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La Dolce Vita creates a unique experience for each individual. From family, friends to life 
partners, including solo diners. Our audience consists of people who want to try and enjoy 
Italian food that will make them live the Italian tradition and culture without compromising 
the quality of the food.

Our menu was made in such a way as to fulfill the wishes of each person.

We understand how important it is to include in the menu products that meet the allergen 
requirements for customers who are lactose intolerant, gluten intolerant, nuts as well as 
vegetarian customers. We believe that everyone should have the option to try Italian food 
without restrictions, for this reason we have introduced products that do not contain 
lactose, gluten and nuts, but also options for vegetarians.

Your menu is a key ingredient in the success of your restaurant. It is vital that it 
tempts passers-by through your doors, and encourages diners to spend, spend, 
spend. (Mark, 2023)



Our starters reflect the simplicity and freshness of Italian cuisine with the classics such as 
Ricotta Bruschetta and Courgette Carpaccio. For those looking for a vegetarian, gluten-free 
and lactose-free option, we have introduced Mixed Green.

In MAINS, we have carefully selected the most loved and traditional Italian dishes that 
define Italian culture with every bite. Chicken Breast Paillard for those who love a crispy bite 
of chicken as well as Fish of the day which is sourced and fresh from the local Italian sea.

From Sides, we have a wide variety for gluten-free, vegetarian and diary-free and, especially 
for anyone who wants a flavored salad.

The goal is to keep it simple and memorable.
(Radkey, 2020)



We offer two Italian classics for dessert - Homemade Brownies and Panna Cotta. These 
indulgent treats have

made with love and precision, capturing the essence of Italy. And for

those who crave a refreshing finale, our Gelato selection, available in various flavors, will 
transport

you to the bustling streets of Italy

For an unforgettable experience, our menu includes a selection of alcoholic and non-
alcoholic drinks. From excellent cold Limoncello for everyone's taste to a Virgin Mojito for 
those who want to try the taste of mojito without alcohol.

Come and embrace the sweetness of life with us at La Dolce

Vita, where good food and good company intertwine to create unforgettable memories.

A restaurant’s menu is its biggest magnet. 
(Bentobox, 2021)
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