delle Macie, Toscana      4 5 0

C a r r i c a n t e  B l e n d ,  Terre Nere Etna     5 8 0 
Bianco Sicily, Italy 

C o r t e s e  Gavi Del Comune Di Gavi DOCG,   6 5 0
Villa Sparina

S a u v i g n o n  B l a n c ,  Cloudy Bay, Marlborough, NZ   7 5 0                                                

Red

B a r b e r a ,  Araldica, Piedmont 4 5    2 2 0 
Z o n i n ,  Montepulciano D’Abruzzo,  5 0    2 5 0
Ventiterre, Italy

M e r l o t ,  Bio Bio Organic, Cielo e Terra, Sicily 5 8    2 8 0 

M a l b e c ,  Luigi Bosca Finca 7 0    3 5 0
La Linda Argentina

S a n g i o v e s e  B l e n d ,  Ruffino Chianti, Italy  3 8 0

P i n o t  N o i r,  Matua Valley, Marlborough, NZ  4 8 0

R o s s o  D i  M o n t a l c i n o ,  Castello Banfi, Tuscany   5 6 0 

D o l c e t t o  P i o  C e s a r e  D o l c e t t o  D ’A l b a  6 0 0

N e b b i o l o ,  Beni Di Batasiolo, Barolo DOCG 2015  7 0 0

S y r a h  B l e n d ,  Chocolate Block SA 72 5

C o r v i n a ,  Amarone della Valpolicella 8 2 5 
Classico DOC, ‘Capitel de Roari’, Luigi Righetti

M e r l o t  Guidalberto, Tenuta san Guido, Italy    9 5 0

N e b b i o l o  Prunotto Barolo DOCG, Piedmont      1 1 0 0
S a n g i o v e s e ,  Brunello di Montalcino,  1 , 5 0 0
Gaja Pieve Santa, Tuscany

Rosé

R o s é ,  Waka Waka, SA  4 5     2 1 0

P i n o t  G i g i o ,  Ardesia Delle Venezie, IT      2 2 5

G r e n a c h e - S y r a h ,  The Palm By  4 0 0
Whispering Angel, FR

WineVino
W H I T E  A N D  R E D  H O U S E  D R A U G H T  W I N E 
BY  C A R A F E

2 5 0 m l

5 9
5 0 0 m l

1 1 0
7 5 0 m l

1 6 5
1 0 0 0 m l

2 1 0

All prices are in UAE Dirhams and inclusive of 7% Municipality Fees and 10% Service Charge



Beers
Bottled 
H o l s t e n  (Alcohol-Free) 3 4
H e i n e k e n  B o t t l e  4 5
C o r o n a  E x t r a  M e x i c o       4 9
P e r o n i        4 9

Draught 
P e r o n i  5 0
S t e l l a       5 0

Cocktails 45 Each

Tr a t t o r i a  B e l l i n i
Raspberry, Peach Purée, Prosecco 

Tr a t t o r i a  S p r i t z
Martini Fiero, Prosecco Rose’, 7up 

L i m o n c e l l o  S o u r   
Limoncello, Gin, Lemon Juice, Egg White

L e m o n  S g r o p p i n o   
Lemon Sorbet, Vodka, Prosecco 

I t a l i a n  S a n g r i a  
Fiero, Vodka, Triple Sec, Red Wine, 
Sugar Syrup, Fresh Fruit (Apple Orange)

W h i t e  N e g r o n i   
Martini Bianco, Gin, Suze

Mocktails
Fr e s h  J u i c e s  2 1
Orange | Pineapple | Watermelon | Lemon Mint 

B e l l i n i  C o o l e r  2 5
Peach Purée, Raspberry Purée, Thyme, Soda

T w i s t  A l l o  Z e n z e r o  2 5
Pineapple Juice, Homemade Ginger Syrup,
Fresh Mint, Ginger Ale

I t a l i a n  M o j i t o  2 5
Basil-Cucumber Brown Sugar, Ginger Ale

Fr e s h  L a v e n d e r  L e m o n a d e   2 5
Homemade Lavender Syrup, Lemon Juice, Lavender water

Soft Drinks
Pepsi | Diet Pepsi | 7up | Diet 7up 2 5
Mirinda Orange  | Tonic Water
Soda Water | Ginger Ale

Redbull 3 9

Wa t e r
Acqua Panna or San Pellegrino                     500ml 2 2
Acqua Panna or San Pellegrino                     750ml   2 8
Al Ain Water                                                 2 6

Hot Drinks
C o f f e e  2 0
Ristretto | Espresso | Double Espresso
Caffè Latte | Cappuccino | Americano

Te a  2 0
English Breakfast | Jasmine 
Earl Grey | Peppermint | Chamomile

Italian Liqueurs & Vermouths
L i m o n c e l l o  30ml       4 5
A m a r e t t o                           30ml       4 5
S a m b u c a  30ml       4 5
Av e r n a  30ml       4 5
Fr a n g e l i c o  30ml       4 7
Fe r n e t  B r a n c a  30ml       4 7
G r a p p a  N o n i n o  C h a r d o n n a y  30ml       5 4
M a r t i n i  R o s s o ,  B i a n c o ,  F i e r o  60ml       4 7

JOIN THE CLUB
Unlock exclusive dining

rewards with

Trattoriadubai


