


D E S S E R T

DC ”GIANT” FRENCH TOAST (2 PERS) (G,L)                 145
With vanilla ice cream & maple syrup

HALLON- & PISTAGE TIRAMISU (G,L,N)                  145
Raspberry & pistachio Tiramisu, candied pistachio, punch & raspberry

GELATO         75
Choose between vanilla, chocolate, raspberry, lemon & pistachio

CANNOLI (G,L,N)                       65
Filled with chocolate mousse  

W E E K E N D S
V I L L A  D A H L I A

P I TC H E R

   

BELLINI & BASIL  165/680
Peach / basil / bubbles  

MIMOSA  165/680
Orange / bubbles

PALOMA  165/680
Tequila / strawberry / jalapeño / pink grape 

SPICY MARGARITA 165/680
Tequila / cointreau / lime / jalapeño

BLOODY MARY 165/680
Vodka / tomato / celery / lime / tabasco

M O C K TA I L S

BELLINI & BASIL  95/380
Peach / basil / bubbles  

MIMOSA  95/380
Orange / bubbles

VIRGIN MARY 95/380
Tomato / celery / lime / tabasco

C H A M PAG N E  /  S PA R K L I N G

NV PASQUA, PROSECCO    135/675

NV OLIVIER PÈRE & FILS, CHAMPAGNE    175/875

ODD BIRD, NON ALCOHOLIC    125

S A L L A D

SALAD NIÇOISE       310
Tuna, Nobis dressing, beans, olives, anchovies & egg

CAESARSALAD                    310
Classic chicken salad with Caesar dressing, bacon & parmesan 

CAPRESE (L)                                    235
Tomato, Stracciatella, basil, aged balsamic vinegar & honey

S T E A K  & F I S H

STEAK MINUTE (L)      295
Tomato salad, sauce Bearnaise & fries Epice Mystiq

FISH AND CHIPS ”CALABRA” (G)                  295
Deep fried cod with fries Epice Mystiq & mushy peas

TO  S TA R T  W I T H

APERTIVO (2 PERS) (G,L)               295
A mix of Italian delicacies (Aged cheese, charcuteries, arrancini, Tuscany dip, 
grissini & focaccia)

MARGHERITA (G,L)      145
Burrata, tomato, basil & olive oil

FUNGHI (G,L)       155
Chanterelles, fior di la�e, pecorino & parsley

NDUJA (G,L,N)        155
Fior di la�e, ruccola, honey & walnuts

PA S TA

SPAGHETTI ALLE VONGOLE (G,L)    265
Chili, parsley & tomato

CONCHIGLIE RIGATE GUANCIALE (G,L)    265
Cured pork cheek, tomato, garlic, basil & pecorino

BUCATINI CACIO E PEPE (G,L)    225
Pecorino, bu�er & black pepper

SIDES

FRIES EPICE MYSTIQ  65
INSALATA MISTA (G,L)  75
TOMATO SALAD  75
COLESLAW (L)  65
BEARNAISE SAUCE (L)  55
GREEN JALAPEÑO SALSA  45
PARMESAN & BLACK PEPPER MAYONNAISE  45

S U N DAY  D I N N E R  AT  V I L L A  DA H L I A  395

Let us take care of your Sunday dinner plans and invite you to a 

lovely evening at Villa Dahlia, where authentic Italian cuisine is 

served in a welcoming, familial setting. Instead of standing in the 

kitchen, join us for an unforgettable three-course meal.

A new 3-course dinner menu every Sunday.
Please let us know of you have any allergies or dietary  requirements

G =Gluten, L = Laktose , N = Nuts

B R E A D

CLUB SANDWICH (G,L)       295
Chicken, bacon, salad, parmesan & black pepper mayonnaise

DC CHEESEBURGER (G,L)     285
Brioche, caramelized onions, cheese & fries Epice Mystiq  

CRISPY CHICKEN BURGER (G,L)    285
Fried chicken burger with avocado & coleslaw

AVOCADO TOAST (G,L)     185
Avocado toast with poached egg 

TOAST BENEDICT (G,L)     285
Classic Benedict with Prosciu�o Co�o, sauce Hollandaise & poached egg


