
We are committed to donate part of our profit to the Dubai Center for Special Needs on 
monthly basis. We hope to develop many followers in both the private and corporate sector 
to join us in supporting this noble cause. The Dubai Center for Special Needs aim is not 
only to provide the best possible education to individuals with special needs, but also to 
prove that it can and should be done.  For more information please visit www.dcsneeds.ae 
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Meat Pizzas

Cheese Pizzas (V)

ZUPPE - SOUPS
1. Minestrone (V) Traditional freshly made Italian mix 
Vegetables Soup, rich and flavorful, really healthy...

2. Zuppa der bugliaccaro  (V) Assorted Legumes Soup (beans, 
lentils,chickpeas..) , hearty & rustic...just the way it should be...

ANTIPASTI - APPETIZERS
1. Focaccia (V)   Traditional Oven baked bread with Garlic, 
EVOO & Rosemary.

2. Suppli’ (V) Traditional appetizer from Rome. Deep fried Rice 
balls filled with Mozzarella, Tomato Sauce... (1 piece)

3. Olive Ascolane (V) Traditional appetizer from Ascoli. Deep fried 
Olives stuffed with tomatoes, zucchini, carrots... (1 piece)

4. Fiori di Zucca Traditional appetizer from Rome. Zucchini 
blossoms stuffed with anchovies. Oven baked or Fried (1 piece)

5. Crocchette di patate (V) Delicate potato croquettes ( 1 piece)  

6. Verdure grigliate e marinate (V) Grilled and marinated slices 
of Eggplant, Zucchine and Peppers with focaccia bread.

7. Bruschettine al pomodoro (V)   Oven baked Bread slices 
with chopped Tomatoes, Basil, Garlic & EVOO. (3 pcs) 

8. Crostini con le alici  Oven baked Bread slices with fresh  
Mozzarella, Anchovies... (3 pcs)   

9. Calzone  Rosso  (V) Traditional Italian Pie filled with Mozza-
rella, Tomato Sauce, mushrooms, olives,with or w/o Beef Bacon.

10. Calzone  Verde (V)  Traditional Italian Pie filled  with Mozza-
rella, Pesto sauce, Eggplant, Zucchini, Olives & Mushrooms.

PASTA

1. Lasagna Lasagna made with layers of pasta and fillings of 
Mozzarella, Tomato Sauce, Béchamel, Pecorino “Romano” &  
Parmigiano “Reggiano”.

2. Al pomodoro (V)  Traditional Italian home made tomato 
sauce  based on tomato sauce, onion, parmesan & basil.

3. Arrabbiata  cremosa (V)  Fresh tomato sauce, cooking cream, 
basil and Italian chilly seeds.

4. Arrabbiata  alla Romana (V)  Traditional dish from Rome made 
with Fresh tomato sauce, parsley and Italian chilly seeds.

5. Alla Bolognese  Traditional dish from Bologna, (North Italy) 
made with Fresh minced beef tomato sauce.

6. Al Salmone Delicate white sauce with smoked salmon.

7. Al Gorgonzola (V)   White sauce made with cooking cream, 
Gorgonzola cheese and crushed walnuts.

We only use Italian mozzarella and Italian flour  imported 
directly from Italy.

1. Margherita (V) Tomato sauce, Italian Mozzarella, Parmi-
giano & Basil.

2. Margherita con mozzarella di Bufala (V) Pizza Margherita 
with extra Buffalo Mozzarella from Caserta (South Italy).

3. Funghi Rossa  (V) Tomato sauce, Italian Mozzarella, 
Mushrooms & Parmigiano.

4. Primavera (V)  Italian Mozzarella, Tomatoes, Rocca, 
Parmigiano shavings.

5. Chef  (V) Italian Mozzarella, Cooking cream, Mushrooms, 
Parmigiano, Basil.

6. Ortolana (V) Tomato sauce, Italian Mozzarella, Eggplants, 
Zucchine & Peppers.

7. Pesto  (V) Pesto sauce with oven baked (Mushroom, Zucchine, 
Eggplant) Italian Mozzarella, Sun dried Tomatoes.

8. Pecorina (V)  Tomato Sauce, Italian Mozzarella, Pecorino, 
Galbani Ricotta Cheese.

9. Noci (V)  Italian Mozzarella, Gorgonzola, Red Italian 
Chicory, Crushed Walnuts.

10. Spinaci e ricotta (V)  Italian Mozzarella, Spinach & 
Galbani Ricotta Cheese.

11. 4 Formaggi (V)  Italian Mozzarella, Gorgonzola, Emmen-
tal, Parmigiano.

12. 7 Formaggi (V)  Italian Mozzarella, Gorgonzola, Smoked 
Scamorza, Emmental, Parmigiano, Pecorino Romano, Spicy 
Provolone.

13. Patatosa  Italian Mozzarella, Potatoes, Beef Hotdog 
slices, Rosemary.

14. Meat Rich  Tomato Sauce, Italian Mozzarella, Beef Ham, 
Pepperoni, Mushrooms, Black Olives, Oregano.

15. Bresaola e ruchetta Tomato Sauce, Italian Mozzarella, 
Beef Bresaola, Rocca, Parmigiano shavings. 

16. Manzona  Italian Mozzarella, Beef meat, Spring Onion, 
Rosmarie, Blackpepper.

17. Capricciosa  Tomato Sauce, Italian Mozzarella, 
Artichokes, Black Olives, Bresaola, Boiled Eggs. 

18. Diavola/Pepperoni  Tomato Sauce, Italian Mozzarella, 
Italian Chilly Seeds, Pepperoni.

19. Pollastrona  Italian Mozzarella, Chicken, Peppers, Chilly 
seeds, Tomatoes, Garlic, Parsley.

20. Esagerata Tomato Sauce, Italian Mozzarella, Minced Beef, 
Beef Ham, Pepperoni, Beef Hotdogs, yellow and red Peppers, 
Spring Onion, Olives, Mashrooms, Chilly seeds, Oregano.

 

21. Napoli  Tomato Sauce, Italian Mozzarella, Anchovies, 
Capers, Oregano & Basil.

22. Tonno Italian Mozzarella, Tuna, Lettuce, Onions. (all fresh 
and raw on the baked Pizza).

23. Salmone  Italian Mozzarella, Smoked Salmon, 
Zucchini.  (all oven baked)

24. Misto Mare Tomato Sauce,Italian Mozzarella, Calamari, 
Prawns, Mussels, Garlic, Red Italian Chicory, Parsley.

25. Cacio e Pere (V)  Italian Mozzarella, Gorgonzola, Pear 
slices, Crushed Walnuts.

26. Low Fat Pizza (V)  Brown Pizza Dough, Italian Mozza-
rella light, Tomatoes, Basil, low sodium salt.

INSALATE - SALADS
1. Balsamica (V) Green lettuce, Rocca & Tomatoes, dressed 
with Aged Italian Balsamic Vinegar from Modena & EVOO

2. Insalata Caprese (V)  Traditioanal salad from Capri, 
Tomato slices, Fresh Buffalo Mozzarella from Caserta, Basil, EVOO.

3. Insalata Capricciosa (V)  Lettuce, Rocca, Tomatoes, 
Mozzarella, Mushrooms, Artichokes, Eggs and Olives.

4. Insalata Bresaola & Rucola  Fresh Rocca leaves on a 
bed of Italian Bresaola “Rigamonti”, Parmigiano shavings, Oil, Lemon.

5. Insalata del Contadino (V)  Lettuce, Rocca, Potatoes, 
Beans, Tomatoes, Onion & Olives. 

DOLCE - DESSERT 
1. In House Daily made Tiramisu’  Made according to the 
traditional Italian recipe, Coffee, Mascarpone Cheese...

2. Pizza Nutella & Pinoli  Pizza, Italian Nutella “Ferrero”, 
Powder Sugar , Pine Seeds.

3. Pizza Nutella e Ricotta  Pizza, Italian Nutella “Ferrero”, 
Ricotta Cheese, Powder Sugar.

4. Crostata della casa Home made traditional Italian tart in 
assorted flavours.

Variations  
Extra Buffalo Mozzarella, 4 slices (From Caserta, Italy)
Buffalo Mozzarella only, (From Caserta, Italy)
Extra spices/seeds/herbs/nuts/garlic/onion
Extra vegetables/sauce/eggs/cooking cream
Extra beef/chicken/seafood/cheese/nutella/brown daugh
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EVOO  Extra Virgin Olive Oil
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Olive 
Ascolane

Our pasta is served with a choice of: Mixed steamed 
vegetables , Oven baked vegetables  or Focaccia 
bread . Choose among: Penne rigate, Spaghetti, Bucatini, 
Rigatoni, Conchiglie rigate o Fusilli.


