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FRIED SEAFOOD | 55 / 75 (E, G, C, M) 
A crispy celebration of the sea! Delicately seasoned and fried golden 

seafood of Calamari and Shrimps. A full Mediterranean charm! 

 
 
 

BRESAOLA BEEF CARPACCIO | 48 (D) 
A light and elegant Italian Classic! Halal beef Bresaola slices served 

with fresh rocket salad and shaved parmesan. 
Simple, refined and full of Italian flavor! 

 
 

 

BURRATA SALAD | 65 (D) 

Creamy, dreamy and incredibly fresh! Italian cheese Burrata 

served with marinated tomatoes and lettuce salad.  

A true taste of Italy! 

 

 
 

TRUFFLE ARANCINI | 38 (D, E, G) 
A delicious bite of pure indulgence! Crispy, golden arancini filled 

with creamy risotto and a hint of truffle. 
Rich, flavorful and simply irresistible! 

 
 

 

CLASSIC TOMATO BRUSCHETTA | 25 / 35 (G, V) 
Explore the authentic Italian flavors with our classic fresh tomato 

bruschetta with fresh basil on homemade toasted bread. 
A true famous classic! 

 
 

ITALIAN CAESAR SALAD | 42 (D, E, G) 
A Classic salad with a fresh Italian touch! Crisp roman lettuce, 

shaved parmesan, golden croutons and our Italian Caesar dressing. 
A Zesty and rich salad! 

  

 

NOTE: customize your SALADS with your favourite toppings! 
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VEGETABLES| 30 AED (G, V) 

A comforting hug in a bowl! Our minestrone vegetable soup is 
packed with lots of tasty veggies: Broccoli, sweet corn, kidney 

beans, green peas and carrots.  
Hearty and a love simple soul! 

  

SEA FOOD | 38 AED (C, M) 
A taste of sea in every spoonful! Calamari, Shrimps, Baby 

Octopus and mussels in a rich tomato broth. Fragrant and deeply 
satisfying! 

 
  

MUSHROOMS | 40 AED (D) 
Earthy, creamy and full of depth! A velvety mushroom soup 

enriched with cream and truffle oil. Comforting, aromatic and 
perfect from the first spoon! 
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ARRABBIATA | 48 (G, V) 

Bold, Spicy and full of attitude! Pasta tossed in a rich homemade 
tomato sauce with garlic, cherry tomatoes and fresh bird eye chilly. 

A classic that bites back! 

  

LASAGNA | 65 (D, G) 
Hearty layers of meat sauce! Creamy béchamel and rich Bolognese 
sauce come together for a rich, big and satisfying dish that's full of 

nostalgic flavors! 

  

FRUTTI DI MARE | 62 (G, C, M) 
A rich sea flavored pasta! Seafood tossed in garlic, parsley and olive 

oil in an irresistible tomato sauce with cherry tomatoes.  
True harmonious flavors of the Mediterranean Sea! 

 

 
 

TRUFFLE | 68 (D, G) 
An exquisite indulgence for truffle lovers! Delicate pasta tossed in a 

rich, aromatic truffle creamy sauce. 
Fragrant and full of rich taste! 

 
 

 

CARBONARA | 52 (D, E, G) 
Creamy, smoky and satisfying! Traditional pasta with egg sauce, 

parmesan cheese, beef bacon and a good amount of black pepper as 
per the true Italian tradition! 

  

BOLOGNESE | 58 (G) 
Everyone's favorite! Pasta served with authentic grandma's recipe of 

slow cooked beef ragout in a rich tomato sauce.  
Perfect for any occasion! 

  

CHEESY | 55 AED (D, G, N) 
Full of character and strongly creamy! Pasta wrapped in a smooth 

gorgonzola and parmesan creamy cheese sauce topped with walnuts. 
Savory and strong! 

  

TYPES OF PASTA: PENNE, SPAGHETTI, HOMEMADE TAGLIATELLE, 

GNOCCHI (+8), GLUTEN FREE (+10) 

NOTE: customize your PASTA with your favourite toppings! 
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TRUFFLE MUSHROOM RISOTTO | 78 (D) 

Rich, creamy and aromatic! Italian Carnaroli mushroom risotto 
elevated by the deep flavor of Italian black summer truffle and 

creamy sauce. A luxurious bite of Italian refinement! 

  

FRUTTI DI MARE RISOTTO | 75 (C, M) 
Elegant and soft! Carnaroli risotto is cooked with tomato sauce and 

sea taste with calamari, shrimps, mussels and baby octopus. A 
coastal classic! 

  

BURRATA RISOTTO | 88 (D) 
Smooth and fresh! Super tasty Carnaroli risotto with tomato sauce, 
roasted cherry tomatoes and fresh Burrata. A truly exquisite dish! 

 
 

 
MICKEY MOUSE PIZZA | 38 (D, G) 

Tomato Sauce, Mozzarella Cheese, Chicken Wurstel Halal Sausage, 
French Fries.  

 
 

 

TOMATO PASTA | 30 (G-V) 
A simple and tasty pasta with tomato sauce for the little ones. The 

most used dish from Italian mothers! 
 

  

WHITE PASTA | 32 (D, G) 
A creamy white pasta, soft and super tasty! 

 

  
 

CHICKEN & FRIES | 35 (E, G) 
Crispy and fun! A golden fried chicken Cotoletta served with a side 

of classic French Fries. A kid all-time favorite! 
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MEAT BALLS | 85 (E, G) 

The Italian Classic that never disappoints! Tender homemade 

beef meatballs in rich Savory tomato sauce with traditional touch 

of green peas served with pizza bread. Comfort at its finest! 
  

CHICKEN PARMIGGIANA | 70 (D, E, G) 

An Italian American favourite! Golden breaded Chicken topped 

with rich tomato sauce and melted mozzarella cheese. A classic 

of Italian cuisine abroad! 
 

 

BEEF TENDERLOIN STEAK | 169 (D) 
Our bestseller! Juicy, soft and tasty American angus tenderloin steak. 

Pure happiness melting in your mouth! 

 
 

 
 

CRAZY MUSSLES | 78 (G, M) 

The signature dish of Piuma restaurant! Little spicy Mussels with 

Piuma's unique signature sauce served with pizza bread. A perfect 

balanced combination of taste and personality! 
 

 
 

SEA BASS FILLET | 82 (F) 

Light and Fresh! Delicate pan seared fresh seabass fillet, served 

with a medley of crispy greens. Italian holiday on a plate! 
 

 

One of the following SIDE DISHES is included with one Main: 
 

 

 
 

• GREEN SALAD 25 (V) 

• MASHED POTATOES 25 (D) 

• SAUTEED SPINACH 25 (V) 

• SAUTEED MUSHROOMS 25 (D) 

• GRILLED VEGETABLES 25 (V) 

• FRENCH FRIES 25 (V) 

• MOZZARELLA BITES 25 (D) 

• PIZZA GARLIC BREAD 25 (G) 

• BAKED POTATOES 25 (V) 
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MARGHERITA | 48 (D, G) 

Tomato sauce, mozzarella cheese, basil and Extra Virgin Olive Oil. 

 
 

 
SPICY PEPPERONI DIAVOLA | 58 (D, G) 

Tomato sauce, mozzarella cheese, fresh chilly, Italian beef pepperoni, 
Extra Virgin Olive Oil. 

 

  

SEAFOOD | 55 (D, G, C, M) 
Tomato Sauce, mozzarella cheese, mussels, shrimps, calamari, baby 

octopus, parsley, Extra Virgin Olive Oil. 

 
  

HAM & MUSHROOMS | 62 (D, G) 
Tomato sauce, mozzarella cheese, turkey ham, mushrooms, oregano, 

Extra Virgin Olive Oil. 
 

  

VEGETARIAN | 52 (D, G) 
Tomato sauce, mozzarella cheese, mushrooms, eggplants, bell 
peppers, zucchini and Kalamata olives, Extra Virgin Olive Oil. 

  

  

QUATTRO FORMAGGI | 65 AED (D, G, N) 
Mozzarella cheese, parmesan fondue, blue cheese, shaved parmesan, 

smoked scamorza cheese, Extra Virgin Olive Oil. 

 
 

 

 
ONIONS 5 CHERRY TOMATOES 5 BROCCOLI 5 

ZUCCHINI 5 MUSHROOMS 5 OLIVES 5 

ROCKET SALAD 5 CHICKEN 10 BLUE CHEESE 10 

SHRIMPS 10 PEPPERONI 10 BEEF BACON/TURKEY 10 

DOUBLE DOUGH 10 DOUBLE TOMATO 10 DOUBLE MOZZARELLA 12 

TRUFFLE CREAM 15 BURRATA CHEESE 22   
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PIUMA| 88 (D, G, N) 
Mozzarella cheese, rocket salad, cherry tomatoes, pistachio nuts, 

Italian fresh burrata, Extra Virgin Olive Oil. 
 

  

BRESAOLINA | 95 (D, G) 
Tomato sauce, mozzarella cheese, fresh Italian beef bresaola 

carpaccio, rocket salad, shaved parmesan, Extra Virgin Olive Oil. 

 
 

 

TRUFFLE | 85 (D, G) 
Mozzarella cheese, smoked scamorza cheese, sautéed mushrooms, 
shaved parmesan, Italian black truffle sauce, Italian black truffle oil. 

 
 

 

 

 

ITALIAN TIRAMISU | 32 (D, E, G) 
Homemade dessert with dark chocolate on mascarpone crème made 

by eggs, espresso coffee sponge and vanilla flavor. 

  
 

MIXED BERRIES MERINGATA CAKE | 28 (D, E) 
Crispy artisanal meringue cake with whipped cream and homemade 

mixed berries coulis sauce.  
A very refreshing sweetness! 

 
 

LAVA CHOCOLATE FOUNDANT | 35 (D, G) 
Rich chocolate warm cake with a molten center served with 

homemade vanilla ice cream and homemade biscuit crumble. 

 
 

SAFFRON PANNACOTTA | 25 (D, G) 
Italian Pannacotta in saffron flavour served with cardamom sauce, 

cardamom powder and saffron chips. 

  
 

NUTELLA PIZZA/BITES | 28 (D, G, N) 
Warm, soft and crunchy pizza base topped with Nutella and icing 

sugar. 

 
 


