


At Ciao Bella, we believe that the soul of Italian cuisine lies not in complexity,
but in simplicity, seasonality, and sincerity. Our menu is a celebration of
paisan cooking, the humble, rural dishes passed down through generations
across Italy's countryside, from the hills of Tuscany to the farms of Campania
and the coastal villages of Puglia.

We take an artisan approach to food, honoring traditional methods and
working with local and imported Italian ingredients that speak for themselves.
Our kitchen does not chase trends or overcomplicate, instead, we focus on
craft, quality, and authenticity.

Every dish on our menu tells a story. The kind your nonna would tell at a
long wooden table, in a kitchen warmed by the scent of garlic, olive oil, and
slow-cooked tomatoes.

You'll find:

Pasta paired with rustic sauces like sugo al pomodoro, aglio e olio, and ragt
di campagna.

Pizza, made with a slow-rising dough, tomatoes, and fior di latte.
Simple antipasti, grilled seasonal vegetables

Hearty mains like slow-braised meats, beans with bitter greens, and roasted
fish with lemon and herbs.

We don't hide behind luxury ingredients or modernist techniques, we
embrace the beauty of doing little, well. This is Italian food as it was meant
to be: nourishing, honest, and full of heart.

Welcome to Ciao Bella, where tradition is not reinvented, it is respected.



/uppe / Soups

Zuppa di Pomodoro (G)(D)

homemade tomato basil soup, garlic croutons

Minestrone (V)(D)(N)
pesto, zucchini, potato, celery, carrot, kidney beans,
green beans

Zuppa Di Mare (G)(SF)(D)

mussels, calamari, prawns, cherry tomato

Antipasti / Starters

Panzanella (VG)(N)(G)

heirloom tomatoes, olives, bread croutons, capers, pesto,

onions, cucumber

Insalata Caesar (D)(G)
chicken breast, turkey bacon, baby lettuce, parmesan,
croutons, roasted garlic dressing

Carprese Con Burrata (N)(V)(D)
burrata cheese, heirloom cherry tomatoes

Tartare Di Tonno (SF)(G)
blue fin tuna, citrus dressing, marinated cucumber,
avocado, confit egg yolk

Carpaccio Di Manzo (D)
thin slices of tenderloin, champignon, pickled red onions,
rocket leaves, parmesan

Insalata Di Manzo E Funghi
grilled flank steak & champignon, asparagus, sundried
tomatoes, balsamic dressing

(D) dairy (G) gluten (N) nuts (SF) seafood (VG) vegan (V) vegetarian (A) alcohol

45

55

69

50

69

69

75

80

85

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



Pasta / Pastas

Linguine Al Pesto (D)(G)(N)(V)
potato, green beans, pesto, stracciatella cheese, basil,
pine nut

Linguine Al Frutti Di Mare (SF)(D)
garlic, extra virgin olive oil, cherry tomatoes,
mix seafood, parsley

Paccheri Alla Contadina (V)(G)(D)
tomato sauce, onions, bell peppers, courgettes,
eggplant, basil, peas pure

Paccheri Allo Scoglio (SF)(D)(G)
garlic, extra virgin olive oil, cherry tomatoes,
mix seafood, prawns, parsley

Pennette Arrabbiata (G)(D)
garlic, onions, fresh chilly, cherry tomatoes,
tomato sauce, parmesan

Pennette Puttanesca (G)(D)(SF)
anchovies, garlic, fresh cherry tomatoes, capers,
black & green olives

Spaghetti Aglio Olio e Peperoncino (V)(G)
al dente spaghetti, virgin olive oil, garlic, fresh chilly,
fresh parsley

Spaghetti Alla Carbonara (D)(G)
cured meat speck, onions, eggs, pecorino cheese

Tagliatelle Alla Bolognese (D)(G)

homemade pasta, fresh ground beef bolognese sauce,

fresh basil, parmesan

Tagliatelle Al Funghi (G)(D)(V)
homemade fresh pasta, mix mushroom, parmesan,
creamy sauce

Tortellini Con Ricotta Spinaci (D)(G)(V)

ricotta cheese, fresh spinach, cream and parmesan

Trofie Al Ragu Di Manzo (G)(D)

beef ragu, tomato, peas, parmesan, basil

(D) dairy (G) gluten (N) nuts (SF) seafood (VG) vegan (V) vegetarian (A) alcohol

70

110

70

125

65

70

65

80

75

85

75

85

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



Secondi Piatti / Mains

Tagliata Di Manzo (D) 165
ribeye steak, heirloom tomato, rocket salad,
roasted potatoes

Cotoletta Di Vitello (G)(D) 159
parmesan breaded veal, roasted baby potatoes, broccolini
lemon garlic

Costolette di Agnello alla griglia (D) 135
grilled Lamb chop, rosmarin, roasted baby potatoes,
white cannelloni beans with cherry tomatoes

Pollo Alla Griglia (D) 120
rosmarin garlic marinated half chicken, peppers, eggplant,
roasted potatoes

Tuscany Salmone (D)(SF) 119
salmon fillet, creamy tuscany sauce, fresh spinach, shallots,

Orata Alla Griglia (G)(D)(SF) 119
seabream fillet, asparagus, fregola garlic and chilly, parsley

Gamberi e Caponata (SF) 119
sauted king prawns, anchovies, peppers, eggplant,
cherry tomato, courgettes

Fritto Misto Veneziana (SF)(G) 135
marinated crispy seafood, bell peppers zucchini

Parmigiana Di Melanzane (D)(G)(V) 80

eggplant, tomato basil sauce, mozzarella, parmesan

Sides

Zucchine Alla Scapece (V) 30

pan fried courgettes garlic olive oil mint vinegar

Caponata alla Siciliana (CE)(V) 30

eggplant, bell peppers, celery, potatoes, basil, vinegar, tomatoes

Green Beans (D)(V) 30

green beans, lemon garlic, shallots, olive oil

Roasted Potatoes (V) 30

rosemary marinated potatoes

Sautéed Spinach (D) 30

onion, garlic, butter

Broccolini (D)
garlic, chili

40

(D) dairy (G) gluten (N) nuts (SF) seafood (VG) vegan (V) vegetarian (A) alcohol
All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



Shizi / Grazers

Bruschetta Al Pomodoro (D)(V)(G)
sourdough bread, ricotta, basil, heirloom cherry tomatoes,
stracciatella

Bruschetta Peperoni Arrostiti Olive Nere e Capperi (G)
bell peppers, garlic, black olives, capers parsley

Bolognese Arancini (D)(G)

stuffed with mozzarella cheese, basil tomato sauce

Crostini Al Salmone (SF)(G)(D)
cured marinated salmon, salmon caviar, parsley mayo, pickled
onion, capers

Polpette al Ragu(D)(G)

Italian meatballs, rich tomato sauce, parmesan, focaccia bread

Pizza Al Taglio / Pizzas

Margherita (G)(D)(V)

tomato sauce, mozzarella, fresh basil

Pizza Alle Verdure (V)(G)(D)
zucchini, eggplant, bell peppers, cherry tomatoes,
mozzarella

Pizza Provola Patate e Cipolla (V)(G)(D)

smoked cheese potatoes, onions, tomatoes, mozzarella

Pepperoni (D)(G)

beef salami, tomato sauce, mozzarella, chili oil

Pizza Di Pollo (D)(G)(N)
chicken breast, potato, onions, sun-dried tomatoes

Pizza Rucola e Gamberetti (G)(D)(SF)
prawns, garlic, parsley, mozzarella rocket salad

(D) dairy (G) gluten (N) nuts (SF) seafood (VG) vegan (V) vegetarian (A) alcohol

49

49

55

55

60

70

75

75

75

75

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



Dolci / Desserts

Gelato (D) per scoop
selection of ice cream:
vanilla, chocolate or pistachio

Crostata Di Limone (G)(D)
lemon tart, Italian meringue, 'limone candito'

Tiramisu (G)(D)(A)

Piatto Di Frutta (VG)
fresh fruit slices

Smoothies

Black Forest
blackcurrant, cherry, blueberry, blackberry, activated
charcoal

Aloe-ha

aloevera, pineapple, papaya, ginger, mango

Raspberry Love

raspberry, blueberry, banana

Blissful Blue

blue spirulina, mango, banana raspberry, coconut

Mango Passion
mango, passion fruit, pineapple

Frootfraps & Frappes

Strawberry & Banana Frootfrap
strawberry, banana, vanilla

Passion Fruit & Pineapple Frootfrap
passion fruit, pineapples, vanilla

Coffee Caramel Frappe

cold brew coffee, caramel, vanilla

Mocha Frappe
cold brew coffee, chocolate, vanilla

(D) dairy (G) gluten (N) nuts (SF) seafood (VG) vegan (V) vegetarian (A) alcohol

19

45

55

39

35

35

35

35

35

35

35

35

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



Signature Cocktails

Negroni Assoluto
campari, vanilla infused vermouth, strawberry infused gin

Limoncello Mule
limoncello, vodka, ginger ale, lemon wheel

Bellezza
peach purée, elderflower syrup, prosecco

Martini Passione
vodka, passionfruit, simple syrup

Basilico Ginato
gin, fresh basil, fresh watermelon, frangelico, lemon juice

Classic Cocktails

aperol spritz | negroni | margarita | bellini | mojito |
cosmopolitan | martinis | bloody mary | moscow mule |
caipirinha

Refreshers

Watermelon Mint
fresh mint, lemon, watermelon juice, simple syrup

Bambino Bellini
almond syrup, elderflower syrup, ginger ale

Strawberry Spritzer
fresh strawberry, simple syrup, fresh lemon, soda

Mint Lemonade

fresh lemon juice, mint, simple syrup
Virgin Mojito

classic, strawberry, pomegranate, peach

Peach Iced Tea

peach syrup, simple syrup, lipton tea

59

59

65

65

69

55

37

37

37

37

37

37

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



Champagne '

Perrier-Jouet Grand Brut, Champagne, France
Moet & Chandon Brut Imperial, Champagne, France
Veuve Clicquot Ponsardin Yellow Label Brut, Champagne, France

Ruinart 'R de Ruinart’' Brut, Champagne, France

Champagne Roseé

Moet & Chandon Imperial Brut Rosé, Champagne, France

Sparkling

NV Cevico 'Conte Fosco' Cuvee Brut, Italy 45
NV Gran Ventino Brut, Italy
NV Ca’' Bolani Ribolla Gialla Brut, Italy

Sparkling Rose

NV Da Luca Sparkling Rosé, Sicily, Italy 45

Prosecco

NV Emotivo Prosécco, Veneto, Italy
NV Zonin Cuvee 1821 Prosécco Spumante Brut, Veneto, Italy

NV Alberto Nani “Organic” Prosecco, Veneto, Italy

Rose Italy

2023 Emotivo Pinot Grigio Blush 45
2024 Adria Vini Pink A F. Pinot Grigio Rosé, Piemonte

2020 Marchesi Antinori Santa Cristina 'Cipressetto’
Rosato Toscana IGT, Tuscany

Rose¢ France

2023 Cuveé Sabourin Blush, Herault, France
NV Oh! By Omerade Rosé, Henri Fabre,Var
2023 Chateau Minuty Coétes de Provence ‘M de Minuty' Rosé

2023 Chateau d'Esclans Cétes de Provence
Whispering Angel Rosé

890
890
980
980

850

225
225
375

225

250
290
295

225
245
315

225
260
345
490

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



White Italy

2022 Bio Bio Chardonnay IGT, Veneto

2019 Marchesi Frescobaldi 'Pian di Remole' Bianco
Toscana IGT, Tuscany

2023 Araldica La Luciana, Gavi DOCG
2022 Zenato Soave Classico, Veneto
2022 Feudo Principi di Butera Chardonnay Sicilia IGT, Sicily

2022 Ca' Montini Terre di Valfredda Pinot
GrigioTrentino-Alto Adige

2020 Planeta La Segreta Sicilia Bianco, Sicily

2023 Attilio Contini Tyrsos Vermentino di Sardegna, Sardinia

White I'rench

2020 Louis Latour Chardonnay d'Ardeche,
IGP Coteaux de I'Ardeche

2023 La Chablisienne Bourgogne Chardonnay, Burgundy
2022 ]. Moreau & Fils Chablis, Burgundy
2022 Domaine Laroche Chablis, Burgundy

2013 Pascal Jolivet Sancerre Les Caillottes, Loire

White Argentina

2020 Familia Zuccardi 'Zuccardi Serie A' Torrontes, Salta

White Australia

2022 Yalumba 'Y Series' Viognier, South Australia

2022 Peter Lehmann Portrait Riesling, Eden Valley

White New Zeland

2024 Oyster Bay Sauvignon Blanc, Marlborough
2023 Matua Valley Sauvignon Blanc, Marlborough

White USA

2020 Chateau Ste. Michelle Riesling, Columbia Valley

44
52

56

220
260

280
290
320
325

320
340

325

375
450

450
490

275

260
315

325
340

290

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



Red Italy '

2022 Bio Bio Merlot IGT Veneto 44
2022 Famiglia Cielo dal 1908 'Baccolo’ Rosso Veneto IGT 48
2015 Masseria Altemura 'Apulo’ Primitivo 52

Negroamaro Salento IGT, Puglia
2021 Feudo Principi di Butera Nero d'Avola Sicilia IGT, Sicily
2021 Planeta La Segreta Sicilia Rosso Sicily
2023 Barone Ricasoli Chianti DOCG, Tuscany
2021 Marchesi Antinori Villa Antinori Toscana IGT, Tuscany
2023 Cantina Mesa Buio Carignano del Sulcis, Sardinia
2021 Marchesi Antinori Peppoli, Chianti Classico DOC
2021 Prunotto Occhetti Langhe Nebbiolo, Piedmont
2022 Castello di Albola Chianti Classico DOCG, Tuscany

2019 'Sergio Zenato' Amarone della Valpolicella Classico
Riserva DOCG, Veneto

Red France

2021 M. Chapoutier Belleruche Cétes-du-Rhéne, France
2019 Dourthe Réserve Bordeaux, France
2014 Chateau du Tertre Les Hauts du Tertre Margaux, France

2018 Bouchard Pére & Fils Nuits-Saint-Georges, France

Red Spain

2016 Marqués de Riscal Vina Collada, Rioja DOCa
2015 Torres Altos Ibericos Crianza, Rioja DOCa

Red Germany

2020 Villa Wolf Pinot Noir, Pfalz

220
240
260

280
280
310
375
390
415
420
690
890

245
320
650
960

275
315

240

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



Red Australia

2011 19 Crimes Shiraz, South Eastern
2017 d'Arenberg The Custodian Grenache, McLaren Vale

Red New Zealand

2022 Mud House Pinot Noir, Central Otago
2019 Oyster Bay Pinot Noir, Marlborough

Red South Africa

2022 Kanonkop Kadette Cape Blend, Stellenbosch

Red USA

2020 Carnivor Cabernet Sauvignon, California
2017 Chateau Ste. Michelle Syrah, Columbia Valley

Red Argentina

2023 Familia Zuccardi 'Zuccardi Serie A' Malbec, Mendoza

290
340

315
375

290

240
390

260

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



Whisky Aperitifs & Digestifs

Jack Daniel's No. 7 45 Aperol 40
John Jameson 45 Campari 40
J.W. Black Label 50 Limoncello 40
Chivas Regal 12 Y.O 50 Galliano 40
Glenfiddich 12 Y.O 59 Martini 40
Monkey Shoulder 59 Frangelico 45
- Disaronno Amaretto 45
GIn Kahlua 45
Amaro Averna 45
= Sambuca 45
Tanqueray London Dry 45 Baileys 50
Hayman's Sloe 45 Jagermeister 55
Hendricks 50
Monkey 47 65 Beel,‘S
\()dka Half Full
Birra Moretti 37 58
Ketel One 45 B()tﬂeS
Grey Goose 55
Belvedere 55 Birra Moretti 45
Ciroc 60 Heineken 45
Sol 45
‘ 1 Peroni 45
Tequ“a Stella Artois 45
] A} e
Patron Silver 650 (“Old BO\’O] ages
Patron Anejo 65
Patron )'(O Cafe 65 Soft Drinks 25
Don Julio 70 Fresh Juices 29
Energy Drinks 45
|zum Heineken 0'0 30
Ginger Beer 30
Cachaca 455 \\ ater
Malibu 45 Small Large
Oakheart Spiced Rum 45 . )
Sailor Jerry 50 Surg%va Still . 22 32
Surgiva Sparkling 22 32
Cognac Hot Beverages
g
Hennessy VS 50 Cappuccino 25
Hennesy VSOP 55 Latte 25
Americano 20
Espresso 20
Tea Selection 25

All prices are in AED (UAE Dirhams) and inclusive of 10% service charge, 7% municipality fees and 5% VAT



