
OMELETTE | 39 
Served with cherry tomato, wild rocket and Parmigiano Reggiano D.O.P

FRIED EGGS | 39 
Served with grilled rustic bread topped with smoked mozzarella cheese, oregano, sun-dried tomato 
and wild rocket

SCRAMBLED EGGS | 49 
Served with cherry tomato, mushroom and our rustic bread grilled with pecorino romano, 
Parmigiano Reggiano D.O.P and black pepper

POACHED EGGS WITH SMOKED SALMON AND AVOCADO | 59 
Served over grilled homemade rustic bread, topped with hollandaise sauce, dill leaves and fried 
capers

SCRAMBLED EGGS WITH MUSHROOMS AND PRESERVED 
BLACK TRUFFLE | 85 
Served with cherry tomato and rustic bread with pecorino romano, parmigiano reggiano and black 
pepper.

LA COLAZIONE
delle cucine di Eataly

DELIZIOSA | 29 
Hot beverage and choice of viennoiserie

GUSTOSA | 49 
Fresh orange juice, hot beverage and pizza alla 

pala

FRESCA | 65 
Fresh orange juice, hot beverage and Greek 

yogurt with granola and fresh berry toppings

Enjoy our extraordinary organic eggs

MORE FLAVOURS AVAILABLE, ASK YOUR 
SERVER FOR OUR SELECTION

A favorite Roman-style pizza by the slice, pizza alla pala is soft and crisp at the 
same time, always topped with fresh ingredients!

Our homemade sandwiches

Our fresh baked pastries and focaccia

CONTINENTALE | 65 
Fresh orange juice, hot beverage, choice of 

viennoiserie, bread basket with butter, jam and 
plain omelette

NUTS VEGETARIAN SEAFOODVEGAN

All prices are in UAE dirhams and inclusive of VAT. Some of our products may contain nuts or traces of nuts, in case of allergies please consult our team.
“Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of foodborne illnesses, especially if you have certain medical conditions.”

LA FRUTTA

LA PASTICCERIA DA FORNO

ALLA PALA

I PANINI

LE UOVA

FIOR di LATTE | 45 
125 gr

BURRATA | 59 
125 gr

MOZZARELLA di BUFALA | 55 
125 grs

PARMIGIANO REGGIANO | 9 
25 grs

GORGONZOLA PICCANTE or
DOLCE | 12 
25 gr

FONTINA | 12 
25 gr

PECORINO | 12 
25 gr

MACEDONIA DI FRUTTA | 30 
Fruit salad

YOGURT AL NATURALE | 35 
Choice of apricot or strawberry toppings

YOGURT CON FRUTTA E 
GRANOLA | 44 
Greek yoghurt with granola and fresh  
berry toppings

GIRELLA | 12 
Puff pastry with apricot jam and raisin

SACCOTINO CIOCCOLATO | 15 
Puff pastry filled with custard and chocolate

ADD ON

Onion 5 | Tomato 5 | Egg 6 | Mushroom 8 | Veal bacon 9 

Fior di latte 15 | Smoked salmon 16 | Black truffle 25

CREPE | 26 
Our signature Italian style crepe

PANCAKE | 26 
A pancake light and airy but a decadent treat

WAFFLE | 26 
A gourmet rich and crispy waffle

ADD ON

Banana 5 | Pistachio 5 | Strawberry 11 | Gelato 16 | Berries 21

CORNETTO Italian style croissant 

FOCACCIA Freshly baked Italian focaccia bread 

PLAIN | 10

ALMOND | 13 
Croissant with almond cream

PISTACHIO | 13 
Croissant with pistachio cream

FOCACCIA GENOVESE | 5 
Plain focaccia with rosemary

FOCACCIA CON OLIVE CIPOLE | 9 
Focaccia bread with black olives and onions

FOCACCIA CON POMODORINI | 15 
Focaccia bread with cherry tomato

POMODORO E 
MOZZARELLA | 45 
Fresh mozzarella, tomatoes and pesto sauce

SALMONE AFFUMICATO E 
AVOCADO | 54 
Smoked salmon, mashed avocado and cream 
cheese

TACCHINO E  
FORMAGGIO | 43 
Turkey ham with melted fontina cheese, mustard, 
bechamel, sun-dried tomato, basil pesto and 
iceberg lettuce 

MARGHERITA | 20 
The Italian classic, with tomato sauce, 
mozzarella and fresh basil

PATATE E ROSMARINO | 20 
Topped with thinly sliced potatoes and fresh 
rosemary

ORTOLANA | 22 
Topped with mixed capsicums, mushroom, 
eggplant and cherry tomato

STRACCIATELLA E OLIVE | 25 
Tomato sauce, creamy burrata, black olives and 
oregano



Lemonade | 23

Watermelon | 23

Apple | 23

Carrot | 23

Grapefruit | 23

Orange | 23

Mango | 23

Mixed Berries | 35

Avocado | 34

Strawberry | 30

Pineapple | 27

Pomegranate | 42

NUTS VEGETARIAN SEAFOODVEGAN

All prices are in UAE dirhams and inclusive of VAT. Some of our products may contain nuts or traces of nuts, in case of allergies please consult our team.
“Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of foodborne illnesses, especially if you have certain medical conditions.”

Eat better, live better.“ “

LE BEVANDE

SUPER JUICES (Cold-pressed shots)

LIQUID SUNSHINE | 9 
Fresh squeezed of grapefruit, carrot and fresh ginger

BEET-APPLE-MINT | 9 
Fresh squeezed of beetroot, apple and mint leaves 

CANDY LAND | 9 
Fresh squeezed of pineapple, watermelon and 
pomegranate

SIGNATURE DRINKS

ROSSO di SERA | 38 
Raspberry puree, passion fruit puree, fresh lemon juice 
and fresh pomegranate juice 

APPLE & GINGER FIZZ | 35 
Fresh green apple, ginger bitter droplets, fresh lime juice 
and tonic water

GARIBALDI | 35 
Fresh orange, mango puree and fresh pomegranate juice 

FIORI d’ARANCIO | 35 
Mint leaves, elderflower cordial, orange marmalade and 
tonic water

EATALY ROSE BELLINI | 35 
Strawberry puree, fresh lemon juice, rose lemonade and 
sprays of rose water

BASIL SMASH | 35 
Basil leaves, watermelon puree, fresh lime juice and 
cedrata Tassoni

FRESH JUICES

VERDE | 25 
Celery with green apples, spinach & cucumber

ISOLA TROPICALE | 25 
Pineapple blended with orange and mango 

WATER
Acqua Panna Half Liter | 16, One Liter | 23 

S. Pellegrino Half Liter | 16, One Liter | 25

IL MENU
delle cucine di Eataly

FORESTA NERA | 20 
Chocolate mousse, cacao biscuit and classic chantilly 
custard, topped with cacao powder and maraschino 
cherry

CANNOLO AL CIOCCOLATO | 15 
Traditional cannolo filled with chocolate ricotta, 
garnished with chocolate sauce

CANNOLO SICILIANO | 15 
Traditional cannolo filled with sweet ricotta cheese, 
chocolate chips, Sicilian pistachio and candied orange

CHEESECAKE ESTIVA ALLE 
FRAGOLE | 20 
Cheesecake with cream cheese and strawberry jelly

PANNA COTTA | 22 
Traditional panna cotta

CROSTATINA ALLE FRAGOLA | 20 
Home-made tart with chantilly cream, pistachios and 
strawberries

CROSTATINA AI FRUTTI 
DI BOSCO E PISTACHIO | 26 
Home-made tart wrapped with pastry cream, pistachio and 
mixed berries

TIRAMISÙ | 23 
Home-made mascarpone cream with coffee  
sponge cake, topped with cocoa powder

IL CAFFÈ
I CLASSICI

ESPRESSO ILLY | 16 
Illy blend featuring nine different types of arabica beans: 
balance & perfection  (Ristretto / Lungo)

ESPRESSO ILLY DOPPIO | 20 
Double your Illy pleasure, in a medium-sized cup

ESPRESSO ILLY ALL’AMERICANA | 20 
Illy espresso served with a jug of hot water. Add as much as 
you like for an american-style coffee

MACCHIATO CALDO | 20 
Illy espresso topped with a cloud of hot frothed milk

LATTE MACCHIATO | 20 
Hot frothed milk served in a glass, with Illy espresso

CAPPUCCINO | 20 
Fresh milk and Illy espresso

GLI SPECIALI FREDDI

CAPPUCCINO GRECO | 21 
Fresh milk with Illy espresso, mixed with ice cubes

FRAPPÈ AL CAFFÈ | 21 
Two Illy espressos blended with ice for a creamy, smooth 
frappè 

ESPRESSO TIRAMISU | 21 
A smooth blend of ice cream, ladyfingers, and a double Illy 
espresso dusted with cocoa powder

L’AFFOGATO | 21 
Your choice of milk, chocolate or coffee, with a thick, dense 
cream of Illy espresso, covered with whipped cream and cocoa 
powder

HALF & HALF SUMMER | 21 
Cold chocolate topped with a slightly sweetened Illy espresso 
frappe

GLI SPECIALI CALDI

CAFFÈ VIENNESE | 21 
Double Illy espresso topped with whipped cream 

HALF & HALF WINTER | 21 
Slightly sweetened Illy espresso frappe, with a layer of hot 
chocolate

MAROCCHINO CALDO | 21 
Shot glass with a bottom layer of chocolate sauce, Illy 
espresso dusted with cocoa, topped with hot frothed milk

CAPPUCCINO VIENNESE | 21 
Illy espresso with hot frothed milk and a mountain of  
whipped cream dusted with cocoa

TEA | 16 
Choose from our selection of infused tea

SOFT DRINKS

Molecola Classica 330Ml | 22

Molecola Sugar Free 330Ml | 22

LA PASTICCERIA

FULL MOON | 38 
Tonka bitters, coconut puree, fresh lime juice and 
fresh pineapple juice

TEA SPRITZERO% | 35 
Hibiscus tea, peach puree, bitter syrup and tonic 
water

New

New


