- DINOs

BISTRO ITALIANO

MANGIARE BENE, STARE BENE

EAT RIGHT, FEEL GOOD! .

FIRST WE EAT. i
THEN WE 00 FVERYTHING FLSFI

ANTIPASTI = APPETISERS

MELANZANE AL FORNO (Y, G, s, N, D) 59
rolled eggplant, mozzarella & basil, topped with pomodoro sauce,
mozzarella cheese & baked in our pizza oven
CARPACCIO DI MANZO (N, 0) 89 (Blzlan
sliced beef tenderloin, shaved parmigiano, rocket salad leayes
GAMBERI JUMBO ALLA GRIGLIA (G, s, SF) 75
roasted cherry tomato chutney, capers, lemon butter sauce, country bread
BRUSCHETTA CAPRESE (v, G, S, N, D) 64
ini, plum black olive
BEEF TARTARE VAW (G, E) 105
marinated cut beef tenderloin, rustic bread
VITELLO TONNATO VEW (€, b, N) 80
tender veal loin, tuna sauce, capers, lemon
CALAMARI FRITTI (G, ) 72
semolina crusted calamari, tartar sauce
POLPO ARROSTITO (G, S, D) 89

\| slow cooked & roasted octopus, creamy potato & crumbs

e & basil

LE NOSTRE DIZZE - ourpizzas b

MARGHERITA (V. G, 5, D) 2 i
the classic neapolitan pizza dough, tomato sauce, buffalo mozzarella, basil leuves {

BRESAOLA E WILD RUCOLA (v, G, S, N, D) \ B84 |
air cured beef, pomodoro sauce, buffalo mozzarella & parmigiana -« 4

DINO’S SIGNATURE PIZZA (G, S, D} \ 94

r‘Ch POmO&Orﬂ sauce, beef CarPGCCIO black tr Ufﬂes rQCkE} Sulﬂd lms

FRUTTI DI MARE (G, sF) 87
shrimps, calamari, lobster, mussels, tomato & mozzarella

QUATTRO FORMAGGI: (v, G, N, D) 77
mozzarella, taleggio, gorgonzola, ricotta, rocket salad leaves, walnuts

CHARCOAL PIZZA (G, s, D) 85
pomodoro sauce, portobello mushroom, chicken sausage, mozzarella, '
rocket salad leaves

PEPPERONI (G, s, D) 84
pomodoro sauce, spicy beef salami, chili, mozzarella

HAWAIIAN (G, s, D) 68
rich pomodoro sauce, veal ham, pineapple, mozzarella, basil

PIZZA BUOUX vEW (G, S, D) 90
stuffed pizza, bresaola, burrata, datterino, rucola, basil, parmesan

CALZONE (G, §, N, D) 85

mushrooms, tomatoes, ricotta, ham, parmigiano, mozzarella

PIATTO DI PASTA

GOOD FOR SHARING

for 2 pers

ANTIPASTO MISTO (G, s, E; N, D) 120
arancini, calamari fritti, fried mozzarella,
beef carpaccio, caprese skewers, marinated olives

LE NOSTRE ZUPPE
OUR SOUPS

ZUPPA DI PESCE - SEAFOOD (sF) 67
tomato & shellfish broth with shrimps, mussels, calamari, lobster

TRADITIONAL ITALIAN MINESTRONE (V, G, N) 47
root vegetables, cherry fomatoes, green beans, linguine, parmigiano

ZUPPA DI FUNGHI (v, s, D) 49
sautéed wild mushrooms, truffle oil

- SALADS

SMALL LARGE

INSALATA DI MANZO - STEAK SALAD (N) 89
pesto seared steak, sun dried tomatoes,

asparagus & sautéed shimeji mushrooms

BURRATA (N, D) 93
heirloom tomatoes, avocado, veal pancetta, roasted beetroot,

rocket, 16 y.o aceto balsamico

LA NOSTRA CASA "CESARE" (G, S, E, N, D) 46 60
focaccia croutons, parmigiano, soft egg,

anchovy, creamy caesar dressing

Add sous vide chicken breast 49 78
Add sautéed shrimps 51 87
SALMONE AFFUMICATO (sF) 65 93
avocado, capers, lemon & olive oil

KALE & BABY SPINACH SALAD (v, N, D) 48 82
pomegranate seeds, berries, dates, feta cheese, balsamic dressing

INSALATA FRUTTI DI MARE (N, SF) 46 75

calamari, mussels, shrimp, octopus, mixed greens

MEAT & CHEESE BOARDS

DINO’S FORMAGGI MISTI (G, s, N, D)
taleggio, fontina, gorgonzola, parmigiano
served with roasted figs, apple, grapes & focaccia grissini

DINO’S AFFETTATI MISTI (G, S, N) 78
beef bresacla, smoked beef speck, veal ham, smoked pancetta

served with italian olives, gherkins,

marinated onions & focaccia grissini

SECCA - DRIED PASTA
SPAGHETTI

carbonara (G, E, D) 79 / bolognese (G. D) 84 / frutti di mare (G, D, SF) 90
vegan boiognese w75

TRENETTE AL PESTO (v, G, D) 65
trenette, basil pesto, potatoes, parmigiano, green beans
PENNE ARRABBIATA (v, ) (853020 67

penne pasta, spicy tomato sauce, olive oil, garlic, red chili

FRESCA - FRESH PASTA
TAGLIATELLE BOLOGNESE (6, ) (Rl2sfan 85

slow cooked ground beef, san marzano tomatoes, ltalian “sofrito”,
handmade pasta, parmigiano

GNOCCHI AL RAGU D’ANATRA (G, S, E, D) 83
duck ragout, fennel, rosemary & pecorino

LINGUINE NAPOLETANA (G, v, D) 67
tomatoes, olive oil, garlic & basil

HAND ROLLED PASTA WITH CHICKEN & MUSHROOMS (G, s, D) 84
parmigiano cream sauce, spinach & toasted pine nuts

LASAGNA BOLOGNESE (G, S, E, N, D) 83
rich pomodoro sauce, bechamel, angus beef, mozzarella, herbs

OXTAIL RAGU PACCHERI vEW 78
pappardelle, porcini, beef tenderloin ragout, truffle oil, parmigiano

RAVIOLI RICOTTA E SPINACHI (v, G, s, E, N, D) (Rl26ian 82
homemade ravioli, spinach, fresh ricotta cheese, butter and sage

LINGUINE DI ARAGOSTA E ASPARAGI (v, G, SF, N) 92

sautéed lobster meat, asparagus, lemon zest, chili, garlic & rocket salad leaves

RISOTTO AL FUNGHI CON TARTUFO (b, N) Classico
creamy mushroom risotto with black truffle

RISOTTO GAMBERI (D, sF)

shrimps, pomodoro sauce, zucchini, leek, celery, asparagus, parmigiano

ITT1] - W
BEEF & LAMB
WAGYU RIB EYE (5, D) 235

Australian beef 250gr grade 2-3, parmigiano mashed potato, green asparagus
your choice of sauce: truffle, peppercorn, rosemary jus

SCALLOPPINE AL LIMONE VAW (G, D)
roasted veal scallops, lemon-caper butter, roasted potatoes, broccolini, side salad

GUANCIA DI BUE (G, s, D) 135

beef cheek, truffle polenta, broccollini

COSTOLETTE DI AGNELLO (G, S, E, N, D) 155
lamb chops, green beans & bacon, parmigiano morsels, herb jus

FILETTO DI MANZO (s, D) 179
black angus beef tenderloin, parmigiano mash potato,

SALMONE ARROSTO CON FREGOLA SARDA NVEW (G, D, SF) 125
roasted salmon fillet, fregola pasta, lemon-herb crumbs, olive tapenade

GRIGLIATA DI PESCE ~/EW (G, D, SF) 220
grilled seafood - seabass, salmon, figer prawns, lobster tail, calamari,

lemon-butter

BRANZINO ALLA GRIGLIA (D, N) 135

grilled sea bass fillet, ciambotta ragu — tomato, artichoke, potato, beans, pear]
onions, pepperoni

CAPRESE (v) (Rl25iR0 Al Bustan Farms - Abu Dhabi (0, N) 60 (&

tomatoes, creamy buffalo mozzarella, fresh basil, exira virgin olive oil

CHICKEN A LA PARMIGIANA Al Jazira Poultry Farm LLC -Dubai (G, S, E, D) 95 {25
mozzarella, pomodoro sauce & side of spaghetti aglio e olio

TORTINA AL LIMONE DI AMALFI

Al Jazira Poultry Farm LLC - Dubai (G, S, E, D)

amalfi lemon tart, ltalian meringue, passion fruit & white chocolate sauce

ALIANG

Pearl G- Gluten | N - Nuts | D - Dairy | E - Egg | SF - Seafcod | S - Soy| SE - Sesame | V - Vegetarian | VG - Vegani

Retana

Capital Centre-Abii Dhabi

Please inform our service team of any food allergies or dietary restrictions bsfore placing your order.

All prices are in UAE Dirhams and are inclusive of all applicable service charges and taxes.

Rofana proudly sources sustainable ingredients from organic and local farms Dishes crafted with your health in mind and the wellbeing of our environment.

Discover the soul of Italy through our chef's expertise, presenting timeless classics on your plate.
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VIND BIMNCE

ITALIAN BUBBLES & WHITES

a5 COLYTA
oo\t LYLRn

ALL AT 42

BELLINI
peach puree, prosecco

APEROL SPRITZ
aperol, prosecco, soda water

RIBES NERO ACIDO
blackcurrant gin, campari, egg white, angostura bitter

NEGRONI
dry gin, campari, martini rosso

TARTON

scotch whisky, martini rosso, drambuie, fernet-branca, angostura bitter

AMERICANO
campari, marfini rosso, soda water

JACK PUNCH

jack daniel’s, angostura bitter, passion fruit syrup, pineapple juice

HUGO
prosecco, elderflower, soda water

NON ALCOHOLIC BY

DRINIC DRY

Ve

COCKTAILS

Dandy Sour

crossip dandy smoke, lemon juice, pineapple juice, sugar syrup
No-Groni

crossip pure hibiscus, red grape juice, soda water, orange twist
Forage Sour

crossip pure, wilfred’s. lime juice, sugar syrup
Spritz

wilfred’s or pineapple

Moijito

cucumber, passion fruit or strawberry

BEERS

Biere des Amis 0.0%

Peroni 0.0%

Mailis 0.0%

SPARKLING WINE

Vintense Prestige

Blanc de Blanc 0.0%

DRAUGHT

BIRRA MORETTI 28

BOTTLES

PERONI, CORONA, HEINEKEN

HALF PINT

38
27
30

GLS / BIL

38 /150

DELIZAOSY

PINT
48

ALL AT 2%

Per Finire - To Finish

AMARETTO, LIMONCELLO, GRAPPA, TIA MARIA, SAMBUCA

DRY BAR

SOFT DRINKS 15

WATERS

ENERGY DRINKS 30
CHILLED JUICES 20

LOCAL STILL | SPARKLING SMALL 12
LOCAL STILL | SPARKLING LARGE 20
ITALIAN STILL | SPARKLING SMALL 20

ITALIAN STILL | SPARKLING LARGE 30

BUBBLES
PROSECCO DOC, TERESA RIZZI
PROSECCO ROSE SEA CHANGE 63

CRISP. ORY § DELICATE
ALOIS LAGDER "RIFF" PINOT GRIGIO
EMOTIVO PINOT GRIGIO
TREBBIANO, LUPI REALI

SOFT, AROMATIC B WELL BALANCED
SOAVE CLASSICO, LE VOLPARE, TOMMASI, VENETO DOC
VILLA ANTINORI BIANCO TOSCANA IGT

CA' BOLANI SAUVIGNON

INTENSE, RIPE & ROUND

FEUDO PRINCIPI DI BUTERA CHARDONNAY, SICILIA IGT
BRAMITO DEL CERVO, ANTINORI

VIND ROSATD

ITALIA PINOT GRIGIO ROSE
VITO SYRAH ROSE, PICCINI

Vino Rosso - Red Wines

LIGHT, FRUITY & SOFT TANNINS

CHIANTI CLASSICO "AZIANO" DOCG, RUFFINO
BARBERA D'ALBA, PIO CESARE

ELEGANT, MEDIUM-BODIED & REFINED

CHIANTI COSI DOCG ORGANIC, PICCINI
ZONIN AMARONE DELLA VALPOLICELLA DOCG

FULL-BODIED, RICH & INTENSE

BARDOLINO, FOLONARI, VENETO

PASSORI ROSSO (CORVINA MERLOT) IGT

SASSEO PRIMITIVO, SALENTO IGT, MASSERIA ALTEMURA
BAROLO DOCG, DEZZANI

“YINO DEL MONDO"

WHITES...
"SPARKLING"
Hardy’s Riddle Sparkling, Australia

Moét & Chandon, “Imperial Brut” France

LIGHT & CRISP

Kapuka Sauvignon Blanc, Marlborough, New Zealand

Laroche Chablis, Burgundy, France
FRESH & FRUITY

Ksara Blanc de Blancs, Bekaa Valley, Lebanon

Familia Torres, Vina Esmeralda, Penedes, Catalunya, Spain

FULL & ROUND
Fish Hoek Chenin Blanc, Western Cape, South Africa

Santa Julia Chardonnay, Mendoza, Argentina

ROSE...

Fleurs de Prairie Rosé, Provence, France

REDS...
SOFT & LIGHT

Luigi Bosca, Finca La Linda Malbec, Mendoza, Argentina
Sabourin Grande Réserve, Pinot Noir, Pays d’Oc IGP, France
IXSIR Altitudes Rouge, Batroun, Lebanon

SMOOTH & FRUITY
Marius by Michel Chapoutier, (Grenache / Syrah), France

Yalumba Y Series Merlot, South Australia

Navajas Rioja Tinto, Rioja, Spain

BOLD & RICH

Santa Carolina Cabernet Sauvignon Reserva, Chile

Cétes du Rhéne Collection Bio by Michel Chapoutier, France
SOMMELIER SELECTION

Langlois-Chateau Sancerre Blanc, Loire Valley, France
Antinori Conte Della Vipera, Sauvignon Blanc, Umbria, Italy
Rocca Delle Macie Chianti Classico DOCG, Tuscany, Italy
Marqués de Riscal “Reserva”, Rioja DOCa, Rioja Alta, Spain

.9
55

267
294

Pearl

Retana

Capital Contre=Abu Dhabl

Al prices are in UAE Dirham and are inclusive of all applicable service charges and taxes.




