
Bolle
ITALIAN HOSPITALITY 

m i r a c o l o  b r o ’ s



PIZZAS

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.

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

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

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

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

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

LASAGNE AL FORNO nv, d, e, g.                                                         
Traditional lasagna alla Bolognese 

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

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

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

GNOCCHI 4 FORMAGGI   d, e, n.                                               
potatoes dumpling, 4 cheeses fondue, toasted walnuts 

GNOCCHI ALLA SORRENTINA  d, e, g.                               
potatoes dumpling, tomatoes sauce, basil, buffalo mozzarella 

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

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

BRANZINO nv, f.
Baked sea-bass filet, zucchini, salad 

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

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

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

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

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

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

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

PARTHENOPE  nv, d, g, f.                                                                                                 
Parthenope, buffalo mozzarella, friarielli, datterin tomato,
anchovies, olive, nduja

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

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

BACIO NAPOLETANO   v, g, d.
                                                                                                                          
Tomatoes, lettuce and buffalo mozzarella 

BACIO DI GIULIETTA

CUCINA

WATER & SOFT DRINKS
 
Still water 375 ml                                                                                       
Sparkling water 375 ml                                                                                 
Coca Cola                                                                                                                           
Coca Cola Zero / Light                                                                                                             
Fanta                                                                                                                                      
Sprite                                                                                                                                      

BUSINESS LUNCH 
SET MENU INCLUDES one COURSE OF YOU CHOICE 

one SOFT DRINK or 375ml WATER

79 aed

BRUSCETTONA
BRUSCHETTA RUSTICA  v, g, d.                                                                                                                 
toasted bread of the day, tomato, olives, capers, burrata, spinach
and rocket salad

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

BRUSCHETTA CALABRA   nv, d, g, f.                                                                                                                                    
Nduja, burrata, friarielli, datterino tomato, olive, parmigiano,
baby spinach and rocket salad


