LA CUCINA
di EATALY

SPRING

“ALL’ITALIANA”

Taste the Season
We are delighted to present to you the first
installment of our ode to seasonality in 2022,
our Spring Menu!
Inspired by your favorite authentic Italian
dishes and whilst infusing the distinct flavors
of Spring.
As our menu celebrates the seasonality and
further embraces our commitment to the
use of organic products and support of our
local partners and an increasing presence of
vegan friendly dishes.

Buon Appetito!

Allergens
VEGAN
VEGETARIAN
SEAFOOD
NUTS

All prices are in UAE dirhams and inclusive of 5% VAT. Some of our
products may contain nuts or traces of nuts, in case of allergies please
consult our team. The daily amount for an average adult is 2000
Calories. Requirements may vary based on individual needs.
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.

GLI ANTIPASTI
Appetizers

PATATINA TONDA | 26

Homemade Agria POTATO CHIPS served with organic ketchup
Add on: Cacio e pepe 3 | Herb salt 3 | Truffle seasoning 7
New

PATATINA MISTA | 29

Mixed VEGETABLE CHIPS: Jerusalem artichoke, parsnip, beetroot,
purple potatoes, served with organic ketchup
Add on: Cacio e pepe 3 | Herb salt 3 | Truffle seasoning 7

MINESTRONE | 39

Organic VEGETABLE SOUP with Tuscan kale and beans from a local farm
New

ZUPPA DI PISELLI | 39

Green PEA SOUP with sautéed organic pea and beans

New

BRUSCHETTA | 42

BRUSCHETTA with organic pea pesto, roasted heirloom cherry tomatoes,
wild rocket and Salva Cremasco cheese

Mixed vegetable chips
Green pea soup

Patatina Mista

Zuppa di Piselli

New

ARANCINI | 44

Three fried RICE BALLS stuffed with cheese, green pea, bolognese sauce

New

CAVOLFIORE ARROSTO | 49

Organic oven baked heirloom CAULIFLOWER topped with roasted nuts and served
with cannellini beans sauce

GAMBERI | 49

Argentinian Josper grilled SHRIMPS in lemon salmoriglio sauce

FRITTO DI CALAMARI | 64

Deep FRIED SQUID marinated with lemon, chilli and sage served with
mint yogurt sauce

POLPO E PATATE | 86

Mediterranean pan seared OCTOPUS, served on a bed of lemon parsley
crushed potatoes
New

CAPESANTE E PISELLI | 109

Seared fresh SCALLOPS on pea sauce with crispy wag yu chorizo

Organic heirloom cauliflower

Cavolfiore Arrosto

Seared fresh scallops

Capesante e Piselli

LE INSALATE
Salads
w
e
N

FAGIOLI | 49

A combination of BEANS salad, cucumber, and apple drizzled with citrus dressing

ASPARAGI | 49

Organic rucola, asparagus, organic fava beans, caramelized orange and fennel salad
drizzled with citrus dressing

CAPRINO | 62

Organic mix roasted beetroot, baby spinach and caramelized orange, toasted mix seeds
and Caprino GOAT CHEESE drizzled with blueberry balsamic dressing

POLLO | 74

A Keto friendly baby kale, avocado and cheese salad with a butter herb marinated
grilled CHICKEN, poached egg, crispy bacon with egg dressing

BURRATA | 79

Colorful selection of heirloom tomatoes and homemade basil pesto with your choice of
Burrata or Buffalo mozzarella

Organic mix roasted beetroot
Caprino goat cheese

Caprino

Mixed beans salad

Fagioli

LA PASTA & RISOTTI
Gragnano AFELTRA pasta & freshly made in-house pasta

SPAGHETTO DI EATALY | 59

The famous Italian recipe, spaghetti with “Così Com’è” tomato sauce and a
sprig of basil

RIGATONI ARRABBIATA | 59

Cooked in a tomato-based sauce, this “angry” pasta is spiced with DRIED CHILLI
and parsley
New

LASAGNETTA BIANCA | 69

Homemade lasagna with roasted zucchini, taleggio, pea pesto and bechamele sauce

TAGLIATELLE BOLOGNESE | 69
Homemade tagliatelle with Black Onyx bolognese ragù
w
e
N

RISOTTO FAVE E PISELLI | 69

Risotto with PEA and FAVA BEANS, caramelized leeks, lemon zest and stracciatella
cheese

Pea and fava beans

Risotto Fave e Piselli

Plant based bolognese

Vegan Rigatoni Bolognese

New

VEGAN RIGATONI BOLOGNESE | 74
Afeltra Rigatoni with PLANT BASED bolognese ragù

LASAGNA CLASSICA | 76

Traditional lasagna, baked with Black Onyx bolognese ragù and bechamel sauce

TAGLIATELLE AI FUNGHI | 76
Homemade tagliatelle with creamy MUSHROOM sauce

RAVIOLI CAPRESI CON BURRATA | 79

Homemade ravioli filled with mozzarella, Caprotto, parmesan and pecorino cheese
with pummorola sauce and burrata

SPAGHETTI VONGOLE | 99

Spaghetti aglio e olio mixed with Italian CLAMS, chilli and fresh Datterino tomatoes
Add on: Bottarga 19

Organic Datterino tomato
Pea pesto and bechamelle sauce

Lasagnetta Bianca

Spaghetti Vongole

LA PIZZA
Neapolitan-style pizza

MARGHERITA | 66

The queen of Italian pizza made with Antonella tomato sauce, fior di latte
mozzarella and fresh basil
New

PEPERONI PICCANTE | 69

Marinated organic roasted capsicum, anchovy, capers and chorizo

AI FORMAGGI | 74

Fontina cheese based with smoked and fresh mozzarella, taleggio and
pecorino fiore sardo

BUFALA | 74

Our classic Margherita with the addition of buffalo mozzarella and fresh basil

ALLE VERDURE | 76

Classic Margherita with delicate vegetable caponata style and salted ricotta

SALSICCIA E FRIARIELLI | 84

A classic Napolitan pizza with fior di latte mozzarella, broccoli rabe and
spicy sausage with smoked burrata

SALMONE E BURRATA | 84

Smoked salmon with rucola, burrata, semi dried tomato and orange olive oil

Organic capsicum

Peperoni Piccante

Smoked Salmon

Salmone e Burrata

I SECONDI
Main dishes
JOSPER CHARGRILLED
Tradition and innovation come together in the design of this hybrid grill and
oven. Cooks at over 400°C on coal that creates the perfect heat to seal all the
goodness and juiciness inside.

POLLO DORATO | 86

Grilled corn-fed CHICKEN breast with warm escarole salad Naples style and
sweet & sour sauce

SALMONE | 89

Grilled fresh SALMON with warm organic mix beans salad and salsa verde
w
e
N

SGOMBRO E PEPERONI | 99

Chargrilled North Atlantic MACKEREL fillet, serve with smoked organic
capsicum salad

SCOTTADITO DI AGNELLO | 156

Finger burning’ LAMB CHOPS in mustard and thyme marinade, served with
baby potato

TAGLIATA DI MANZO

Your steak selection is served with your choice of side dish and sauce
280g Wagyu Australian
striploin MB 4-5

230g Canadian
tenderloin AAA
250 days corn fed

250g Pure Black Angus
outside skirt

229

199

129

COTOLETTA ALLA MILANESE | 139

Pan-fried oats breaded VEAL RACK with rocket leaves and cherry tomato
New

VEGAN MILANESE | 69

Pan-fried oats breaded celery root with warm escarole salad Naples style

SIDE DISHES
Mashed potatoes 19 | Roasted potatoes 19 | Crispy potato 19 | Sweet potato 19 |
Sauteed Mushroom 23 | Escarole 23 | Grilled Vegetables 23 |
Sauteed Beans 23

Pure Black Angus beef

Tagliata di Manzo

North Atlantic mackerel fillet

Sgombro e Peperoni

I GRANDI
Sharing dish and platters

TAGLIERE MISTO | 116

A delicacy of CHEESES AND COLD CUTS from across Italy
Beef bresaola from Valtellina
Air-dried beef ham
Spicy spianata from Calabria

Provolone Dolce Lombardy
Toma from Piedmont
Taleggio DOP Guffanti Piedmont

Go premium cheese +25 :

Go wag yu +25 :

Parmigiano Vacche Rosse (24+ months aged)
Pecorino Moliterno Tartufo
Foglie di Castagno Beppino Occelli

Wagyu beef coppa
Wagyu smoked bresaola
Wagyu Pancia

LA GRAN PIZZA | 174

Ideal to share up-to 4 people, selected 4 toppings ( Margherita, Ai Formaggi,
Alle Verdure, Salsiccia Friarielli )

BEEF RIBS | 374

Crisp and tender succulent beef ribs served with seasonal roasted veggies

Australian beef ribs

Served with focaccia, Italian orange jam,
acacia honey, grapes, celery, balsamic onion,
semi-dried tomatoes & walnuts

Beef Ribs

Tagliere Misto

LE PADELLE
Sharing pot
New

PASTA | 109

Afeltra mezze-maniche with asparagus, leek, Cusie cheese and saffron sauce

CARNE | 109

Slow cooked braised beef with colourful seasonal vegetables

PESCE | 199

Sautéed fresh Italian clams and mussels, Aglio olio sauce, chili and served
with crispy bread

Italian clams and mussels
Cusie’ Beppino Occelli cheese

Le Padelle Pesce

Le Padelle Pasta

LE BEVANDE Beverages
SIGNATURE DRINKS
APPLE & GINGER FIZZ
Fresh green apple, ginger bitter droplets, fresh
lime juice and tonic water

35

BASIL SMASH
Basil leaves, watermelon purée, fresh lime
juice and cedrata Tassoni

35

GARIBALDI
Fresh orange, mango purée and fresh
pomegranate juice

35

TEA SPRITZERO%
Hibiscus tea, peach purée, bitter syrup and
tonic water

35

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

35

FULL MOON
Tonka bitters, coconut purée, fresh lime
juice and fresh pineapple juice

38

EATALY ROSE BELLINI
Strawberry purée, lemon juice, rose lemonade
and sprays of rose water

35

ROSSO di SERA
Raspberry purée, passion fruit purée, fresh
lemon juice and fresh pomegranate juice

38

SUPER JUICES Freshly squeezed shots
LIQUID SUNSHINE
Grapefruit, carrot and fresh ginger

9

BEET-APPLE-MINT
Beetroot, apple and mint leaves

9

CANDY LAND
Pineapple, watermelon and pomegranate

WATER
Acqua Panna
San Pellegrino

9

500ml

1 Liter

16
16

24
26

FRESH JUICE
Lemonade

23

Mango

23

Watermelon

23

Pineapple

27

Apple

23

Strawberry

30

Carrot

23

Avocado

34

Grapefruit

23

Mixed Berries 35

Orange

23

Pomegranate

SOFTDRINKS
Molecola Classica
Molecola Sugar Free

All our Signature drinks use
only purée, no sugar added

42
330ml

23
23

IL CAFFE Coffee
I CLASSICI
ESPRESSO ILLY (Ristretto / Lungo)
ESPRESSO ILLY DOPPIO
Double your Illy pleasure, in a medium-sized cup

16
20

ESPRESSO ILLY ALL’AMERICANA
Illy espresso served with a jug of hot water.

20

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

20

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

22

CAPPUCCINO
Fresh milk and Illy espresso

22

GLI SPECIALI FREDDI
CAPPUCCINO GRECO
Fresh milk with Illy espresso, mixed with ice cubes

22

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

21

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

21

L’AFFOGATO
Your choice of milk, chocolate or coffee, with a thick, dense cream of Illy espresso with
whipped cream and cocoa powder
HALF & HALF SUMMER
Cold chocolate topped with a slightly sweetened Illy espresso frappè

21
21

GLI SPECIALI CALDI
CAFFÈ VIENNESE
Double Illy espresso topped with whipped cream

21

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

21

MAROCCHINO CALDO
Shot glass with a bottom layer of chocolate sauce, Illy espresso dusted with cocoa, topped with
hot frothed milk
CAPPUCCINO VIENNESE
Illy espresso with hot frothed milk and a mountain of whipped cream dusted with cocoa

21

TEA
Choose from our selection of infused tea

16

Illy blend featuring nine different types
of arabica beans: balance & perfection

21

Local community we trust:
Greenheart Organic Farms
Greenheart is a farm in the UAE
desert that provides genuine organic,
affordable, nutritious fresh food to our
community without harming animals
or our planet and whilst being fair to
employees, clients and partners.

VeggiTech
VeggiTech stands for Vegetation
Technology redefined. They use
modern farming techniques to harvest
the crops across all seasons and all
their produce are certified organic
and natural. Veggitech believes in
supplying farm to table. Support local
produce in UAE.

Fresh On Table
Fresh On Table is a catalyst with a
mission to promote local farms,
sustainability and to assist the UAE’s
food security mission. Our mission
is to reduce carbon footprint by
keeping the source of production
and consumption closest to each
other. FOT is working towards
its vision to complete the circular
economy sustainability loop by
recycling food/farm waste.

Experiencing Eataly is simple.
EAT

We serve straight forward, simple food, for
those who want to experience authentic
Italian cuisine.

SHOP

From artisanal producers to the rare,
one of a kind production, from pasta to
biscuits, to fresh bread, to the best cheeses
and cured meats, at Eataly shopping for
high-quality food is simple.

LEARN

We provide many opportunities to
learn about Italian food, culture and
beyond though courses, guided tastings,
demonstrations, and events.

Grazie!

@EatalyArabia

www.eatalyarabia.com
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