
breakfast & kids menu

pastries

Draniki (G,D,F,N) 80 Classic Croissant (D,G) 25
Potato Pancakes, Almonds, Cured Salmon, Cream Cheese, Cucumber Add on: Nutella, Pistachio, Berries, Tiramisu (10 AED)

Shakshuka
Tomato-pepper sauce, eggs, cumin, sourdough

(G,E) 85 Pancakes
Fluffy pancakes with maple syrup and fresh berries

(D,G) 60

Salmon Toast
Rye bread, cream cheese, cured salmon, capers, pickled onion, mixed greens

(G,D,F) 80 Waffles
Homemade waffles with maple syrup and fresh berries

(D,G) 60

Green Buckwheat & Parmesan
Green Buckwheat, Wild Mushrooms, Parmesan, Poached Egg

(D,e) 70
Syrniki with Sour Cream
Cottage cheese pancakes, berries, white chocolate, pistachio crumble, sour cream

(D,G,N) 75

Greek yogurt & Granola (D,N) 55
(D,G,N) 65

Greek yogurt, granola, blossom honey  
Choice of toppings: berries, mango, banana, dark chocolate (20 AED each)

Plain crepes | 5pc (D,G) 40

Oatmeal Porridge (D,N) 65
Add-ons: Red Caviar (60 AED) | Oscietra caviar (200 AED) | Crab (65 AED) | 
Salmon (25 AED) | Sour cream, Cream cheese, Berries jam, Nutella (15 AED)

Oats, Madagascar vanilla, berries, almonds, blossom honey. choice of milk

Spanish Tortilla (E,D) 75
Kids breakfast

Traditional omelette, potato, caramelized onions, mixed greens scrambled eggs Beef Pelmeni 60

Ribambelle Potato Waffles
Potato waffles, avocado, poached eggs, hollandaise sauce and smoked paprika 
Add on: citrus-cured salmon (25 AED) | crispy veal bacon (20 AED)

(E,G,D) 80 55 Syrniki 65

Avocado Toast
Rye bread, Avocado, tomatoes, feta cheese, Mixed greens and seeds 
Optional: croissant | Add on: poached egg (15 AED)

(G,d) 70 65 Vegetable  
or Fruit Purée

40

Eggs Royale (E,G,D,F) 75 Kids Menu
Poached eggs, muffins, lemon-cured salmon, hollandaise sauce, red caviar

Chicken Noodle Soup 45

Classic Benedict (E,G,D) 65
Poached eggs, muffins, veal bacon, hollandaise sauce

Vegetable or Fruit Purée 40

Truffle Benedict (E,G,D) 80
Freshly prepared vegetable or fruit purée

Poached eggs, muffins, spinach, Parmesan sauce, black truffle carpaccio
Spaghetti Bolognese 65

Turkish Eggs (E,G,D) 65
Poached eggs, garlic yogurt, Aleppo pepper butter, sourdough Butter & Cheese Penne

Penne with butter and Parmesan

(G,D) 55

Big Breakfast (E,G,D) 90
Scrambled eggs, veal bacon, chicken sausages, tomatoes, asparagus, 
hash browns, sourdough baguette

Tomato & Chicken Penne
Penne with chicken and tomato sauce

(G,D) 65

Omelette Primavera (E,D) 75 Beef Pelmeni 60
Eggs, asparagus, baby zucchini, cherry tomatoes, arugula, Parmesan

eggs your way (E,g) 35 Chicken Tenders 65
Eggs and toasted sourdough 
Choose your style: omelette, fried, boiled, scrambled or sunny side up

(F)

Oscietra Caviar 

(F)

200 Corn-Fed Chicken Cutlets 75

65

Truffle 60

25
Chicken Breast & Mashed Potatoes
Grilled chicken breast with mashed potatoes and lemon sauce

(D) 75

G — gluten,  E — egg,  D — dairy,  N — nuts,  SH — shellfish,  S — soy,  SS — sesame,  F — fish

breakfast (Available until 12:00 PM)

Red Caviar 60

Avocado 20

Tomato 15

Beef Bacon 20

Crab (SH)

Salmon (f)

French Toast
Caramelized brioche bun, homemade peanut butter, fresh banana, vanilla cream

Butter & Cheese 
Penne
Penne pasta, Parmesan and butter

(G,D)

Tomato & Chicken 
Penne
Penne pasta, tender chicken, 
tomato sauce and Parmesan

(G,D)

Classic chicken soup with noodles. Optional: blended

(G)

Spaghetti with Angus beef and tomato sauce

(G,D)

Dumplings filled with beef
(G,D)

Corn-fed chicken and french fries

(G)

Corn-fed chicken cutlets, mashed potatoes and cutlets sauce

(G,D)

(e,D) 30
Dumplings filled with beef

(G)

Cottage Cheese pancakes, berries, 
white chocolate, pistachio 
crumble and sour cream

(D,G,N)



main MENU

Appetizers mains

Beef Tartare 120 Charcoal Grilled Ribeye | 300g
Wagyu ribeye with Bearnaise sauce and sea salt

(D,E) 375

Edamame 45 Grilled Striploin Steak 160

Shrimp Popcorn 95
Marinated Black Cod 195

Cauliflower Popcorn 65

Grilled Scottish Salmon 150

Spanish-Style Garlic Shrimps 110

Portuguese Peri-Peri Chicken 135

salads

Green Bowl 90 Chicken Burger 100

Crab & Mango Salad 135
Wagyu Burger 125

Chicken Salad 90

Mediterranean salad 
 95

Burrata & Tomatoes 110

Charcoal Grilled Tomahawk
1.2 kg Wagyu Tomahawk Steak

(D)

Beef Lasagna

Soups

Tom Yum (SH) 80 Chicken Milanese (G,D)

Coconut broth with lemongrass, galangal, shrimp, jasmine rice Breaded corn-fed chicken breast, veal jus, mixed greens, Parmesan

Chicken Noodle Soup (G,E) 65
Corn-fed chicken thigh, chicken stock, spaghettini, egg, spring Onion

Stone Baked Pizza

Margherita 90
Sides

French Fries 30

Beef Pepperoni 95
Add on: Zaatar (5 AED) |Cajun Mix (5 AED) | 
Parmesan (10 AED) | Truffle (15 AED)

Truffle & Mushrooms 130 Sweet Potato Fries
Add on: Zaatar (5 AED) |Cajun Mix (5 AED) | 
Parmesan (10 AED) | Truffle (15 AED)

50

Stracciatella & Pesto 120
Grilled Jumbo Asparagus
Charcoal asparagus with olive oil and sea salt

Pasta & Risottos

Spinach Fettuccine & Pesto 95
Sautéed Garlic Broccolini
Broccolini with garlic and olive oil

Mushroom & Truffle Risotto
Risotto with wild mushrooms and black truffle

(D) 135
Grilled Mixed Vegetables
Seasonal vegetables with olive oil

Spaghetti Pomodoro 95 Green Buckwheat

Beef Cheek & Foie Gras Ravioli 120 Chimichurri Roasted Potatoes
Russet potatoes, chimichurri, honey, sea salt

G — gluten,  E — egg,  D — dairy,  N — nuts,  SH — shellfish,  S — soy,  SS — sesame,  F — fish

Wagyu beef tenderloin with capers, mustard, truffle aioli and egg yolk

(D,E)

Young soybeans with sea salt and lemon. Optional: spicy

(S)

Argentinian shrimp with tobiko aioli and avocado

(SH,D,G)

Crispy cauliflower with kimchi and ginger aioli

(D,G)

Sautéed shrimps, butter, lemon, garlic, parsley, sourdough

(D,G,SH)

Avocado, broccoli, zucchini, peas, cabbage, edamame and soy dressing

(S)

Alaskan King Crab with mango, cherry tomatoes and greens

(SH,S)

Mixed lettuce with chicken, sesame dressing, crispy wontons

(S,G,D)

Stracciatella, Uzbek tomatoes, cucumber, Kalamata olives, red onion, 
capers, croutons, basil, vinaigrette sauce

(G,D)

Burrata, Uzbek tomatoes, pesto, balsamic reduction, basil

(D)

Classic pizza with tomatoes, mozzarella and basil

(G,D)

Spicy beef pepperoni with tomatoes and mozzarella

(G,D)

Truffle cream with wild mushrooms and Parmesan

(G,D)

Tomato sauce, pesto, stracciatella, Uzbek tomatoes, walnuts

(G,D,N)

Handmade spinach pasta with pesto and Parmesan  
Add on: chicken (20 AED), shrimp (25 AED)

(G,D,E)

Spaghetti with San Marzano tomato sauce, basil, sundried tomatoes 
Upgrade: Bolognese (15 AED)

(G,D)

Braised beef cheek, ricotta, foie gras, veal jus, orange zest

(G,D)

Corn-fed chicken thigh, Arborio rice, chickpeas, jalapeño aioli. Chef’s family recipe

(D)

Charcoal-grilled Black Angus striploin, French fries and pepper sauce

(D)

Miso black cod with bok choy and white miso sauce

(F,S)

Scottish Salmon, Green & Yellow Zucchini, Carrot Purée, Beetroot Purée

(F,D)

Chicken breast with avocado, lettuce, pesto, brioche bun 
Choice of fries or salad on the side. Optional: Lettuce bun

(G,D)

Wagyu beef patty with caramelized onion, mozzarella, brioche, truffle aioli 
Choice of fries or salad on the side. Optional: Lettuce bun 

(G,D)

To Share (serves 3–4)

Beef ragu with bechamel, tomato sauce and Parmesan

(G,D)

Chicken Rigatoni with Garlic & Parmesan
Corn-fed chicken breast, rigatoni, garlic, Parmesan. Chef’s family recipe

Green buckwheat, Parmesan, chives

(D)

(D,G) 265

920

295

240

55

55

45

55

50



Desserts Menu

Chocolate Fondant 80

Mango Cheesecake 80

Tiramisu 80

Ribambelle Pavlova 85

Apple & Vanilla Crumble 80

Sliced Cakes

Chocolate Cake 55

Honey Cake 55

yogurt & Berries 55

Warm Chocolate Fondant, Chocolate Mousse, Olive Oil Biscuit, 
Chocolate Ice Cream

(D,G,N)

yogurt Cream, Fresh Mango, Mango Silk, Mango, Vanilla Sauce

(D,G)

Joconde Biscuit, Coffee & Mascarpone Cream, Coffee Oil, 
Organic Raw Cocoa Powder

(D,N)

Meringue, raspberry gel, fresh raspberries, verbena cream 
and raspberry powder

(D)

Granny Smith Apple, Vanilla Tuile, Oats Crumble, Vanilla Ice Cream, 
Honey Foam, Vanilla Sauce

(D,G,N)

Gluten Free Chocolate Cake, Milk Chocolate Cream

(D,N)

Honey Biscuit, Vanilla Cream

(D,G)

Vanilla Cake, yogurt Cream, Fresh Berries Compote

(D,G)

G — gluten,  E — egg,  D — dairy,  N — nuts,  SH — shellfish,  
S — soy,  SS — sesame,  F — fish



A Journey Between Two Seas


Welcome to Ribambelle Family Restaurant, where each dish 
is a chapter in a voyage across cultures.


Our story begins on the sunny shores of the Mediterranean 
— where olive groves meet the sea breeze, and every 

ingredient tells a tale of tradition, purity, and seasonality.


But the wind carries us further east, across the spice routes 
and ancient trade paths, to the vibrant markets of Asia — 
where whispers of lemongrass, yuzu, miso, and delicate 

aromatics awaken the senses.


Here, these worlds meet on a single plate: Mediterranean 
flavours paired with Asian precision and delicacy. Each 

creation honors nature’s rhythm, letting seasonal harvests 
guide the narrative while keeping our identity bold, refined, 

and alive.


This is not just dining — it is a culinary dialogue between 
continents, a harmonious dance between the familiar and 

the unexpected. Every bite invites you to awaken memories, 
explore, and dream.

ribambelle.ae

@Ribambelle.Dubai

The Wharf, Bluewaters, Dubai


