
Bolle
ITALIAN HOSPITALITY 

m i r a c o l o  b r o ’ s



STARTERS
ANGUS BEEF TARTARE  nv, p, mt, soya                                                                      114
Angus Beef tartare with capers, mustard sauce, parmesan chips 

SEA- BASS CARPACCIO nv, f                                                                                               112
Sea-bass carpaccio, lemon dressing, red onions pickles, yellow
tomatoes confit 

PARMIGIANA DI ZUCCHINE v, d, e, g                                                                                 68
Parmigiana di zucchine, baked zucchini with tomatoes, parmesan
and mozzarella cheese 

CAPRESE DI BUFALA v, d                                                                                                                  79
Traditional buffalo caprese with oregano

BURRATA v, d                                                                                                                                              79
Burrata cheese, cherry tomatoes, basil leaves pesto 

FRITTO MISTO  nv, g, d, mu                                                                                                            89
Fritto misto, fried calamari, mix veggies, tartar sauce 

PASTA & RISOTTO
LASAGNE AL FORNO nv, d, e, g                                                                                                   86
Traditional lasagna alla Bolognese

TAGLIATELLE AL BOLOGNESE nv, d, g, e                                                                           86
Handmade pasta and tender minced beef ragout, slow-cooked for
six hours

PAPPARDELLE ALL’ ANATRA nv, d, e                                                                                    92
Handmade pasta, ragout d'anatra, duck confit ragout with
mushrooms, pecorino cheese fondue 

MACCHERONI “NON DIRLO A VITTORIO v, e , g ,d                                             80
Maccheroni creamed with tomato and Parmesan 

SPAGHETTI ALLA CHITARRA d, e, mu, cr, g, p                                                         98
Spaghetti alla chitarra Nerano - Dubai, zucchini sauce, prawns,
provolone del monaco cheese 

TONNARELLI nv, d, g, f                                                                                                                      96
Black tonnarelli alla puttanesca di tonno, hand made pasta, tuna
ragout, cherry tomatoes, capers, oregano flavour 

GIRELLA AL BRASATO  nv, d, g                                                                                                    86
Stewed beef ravioli, aged parmesan cheese fondue, black truffle,
beef jus 

RAVIOLI RICOTTA E SPINACI v, g, d, e                                                                                 78
Ravioli spinach and ricotta cheese, hazelnut butter and sage
sauce 

RAVIOLI PORCINI v, d, e, n                                                                                                              84
Porcini mushrooms ravioli, pumpkin sauce, toasted almonds,
parmesan cheese 

GNOCCHI 4 FORMAGGI d, e, n                                                                                                      78
Gnocchi ai 4 formaggi, potato dumplings, 4 cheeses fondue,
toasted walnuts 

GNOCCHI ALLA SORRENTINA d, e, g                                                                                     78
Gnocchi alla sorrentina, potatoes dumpling, tomatoes sauce,
basil, buffalo mozzarella 

GNOCCHI AI CARCIOFI nv, d, g,e                                                                                               86
Gnocchi ai Carciofi, potatoes dumpling, artichokes cream, bacon,
pecorino cheese 

RISOTTO PARMIGIANO 36 MESI d                                                                                           94
Risotto parmigiano 36 months aged, balsamic vinegar 25 years
aged 

RISOTTO FRUTTI DI MARE nv, d, f, s,mu, cr                                                           109
Seafood risotto, cherry tomatoes, parsley oil

RISOTTO MILANESE CON OSSOBUCO nv, d                                                           118
Stewed veal shank, saffron risotto, ossobuco sauce 

MINESTRONE v, d                                                                                                                                   52
Italian minestrone soup, crispy Parmesan croutons

ZUPPA DI POMODORO v, d                                                                                                     56
Cold tomato soup with stracciatella and basil drops

SOUPS

STRACCIATELLA SALAD  v, d                                                                                                         79
Stracciatella salad, rainbow tomatoes, rucola, origano 

QUINOA SALAD nv, s                                                                                                                 84
Quinoa avocado, datterino tomatoes, seared scallops

DUCK SALAD nv, n                                                                                                                                  78
Duck confit salad, quinoa, pearl emmer, hazelnut dressing, sun
dried tomatoes 

BOLLE CAESAR SALAD nv, d, g, e.                                                                                          78
Baby Roman lettuce,  grilled corn fed chicken breast, parmigiano,
crispy bread, anchovies, bolle dressing

MIX SALAD v                                                                                                                                                 56
Mix leaves salad, cherry tomatoes, cucumber, carrots, green
beans, broccolini, cauliflower 

SALADS

FOCACCIA CROCCANTE v, g                                                                                                                46 
Extra virgin olive oil, rosemary, Parmesan

MARGHERITA v, g, d                                                                                                                            76
San Marzano tomato, fresh mozzarella fior di latte, basil 

BUFALINA v, g, d                                                                                                                              84
San Marzano tomato, fresh buffalo mozzarella, fresh basil

DIAVOLA nv, g, d                                                                                                                                    99
San Marzano tomato, fresh mozzarella, spicy salami

QUATTRO FORMAGGI v, g, d                                                                                                              86
 Fresh mozzarella, gorgonzola, parmesan, pecorino cheese

CAPRICCIOSA nv, g, d.                                                                                                                            99  
San Marzano tomato, fresh  mozzarella, ham, mushrooms,
artichokes, olives

PIZZA AL TARTUFO v, g, d                                                                                                                  99 
Fresh buffalo Mozzarella, parmesan, truffle cream, ricotta

MANTOVANA v, d                                                                                                                                        86 
Zucca e Porcini, pumpkin sauce, porcini mushrooms, provola
affumicata cheese, baby spinach, pecorino cheese

BOTTARGA E PATATE nv, f, d, g                                                                                                      86
Bottarga e patate, mozzarella, violet potatoes, tuna bottarga,
lemon zest 

PARTHENOPE nv, d, g, f                                                                                                                         98
Parthenope, buffalo mozzarella, friarielli, datterino tomato,
anchovies, olives, nduja

BRESAOLA nv, d, g                                                                                                                                      99
mozzarella cheese, bresaola, rucola, parmigiano

GAMBERO DI MAZZARA nv, d, g, cr                                                                                         136
Mazzara del Vallo buffalo mozzarella cheese, red prawns lemon,
parsley

PIZZAS

KIDS MENU
MINI CAPRESE v, d                                                                                                                                58
                                                                                                                     
GNOCCHI ALLA SORRENTINA v, e, d                                                                                    52

MINI LASAGNA AL FORNO nv, e, d, g                                                                                   52

MINI CHICKEN COTOLETTA, FRENCH FRIES nv, g, e                                        58 

FILETTO DI BRANZINO nv, f                                                                                                  58

BACIO DI GIULIETTA

BACIO SICILIANO nv, g, n, d                                                                                                        76
Burrata, mortadella and pistacchio

BACIO CLASSICO nv, g, d                                                                                                                 76
Ham, bufala mozzarella cheese and rocket 

BACIO NAPOLETANO v, g                                                                                                               76
Tomatoes, lettuce and buffalo mozzarella 

DOLCE BACIO d, g, e                                                                                                                              38
Pizza bacio dolce, Nutella, whipped cream, marshmallow 

TIRAMISÙ d, g, e                                                                                                                           38
Traditional Italian dessert with mascarpone, savoiardi, coffee,
cocoa

PANNA COTTA vg                                                                                                                                    38
Passion fruit panna cotta

SEMIFREDDO d, e                                                                                                                                    38
Dark chocolate and mix berries semifreddo

PROFITEROLES g, d, e                                                                                                                         38
Profiteroles, white chocolate chantilly, dark chocolate sauce 

GELATERIA d                                                                                                                                               38
Gelato and sorbets of the day (price for one scoop)

MOUSSE BOLLE d, e                                                                                                                               38
"Bolle" bubble mousse, pistachio, chocolate, lavender

CARPACCIO DI MANGO vg                                                                                                       38
Mango carpaccio, mix berries, mint leaves 

DESSERT

PATATE AL FORNO v                                                                                                                             39
Baked potatoes with rosemary and garlic

VERDURE v                                                                                                                                        39
Roasted mix vegetables

PURE DI PATATE v, d                                                                                                                            39
Sweet potatoes purée 

PATATE FRITTE v                                                                                                                               39
French fried potatoes

SIDE DISHES

GALLETTO ALLA DIAVOLA nv, d                                                                                         128
Galletto alla diavola, roasted baby chicken, roasted potatoes,
rosemary-garlic 

TAGLIATA DI MANZO nv, d                                                                                                209
Beef tagliata, seared angus beef filet, Parmigiano 36 months,
rucola salad, traditional balsamic vinegar, beef jus sauce

COSTOLETTE DI AGNELO nv, d                                                                                        182
Roasted rack of lamb, baked mix veggies, garlic, rosemary

BRANZINO nv, f                                                                                                                                     196
Baked wrapped sea-bass filet into zucchini, cherry tomatoes
rocket salad 

POLPO nv, mu                                                                                                                                            198
Grilled octopus, sweet potato purée, broccolini

MAIN COURSES

ALL PRICES EXCLUDE DUBAI MUNICIPALITY 7% AND ADDITIONAL 5% VAT WILL BE APPLIED

Keys:
N – Nuts; VG – Vegan; D – Dairy; V- Vegetarian; A – Alcohol; G – Gluten; F – Fish; S – Shellfish;

C – Crustacean; E – Egg; P – Peanut; SO – Soya; CL – Celery; MT – Mustard; SE – Sesame;
LP – Lupin; MU – Mollusks; NV - Non Vegetarian

Please inform your waiter of any dietary requirements or restrictions.

**Choice of Dough: White or Multigrain**


