dahlia



MENU
FOOD

AVAILABLE FROM
10 AM -8 PM



QUICK BITES

TRIO DI MINI PANINI 85
A gourmet trio of slow-braised beef brisket sliders, each topped with caramelized
onions, melted cheese, and signature sauce

GAMBERI AL COCCO 65
Golden-fried coconut shrimp, finished with our signature spicy dynamite sauce

CALAMARI FRITTI 55
Tender baby squid, lightly dusted and fried the Italian way, served with sriracha aioli

PATATINE AL TARTUFO E PARMIGIANO 45
Skin-on fries with sea salt, parmesan shavings, and a drizzle of white truffle oil
served with truffle mayonnaise

ARANCINI DI MOZZARELLA 45
Golden risotto bites filled with mozzarella, served with a rich tomato dip

TRIS MEDITERRANEO (V) 45
A coastal trio: beetroot hummus, olive labneh, and pesto hummus - with warm,
crispy pitta bread

BRUSCHETTA AL POMODORO (V) 40
Toasted rustic bread topped with marinated cherry tomatoes,
garlic, basil, and extra virgin olive oil

CROSTINI DI MELANZANE E RICOTTA (V) 40
Charred eggplant and whipped ricotta on toasted sourdough,
finished with a hint of lemon zest



SALADS

BURRATA CLASSICA 95
Creamy locally made burrata with seasonal tomatoes, basil pesto, and a drizzle of
aged balsamic reduction

CAESAR ALLA CASA 65
House grown baby gem lettuce, quail egg, parmesan shavings, cherry tomatoes,
croutons, and our signature Caesar dressing
Add chicken -15 AED
Add grilled shrimp - 45 AED

RUCOLA E PARMIGIANO 65
House grown peppery rocket with shaved Parmigiano Reggiano, cherry tomatoes,
toasted pine nuts, and aged balsamic glaze

QUINOA MISTA CON CAVOLO RICCIO E PATATA DOLCE 55
A nourishing blend of mixed quinoa, roasted sweet potato, grilled shallots, kale,
avocado, parsley, and balsamic vinaigrette

INSALATA D’ANGURIA (VE) 50
Compressed watermelon with avocado, homegrown lettuce, rocket, tomato caviar,
and a light lemon dressing

DIBBA BAY OYSTERS
Freshly shucked Dibba Bay oysters, celebrated for their delicate briny sweetness
and silky texture. Served on a bed of crushed ice with lemon wedges, classic
mignonette, and a tangy cocktail sauce — a true taste of the Arabian Gulf.

Add Half Dozen Oyster - 130 AED
Add Dozen Oysters - 190 AED

BETWEEN THE BREADS

DAHLIA BURGER 105
Two smashed prime angus beef patties, sauteed onions, brie cheese, house pickles,
signature burger sauce, lettuce and tomato served with a side of fries

MANZO CLASSICO 95
Slow-braised beef with caramelized onions, provolone, and roasted red peppers on
toasted ciabatta, Served with a side of fries

POLLO CROCCANTE BURGER 100
Breaded chicken tenders with spicy sauce and Asian slaw, in a soft brioche bun.
Served with a side of fries

TONNO E MOZZARELLA 95
Albacore tuna with melted mozzarella, capers, sun-dried tomatoes, and micro herbs
on toasted sourdough, served with a side of fries

CAPRESE AL PESTO (V) 90
Fresh mozzarella di bufala, heirloom tomatoes, basil pesto, and aged balsamic
glaze on ciabatta, served with a side of fries



PIZZA

MARGHERITA 95
San Marzano tomato, fresh mozzarella, basil, parmesan, and extra virgin olive oil

BURRATA 125
Tomato base topped with creamy burrata, homemade pesto, rocket leaves, and a
drizzle of extra virgin olive oil

SALAME PICCANTE 105
Beef pepperoni with San Marzano tomato sauce, chili flakes, and shaved parmesan

TARTUFO 15
Fresh mozzarella, stracciatella, black truffle, porcini mushrooms, and wild rocket

PASTA AND RISOTTO

SPAGHETTI AL POMODORO E BASILICO 85
Classic spaghetti with fresh San Marzano tomato sauce, basil, and extra virgin olive oil

Add Chicken -15 AED
Add Shrimp - 45 AED
Add Lobster - 65 AED

PENNE AL PESTO GENOVESE 85
Penne pasta tossed in a vibrant basil pesto with toasted pine nuts and shaved parmesan

RISOTTO Al FUNGHI PORCINI 105
Creamy Arborio rice with porcini mushrooms, fresh herbs,
and a touch of truffle oil

TAGLIATELLE AL LIMONE E GAMBERI 15
Tagliatelle with succulent prawns, lemon cream sauce,
cherry tomatoes, and fresh parsley

LASAGNA VEGETARIANA 85
Layers of fresh pasta with roasted vegetables, béchamel,
tomato sauce, and melted mozzarella

FROM THE GRILL

Served with grilled vegetables or side salad and a choice of mashed potato or French fries

POLLO BABY ALLA GRIGLIA 125
Boneless baby chicken, marinated with herbs and olive oil, grilled to perfection, and served with lemon wedges

MANZO ALLA GRIGLIA 155
Juicy grilled beef steak, lightly seasoned, finished with rosemary and garlic butter

BRANZINO ALLA GRIGLIA 160
Whole Mediterranean seabass, grilled with olive oil, fresh herbs, and lemon wedges

GAMBERONI ALLA GRIGLIA 165
Grilled jumbo prawns, brushed with garlic-herb oil and served with a citrus wedge



SWEET ENDINGS

TORTA AL DULCE DE LECHE CON GELATO 45
A rich dulce de leche brownie, served warm with a scoop of vanilla gelato, finished
with dark chocolate sauce and a crisp coconut tuile.

BOWL DI ACA[ TROPICALE 45
Frozen agai purée blended with banana and coconut water, topped with exotic
fruits, crunchy granola, and a touch of miele.

CHEESECAKE PINA COLADA ALLITALIANA 45
Baked coconut cheesecake infused with pineapple, topped with toasted coco and
slices of dehydrated ananas.

COPPA DI GELATO
A classic Italian-style sundae, with your choice of Flavors:

FRUTTI DI BOSCO 35
Mixed berry gelato with fresh berries.

DOPPIO CIOCCOLATO 35
Decadent double chocolate gelato with shaved dark cioccolato.

DAHLIA TIRAMISU 45
Espresso-soaked ladyfingers layered with rich mascarpone cream,
dusted with cocoa



MENU
DRINKS



SIGNATURE DRINKS

POMME DE ROSE 45
Grapefruit Syrup, Fresh Rose apple Juice, Lemon Juice, Rose Water
Add GIN - TANQUERAY + AED 10

HYDROPONICS 45
Cucumber, Mint Leaves, Fresh Rose apple Juice, Lemon Juice topped with Soda Water
Add VODKA - KETEL ONE + AED 10

L'HERBIER 45
Tyme, Basil, Cucumber, Lemon Juice, Homemade cane Syrup
Add GIN - TANQUERAY + AED 10
THE BOTANIST'S WHISPER 45

Coconut Puree, Blueberry, Homemade infused Rosemary Lemon Juice, Soda Water
Add RUM - BACARDI BLANCA + AED 10

GOLDEN MEDINA 45
Fresh pineapple Juice, Saffron Lemonade, 7up

MINTED ORCHARD 45
Fresh Kiwi, Mint Leaves, Lemon Juice, Kiwi Pure, Soda water
Add RUM - BACARDI BLANCA + AED 10

GROVE & TONIC 45
Fresh Grapefruit Juice, Homemade infused Rosemary, Fresh Rose Apple Juice, Tonic water
Add GIN - TANQUERAY + AED 10

PEACH ICED TEA 45
Peach Puree, Lemon Juice, English Breakfast Tea

NUOVAITALIA
COCKTAILS

ROSMARINO BIANCO 80
Gin, Martini Dry, Italicus Bergamot Liqueur,
Rosemary Sprig
SORRENTO SMASH 59

Limoncello, Gin, Fresh Basil, Lemon Juice, Agave

TRAMONTO DI DAHLIA 70
Vodka, Orange Juice, Aperol, Fresh Lime, Prosecco

ESPRESSO AMARO MARTINI 65
Vodka, Kahlua, Espresso, Amaro Montenegro

NEGRONI SBAGLIATO 59
Prosecco, Campari, Sweet Vermouth

FIORE DI FUEGO 80
Tequila Reposado, Amaro, Sweet Vermouth,
Elderflower Liqueur

LIMONCELLO MARGARITA 70
Tequila, Limoncello, Orange Liqueur,
Coconut Cream, Lemon Juice

NEGRONI VIOLA 90
Gin, Parfait Amouir, Lillet Blanc, Créeme de Mure

FIGARO 160
Cognac, Orange Ligqueur, Vanilla Syrup, Lemon Juice,
Locally Sourced Fig

FUMO DI LAVANDA 90
Mezcal, Gin, Lavander Syrup, Lime Juice, Saline Solution

SPRITZ AND FRESH
DELIGHTS

LIMONCELLO SPRITZ 80
Limoncello, Prosecco, Grapefruit Juice, Soda Water

GIARDINO VIOLA SPRITZ 65
Vodka, Lavender Syrup, Lemon Juice,
Prosecco, Blueberries

HUGO SPRITZ 59
Elderflower Liqueur, Fresh Lemon Juice,
Prosecco, Mint Leaves

FRIZZANTE ORO 59
Amaretto, Pineapple Juice, Prosecco

APEROL SPRITZ 65
Aperol, Prosecco, Soda Water, Orange slice

HIBISCUS BELLINI 59
Prosecco, Hibiscus Syrup, Lime Juice

FIORE DI FICO 65
Gin, Elderflower Liqueur, Fig Syrup,
Lemon Juice, Thyme, Prosecco



CLASSIC
COCKTAILS

MOJITO 59
Choose Your Flavor:
Strawberry | Passion Fruit | Raspberry | Coconut
Rum, Fresh Lime, Mint Leaves, topped with Soda Water

PINA COLADA 59
Rum, Pineapple Juice, Coconut Puree,
Maraschino Cherry

ESPRESSO MARTINI 59
Vodka, Kahlua and Freshly Brewed Espresso

NEGRONI 59
Gin, Martini Rosso, Campari and Orange Slice

AMERICANO 59
Campari, Martini Rosso, Soda

AMARETTO SOUR 59
Amaretto, Bourbon Whiskey, Fresh Lime, Sugar Syrup

GIN MARTINI 59
Gin and Dry vermouth

COSMOPOLITAN 59
Vodka, Cointreau, Fresh Lime Juice and Cranberry Juice

DAIQUIRI 59
Rum, Lime Juice and Sugar Syrup

WHISKEY SOUR 59
Bourbon Whiskey, Lemon Juice,
Sugar Syrup, Egg White (Optional)

LONG ISLAND ICED TEA 75
Vodka, Tequila, Rum, Gin, Triple Sec,
Lemon Juice and Pepsi

MAI TAI 59
White Rum, Sugar Syrup, Triple Sec,
Lemon Juice, Dark Rum

BLOODY MARY 59
Vodka, Tomato Juice, Lemon Juice, Worcestershire,
Tabasco, Salt & Pepper

FRENCH 75 59
Gin, Lemon Juice, Sugar Syrup, topped with Prosecco

FRENCH MARTINI 59
Vodka, Chambord, Pineapple juice

FROZEN
COCKTAILS

APEROL SPRITZ 65
Aperol Soda Water, topped with Prosecco

MARGARITA GHIACCIATA 59
Choose Your Flavor:
Strawberry | Passion Fruit | Mango | Blueberry Basil
Tequila, Cointreau and Lime Juice

TIRAMISU MARTINI FREDDO 59
Vodka, Kahlua, Amaretto, Cream

FROSE LIMONATA 59
Frozen rosé wine, limoncello, lemon juice, Strawberries

BELLINI GELATO 59
Peach purée, Peach schnapps, topped with Prosecco
Peach Slices

SOLE D'ORO 59
Coconut liqueur, Rum, Mango Purée, Créme de coco



CHAMPAGNE ¢

150ml 750ml
MOET & CHANDON BRUT IMPERIAL NV - 1550
LAURENT-PERRIER BRUT NV 330 1600
LAURENT-PERRIER ROSE NV - 3500
POMMERY CHAMPAGNE - 1400
CHAMPAGNE ROSE
MOET & CHANDON ROSE - 1900
LAURENT-PERRIER ROSE NV - 3500
PERRIER JOUET BLASON ROSE - 2600
SPARKLING WINE
DA LUCA PROSECCO 65 310
PIERLANT BRUT 55 250
ALTRE STELLE PROSECCO 75 370
PROSECCO ZONIN CUVEE BRUT 80 390
DESSERT WINE
MOSCATO PASSITO PALAZZINA, - 500
ARALDICA, ITALY 375ML
NON-ALCOHOLIC
SPARKLING WINE 750
FRENCH BLOOM LE ROSE, FRANCE - 900

BOTTLED BEER

HEINEKEN
KRONENBOURG
ESTRELLA
TIGER BEER
CORONA

SOL

PERONI
MAGNERS

WHITE WINE

ARCADIAN SAUVIGNON BLANC
WILLOWGLEN CHARDONNAY
LODEZ SAUVIGNON BLANC
SANTA CRISTINA, PINOT GRIGIO
GAVI DI GAVI

DR. LOOSEN, RIESLING

CHATEAU DE TRACY POUILLY FUME,

SAUVIGNON BLANC

RAWSON'’S RETREAT SMLN- CHARDONNAY

LOUIS LATOUR CHARDONNAY
CHABLIS S. MARTIN, LAROCHE

CHABLIS GRAND CRU BOUGROS, DOMAINE

WILLIAM FEVRE

RED WINE

DD CABERNET-MERLOT
ARCADIAN, MERLOT
LODEZ MERLOT
CENT'ANNI BACCOLO

INW

50 60
50 -
50 60
50 -
50 -
50 -

y

45
45
55
85
1o

230
230
260
410
530
460

200 990

45
45
55
60

GERARD BERTRAND CABERNET SAUVIGNON 75

LAFITE LEGENDE BORDEAUX

MONTES, CABERNET SAUVIGNON, CHILE
CUVEE SABOURIN MALBEC, FRANCE

CHATEAU GRAND RENOM

95

50

BOISSET BOURGOGNE PINOT NOIR FRANCE -

ANGELIQUE DE MONBOUSQUET

ROSE WINE

SANTA JULIA ROSE
GERARD BERTRAND ROSE
LADY A ROSE

55
80

380
750
1200
2000

199
230
260
280
370
450
390
240
490
650
1300

250
370
550



APERITIF

ITALICUS ROSOLIO DI BERGAMOTTO
CAMPARI

APEROL

MARTINI ROSSO

MARTINI EXTRA DRY

LILLET BLANC

VODKA

KETEL ONE
ciroC

GREY GOOSE
BELVEDERE

GIN

BOMBAY SAPPHIRE
HENDRICKS

TANQ 10

MONKEY 47
TANQUERAY
CITADELLE PREMIUM

SINGLE MALT
WHISKY

GLENMORANGIE
GLENFIDDICH 12
GLENFIDDICH 15
MACALLAN 12
MACALLAN 15
MACALLAN 18

& |

45
55
55
60

45
55
55
70
50
50

|

u
65
80

100
100
180
300

BOURBON WHISKEY

JIM BEAM
JACK DANIEL

COGNAC/BRANDY/

ARMAGNAC

COGNAC COURVOISIER VS
COGNAC COURVOISIER VSOP
COGNAC COURVOISIER XO
HENNESSY VSOP

HENNESSY XO

45
55

45
65
250
80
250

4

45
45
45
45
45

850
1350
1250
1350

850
1200
1300

1000
1000

1350
1500
2200
1600
3000
5000

900
1050

1650
1500
4700
1600
4500

RUM

BACARDI BLANCA
BACARDI BLACK BOTTLE
CAPTAIN MORGAN SPICED
CAPTAIN MORGAN DARK
CAPTAIN MORGAN WHITE
RON ZACAPA 23 YEARS
MALIBU RUM

SAILOR JERRY SPICED
TAKAMAKA OVERPROOF

PLANTATION STIGGINS PINEAPPLE INFUSED

TEQUILA & MEZCAL

EL JIMADOR TEQUILA BLANCO
JOSE CUERVO GOLD

PATRON SILVER

PATRON XO CAFE

DON JULIO BLANCO

EL JIMADOR REPOSADO
MEZCAL AMARAS ESPADIN

WHISKY

JOHNNIE WALKER RED LABEL
JOHNNIE WALKER BLACK

JOHNNIE WALKER DOUBLE BLACK
JOHNNIE WALKER DOUBLE ULTIMATE
JOHNNIE WALKER BLUE LABEL
CHIVAS 12

CHIVAS 18

LIQUEURS

AMARO NONINO
LIMONCELLO DI CAPRI
KAHLUA

AMARETTO
DRAMBUIE

BAILEYS

BENEDICTINE
COINTREAU

GRAND MARNIER
JAGERMEISTER
PIMM'S

CHAMBORD

AMARO MONTENEGRO

45
45
45
45
45
50
45
45
60
55

45
45
60
60
80
45
45

45
55
65
90

250

55
100

850
900
1300
1000
950
1300

850
1200
1300

850
1050
1300

1850
650

850
1300
1550
1950
4600
1350
1250

45
45
45
45
45
45
45
45
45
45
45
45
45



