
LA FABBRICA  IN ITALIAN MEANS ‘FACTORY’, IT IS 
USED TO REFER TO A PLACE WHERE THINGS ARE 

MADE. LA FABBRICA ITALIANA  IS WHERE MEMORIES 
ARE MADE THROUGH LOVE. THE LOVE OF FOOD, 

CULTURE, AND THE CUSTOMER. 

CONSIDER THIS PLACE AS A FOODIE’S TIME MACHINE. 
EVERY BITE HAS HISTORY .

OUR 72 HOUR FERMENTED FOCACCIA  RESPECTS THE 
2000-YEAR-OLD ITALIAN TRADITION OF BAKING THIS 

DELICIOUS BREAD.

OUR CREAMY BURRATA  CUTS NO CORNERS. WE USE 
THE  BEST AND FRESHEST INGREDIENTS WHILST RE-

SPECTING  THE PROCESS OF ETHICAL ITALIAN 
FARMERS. THE  RESULT? HAPPY COWS 

& GREAT CHEESE.

OUR TIRAMISÙ ,  OH OUR TIRAMISÙ. WE HAVE THE 
HANDWRITTEN NOTES SINCE 1958 BY THE CREATOR 

OF THE RECIPE  HERSELF, OUR AUNT SPERANZA BON!

LA FABBRICA IS THE FIRST FOCACCERIA IN DUBAI, 

SERVING HISTORY TO MAKE HISTORY.

ALL  PR ICES  IN  AED

*FOR SPECIAL  ORDER S  OF  1KG  AND ABO VE
 PLEASE  CALL  US  24  HOURS  I N  ADVANCE .

*ALL  OUR ITAL IAN SODAS USE
ORGANIC  CANE SUGAR

AT  LA  FABBRICA WE CARE  ABOUT OUR CUSTOMER S
AND WE WANT TO PROVIDE  THE  BEST  POS S I BL E

EXPERIENCE .  IF  YOU HAVE ALLERGIES  OR  
D IETARY REQUIREMENTS ,  PLEASE

INFORM OUR STAFF .
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SOFT  DRINKS
SODA BOTTLES
Coca Cola, Coke Zero, Fanta, Sprite.

SAN PE L LEGRINO
- 250ml
- 500ml
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S IGNATURE COFFEE

THE  CLASS ICS

ESPRESSO AFFOGATO
2 Scoops Vanil la gelato, double shot Lavazza 
Espresso and chocolate shavings.

CAF FE ’  SHAKERATO ( I t a l i an  i ce  co�ee)  

vanil la syrup.

APPLE  JU ICE
(Cold Pressed Green Apple)

2 5

ITAL IAN SODA
(BIO ORGANIC)

ACQUA PANNA
- 250ml
- 500ml 
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COLD PRESSED JU ICES  (8  oz)  

CARROT TOP
(Carrot,  Apple, Ginger)

ORANG E  JU IC E
(Cold Pressed Orange)

GREEN  GOLD
(Pineapple, Pear,  Mint,  Lemon, Ginger)

HEA RT  BEET
(Beetroot, Carrot,  Apple, Lemon, Pear,  Ginger)

SL ICE  OF  GREEN
(Cold Pressed Kale, Spinach, Spirul ina, Parsley, 
Cucumber, Celery, Lemon, Ginger)

SP ICY  SUMAC
(Pomegranate, Beetroot, Lemon, Ginger, Sumac)

FOCACCIA (FO-KA-TCHA)
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TRAD IZ IONALI
- Barese (Tomatoes, Olives and Oregano).
- Mish Man’ousheh (Zaatar and Ital ian Olive Oil) .
-  Sesame Street (A mix sesame seeds with cumin).
- Patatona (Potatoes and Herbs).

MAR GHERITA
San Marzano Tomatoes, Basi l ,  Oregano and 
Stracciatel la (Burrata).

CAMPA NA

Mozzarella and Bresaola.

BURRAT A

7 5

7 0

7 0LAS AGNA 
LA FABBRICA’S HOME MADE FRESH PASTA, 
GRANDMA’S BEEF RAGU, MOZZARELLA CHEESE 
AND BÉCHAMEL SAUCE

65PAR MIGIANA D I  MELANZANE
EGGPLANT LAYERS, MOZZARELLA AND PARMESAN 
CHEESE, BASIL WITH LA FABBRICA’S TOMATO SAUCE

7 5SPA GHE TTI  WITH  MEATBALLS
SPAGHETTI PASTA, LA FABBRICA’S HOME MADE 
ITALIAN TOMATO SAUCE, HOME MADE MEATBALLS 
WITH PECORINO CHEESE AND BASIL, 
TOPPED WITH PARMESAN CHEESE.

7 5TAGLIA T ELLE  ALLA BOLOGNESE
TAGLIATELLE  PASTA, GRANDMA’S BEEF
RAGU, PARMESAN CHEESE
AND BASIL.

5 5PENN E  A RRABBIATA
PENNE PASTA, LA FABBRICA’S HOME MADE 
ITALIAN SPICY TOMATO SAUCE, 
PARMESAN CHEESE AND BASIL.

5 5SPA GHE T TI  AL  POMODORO
SPAGHETTI PASTA, LA FABBRICA’S HOME MADE 
ITALIAN TOMATO SAUCE, PARMESAN CHEESE AND 
BASIL.

65PENN E  PASTA WITH  CREAM AND MUSHROOM
PENNE PASTA, SAUTEED ITALIAN MUSHROOMS, 
COOKING CREAM, PARMESAN CHEESE AND BASIL

4 5SOP HIA ’ S  SALAD
Avocado, cherry tomatoes, fresh mix of greens 
and vinaigrette dressing

4 5CAESAR SALAD
Romaine lettuce, focaccia croutons and 
parmesan cheese served with Caesar dressing

4 5KALE  &  QUINOA SALAD
Kale leaves, green apple, dried cranberries,  
black and white quinoa, parmesan cheese, 
pomegranate dressing

7 5LE  POL PETTE
TRADITIONAL ITALIAN MEAT BALLS RECIPE 
WITH TOMATO SAUCE AND PARMESAN CHEESE 
SERVED WITH PLAIN FOCACCIA

F IGATA  : - )
Burrata, Figs, Balsamic Vinegar and Shaved 
“Parmigiano Reggiano”.

GEN OVESE
Burrata, Pickled Heirlooms Tomato Salad
and Genovese Pesto.

8 0CARPA CCIO  BURRATA 
Burrata, Beef Carpaccio and Mustard Dressing.
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CAMPAGNOLA
Mascarpone, Sautéed Ital ian Mushrooms, 

CALABRE SE
San Marzano Tomatoes, Ricotta mixed with 
herbs and Spianata Calabrese (Spicy Salami).

PRIMAVE RA
Roast Turkey from Italy,  In-House Marinated Eggplant 
and Cream of Pecorino Cheese. .

55BRIAN Z OLA
Salame Milano, Provolone Cheese
and sun-dried tomato sauce.

T IRAMI SU

SALADS

N ON N A’S  K ITC HEN

THE TRA DIT IONAL  FAMILY  RECIPE  S INCE  1958  US I NG
MA SCARPONE,  SAVOIARDI ,  I TAL IAN MOKA C AFFE  

TOPPED WITH  B ITTER  CHOCOLATE  S HAVINGS  AND . . .
OUR  SECRET  INGREDIENT!

1 7 0
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FESTA TRAYS  OF  20 'S
- Mini Festa Tray of 20 cups (2oz)
- Festa Tray of 20 cups (3oz)

4 5
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COPP A IMPERIALE
- Dine-in
- Take-away

FOCACCIA  SANDWIC HES

5 0

5 5

MEDITE RRANEO

Basil ,  and Olive Oil .

PUGL IESE
Rocket,  Bresaola, Burrata and Balsamic 
Vinaigrette.

L IMO NATA
Using organic Lemon from Siracusa.

2 5COLA
Using extracts of Cola nuts.

2 5RED O RANGE
Using organic Red Orange from Sici ly.

www.lafabbricaitaliana.com

la_fabbrica_italiana

lafabbricaitalianadxb

#FOKATCH _ ME _ IFYOUCAN

+971 50 827 9629

+971 4 547 0719

WASL 51, AL WASL ROAD
DUBAI  -  UAE

LA FABBRICA BAR
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ESPRE SSO

AMERICANO

CAFFE  LATTE

CAPPU CCINO

MAC CHIATO

CAFE  MOCHA

SELECT ION OF  TEA ’s
(Earl Grey, Green Tea, Black Tea, Mint Tea,
Lemon & Ginger, Chamomile tea).

Welcome to a new side of Italy

65CAPRE SE
BUFFALO MOZZARELLA, TOMATOES, 
LA FABBRICA’S PICKLED CHERRY TOMATOES, 
OREGANO, BASIL AND HOME-MADE PESTO


