IL MESE POVERO
COL00COL00EO
7-e januari - 31:a januari
COCKTAIL

AMERICANO STRETTO
Campari, Martini Riserva & Soda

80
FOOD

INSLATA DI FAGIOLI
Grana bonor, krondrtskocka, tryffelmajonds, mandel och citron

@5

RIBOLLITA
Vita bonor, morot, pumpa, zucchini, kalvbuljong, tomat och krutonger

205

GRILLED VEAL ROST
Kalvrostbif] med citron & salviaemulsion, ridvinssds & brodsmul

295
DOLCE

BACI 2ST
Hasselndtskaka med choklad

65

WINE

2024 Bolla, Rétro Pinot Grigio, Val dAdige, Trentino 145/675
2021 Salto Sangiovese- 125/ 595

GRAPPA
L.Morelli & Figlio, Grappa 32/cl



PROSECCO Treviso Prosecco D.O.C 145 BELLINI Persikopuré, Creme de Peche & prosecco 155

PERRIER-JOUET Grand brut Champagne 200 PRE DINNER LAVVENTURA SPRITZ Meriet Lune d'abricot, ananas, citron & prosecco 165
RICHARD JUHLIN Alkoholfritt mouserande 120 DRINKS BREAKFAST BELLINI Alkoholfri Bellini 95
ANTIPASTI PASTA
— ANTIPASTO 0900909000090 090090000
MISTO TRUFFLE PAPPARDELLE 325
s . Tryffel, karl-johansvamp, persilja & parmigiano reggiano
POMODORO E BASILICO 115 TONIGHTS SELECTION OF
Tomat, basilika, vitlok & rostad focaccia ANTIPASTI PASTA SCOGLIO ) ) 305
Bucatinipasta, vongolemusslor, bldckfisk, rikor, tomat,
DEEP FRIED POLENTA 4st /135 chili, vitlok, vitt vin & smor
Basilikakrdm & riven pecorinoost Olives, ricotta, fennel salami, prosciutto,
arancine & fennel salad DELIZIE 285
RICOTTA 115 Prosciutto cotto, nduja, champinjoner, oregano, provolone,
Ricotta, mandel, oliver, citron, peperoncino & crostini lomatsds & parmigiano reggiano
For 2-3 people
ARANCINE 4st /125 SPICY VODKA FUSILLONE* 275
Friterade tryffel- & svamprisottobollar 535 San Marzanotomater, vodka, ‘nduja & parmigiano reggiano
CRUDO “Gar dven att fa vegetarisk
FENNEL & PARMESAN CHEESE 105 DI A VVENTUR A
Finkalssallad med parmesandressing, spenat &
rostade valnétter MAIN COURSES
R .
PESCE CON PEPERONCINO 115 .
Gas, persilja, mynta, olivolja, chili & citron BAKED ROOT CELERIAC 275
Svampkrdm, jorddrtskockschips, hasselnétter,
ALICI MARINATE 95 For the whole table parmigiano reggiano, brynt smor & tryffel
Syrad ansjovis, riven tomat, vitlok, chili & olivolja
MELANZANE PARMIGIANA 255
ANTIPASTI ) 0 e
SEA BASS & TOMATO 95 ' o Aubergine, tomatsds, provolone, mozzarella & basilika
Havsabborre, tomat, citron & chili Prosciutto, fennel salami, ricotta,
parmigiano reggiano & fennel salad BRANZINO 315
SALUMI ETC Grillad havsabborre, grillad citron & rostad paprika med
ST - ort- & vitlokssmor samt tomatsds
SALAME TOSCANO 75 AsTA
FENNEL SALAMI 85 Spicy Vodka Fusillone POLPO 345
TRUFFLE SALAMI 95 Grillad bldckfisk, svartkal, mangold, bakade tomater &
DOLCEBASTARDO / Grov, handskuren flisksalami 75 DOLCE skaldjurssds
MORTADELLA 85 L .
PROSCIUTTO DI PARMA 105 Tiramisu classico PORK CHOP 295
COPPA / Torkad & littrékt flsknacke 85 Grillad svensk fldskkotlett pd ben, svamp, inlagda lokar,
PARMIGIANO REGGIANO 75 595 parmesanstuvning & gremolata
OLIVES 65
ENTRECOTE 375

250 gr. grillad svensk entrecote, gremolata,
tryffelmajonnds och tomat- & salviasky

CLASSIC STARTERS

“Gar dven alt fa vegansk

GARLIC BREAD 115 For the whole table
Persilja, basilika, timjan, vitlok & chiliflakes

TROLLEY SERVICE

STRACCIATELLA 165 ANTIPASTI ROASTED CHICKEN WITH CHILI & GARLIC 695
Grillad paprika, bakade l6kar, ‘ndujasmdr: citron & Fennel salami, ricolta, prosciutlo, Rostad hel kyckling med peperoncino & vitlok. Grillad citron,
réikta mandlar arancine, olives & fennel salad vitloksstekta grina gronsaker & sauce supréme med timjan &
vitlok (rek. for 3-4 pers)
BURRATA 185
Tomat, peperoncino, finkdalspollen & basilika PASTA DRY AGED SIRLOIN STEAKONTHE BONE 1085
Truffle pappardelle 800 gr. grillad svensk hdngmarad biff; tryffelmajonndis,

SPICY TUNA TARTARE 185 bakade tomater och tomat- & salviasky (rek. fir 2-3 pers)

Ttirnad gulfenad linfangad tonfisk, gurka, vattenkrasse

. g ; . MAIN COURSE
citrus- & chilidressing, hjdrtsallad & brodsmulor

Grilled entrecote, truffle gnocchi, SIDE ORDERS

VITELLO TONNATO 185 [fried greens & tomato salad Lillbehdr till din varmrdtl
Helstekt kalvrostbiff; tonfiskdressing, parmigiano T —
reggiano, kaprisbdr & inlagd krondrtsskocka CAESARSALAD / Klassisk Caesarsallad 95

DOLCE POMODORI / Tomat, l6k & balsamico 85
CARPACCIO 215 Pineapple flambé FRIED GREENS/ Vitloksstekta grina gronsaker 95
Nétinnanlér, tryffelmajonnds, blekseller, GREEN LEAF SALAD / Gronsallad & balsamico 05
parmigiano reggiano & friterad kapris 395 ROASTED POTATOES / Rostad potatis 55

TRUFFLE GNOCCHI / Gnocchi, gridde & tryffel 135

KOKSCHEF - LAURA MARINO | RESTAURANGCHEF - EMMA GUDMUNDSSON

AR DU ALLERGISK MOT NAGOT? TA HJALP AV DIN KYPARE SOM GUIDAR DIG GENOM DITT BESOK HOS 0SS!
VI AR EN KONTANTFRI RESTAURANG



LEMON & VANILLA PANNACOTTA - 125
Citron-&vaniljpannacotta, persikokaramell & pistagendtter

GELATO - 2KULOR 105
Vaniljglass / Hasselndtsglass / Ananas- & myntasorbet
Kokosglass / Rodvinsbdrssorbet / Mork chokladglass

SORBETTO AL LIMONE - 85
Citronsorbet

GRANITA - 75
Campari & blodapelsin

ALMOND CAKE & CHERRIES- 145
Mandelkaka, kérsbdr & vaniljglass

CHOCOLATE & HAZELNUT CAKE - 165
Chokladkaka med hasselnétskrim, Frangelico & vispad grddde

PISTACHIO CANNOLI - 65
Cannoli med pistagekrdm
& pistagenétter

0900009000090 0009000
RANDE

2 personer eller fler

TIRAMISU
CLASSICO

Savoiardikex, kaffe, likir
& mascarpone

195 155

LEMON &
RICOTTA CAKE
Ricottakaka, mascarponekrdm
& italiensk mardng

PINEAPPLE FLAMBE

Flamberad ananas, pistagendller, svartpeppar,
Galliano, grappa & vaniljglass

FOR 2 PERS. 255
FOR 4 PERS. 455

BOMBA

Hallon- & mynlagelalo, pistagebollen
& ilaliensk mardng

FOR 2-4 PERS. 355

AFTER DINNER
COCKTAILS

CAFE STREGA - 175
Stregalikor, kaffe, grddde
& muskot

ESPRESSO
MARTINI - 195
Absolut Vodka, Borghetti

& espressomix

PINEAPPLE SORBET
COCKTAIL-175

Italicus, prosecco &

ananas- & myntasorbel

AMARETTO
CREMOSO - 185
Disaronno Amaretto, Naked Malt Whisky, mjolk,
citron, socker & mandelgrddde
SWEET WINE
MOSCATO DASTI -85

VIN SANTO-175

ITALIAN HITS
2c¢l-50
AMARO
SAMBUCCA

FERNET-BRANCA
LIMONCELLO

THREE TIMES
GRAPPA

3x2cl

Enren, enlagrad
och en druvtypisk

200




