
 

Pre Dinner Drinks

Antipasto Misto

       Aperol Spritz  99kr
 Aperol, Prosecco, Tonic Soda

       FrozFrozen Peach Bellini    99kr
Prosecco, Peach nectar, strawberry

 

       Zero Spritz  69kr
 Alcolfri Spritz

          Negroni    99kr
     Hendricks Gin, Carpano Campari

 

Antipasti   

Starters

Insalata mista ***  89kr
Salad with seasonal vegetables

  
Pere, Gorgo e Pinoli *   179kr
Salad, Pears, Gorgonzola cheese,
roasted pine nuts and citronette 
(contains nuts)

Parma, burrata e fichi    189kr
Salad, Burrata (creamy mozzarella from Puglia) 
Parma ham ,dried figs

Salads

Insalate

 Focaccine

Pappardelle al Granchio Reale    219kr
Fresh Egg-pasta and King Krab 
in a creamy shellfish sauce

Cannelloni agli Asparagi,    199kr
Scampi e Gamberi 
Stuffed Pastarolles filled with asparagus, 
served with crayfish and shrimps

Ravioli verdi ai pomodorini "Pachino"  189kr  
melanzane e Burrata                  
Green Egg-pasta filled with cocktail tomatoes 
and eggplant, served with "Pachino" tomatoes,
taggiasche olives, eggplant 
and burrata mozzarella on top 
 

La variazione della "Amatriciana"  179kr 
Traditional Durum wheat pasta från southern Italy 
served with Typical sauce from Amatrice 
made with souvide Pork belly, San Marzano tomatoes,
onion and Pecorino Romano cheese 

I Primi

    Pasta

 Rice

Brasato al Barbera***   269kr
Long cooked Braised Chuck steak veal 
in Barbera wine, seasonal vegetables

Tagliata di Vitello con l´osso   299kr
Seared Sousvide veal chop served "Tagliata" 
with rocket salad, cocktail tomatoes, Grana Padano,
Balsamic reduction and herbs mayonnaise 

Fantasia di Pesce e Crostacei  289kr
Mix of seafood, made in a traditional italian way
served with roasted bread

I Secondi

Maincourses

Tagliere della Valpolicella   179kr / 289kr
Mixed Cold cuts/cheese From Valpolicella and Veneto

 

Carpaccio di Pesce Spada *   169kr
Smoked swordfish carpaccio with citronette and 
pistachios (contains nuts)

Caprese di Mozzarella di Bufala *  159kr
tomatoes, Buffalo Mozzarella from Caserta, Basil

Bruschette di "Terra"    149kr
Mixed classic italian bruschette

Culatello e Melone ***   159kr
The finest Ham from Valpolicella, 
served with melon

Carpaccio di Bresaola, frutti di bosco  169kr
e Pecorino al Tartufo Nero *   
Biff-Bresaola, Truffle Pecorino, Figs Vincotto,
wild berries and dried figs

Focaccia all´ aglio e Parma **  129kr
extravirgin oliv oil, garlic, Parma

Focaccia pomodoro, olive e rucola ** 119kr   
extravirgin oliv oil, garlik, tomato, 
olives, rocket salad 

a mix of typical italian
Starters

For 4 people
599 kr

Menu´ Degustazione

3 Course menu Pasta/Pizza     

389 kr
Choose 1 starter, 1 Pasta/Pizza, 

1 Dessert

3 Course menu Main course  

439 kr
Choose 1 Starter, 1 Maincourse, 

1 Dessert

Please tell Us 

whether you have 

any allergies 

Gluten free*   Lactos free**   Gluten free + Lactos free***

   
Risotto ai Funghi e Brasato *  189kr
Carnaroli riserva rice, Mushroom, 
braised chuck steak veal in Barbera wine,Truffle oil

Risotto ai Frutti di Mare *  199kr
Carnaroli riserva rice, seafood mix, mussels,
hand peeled shrimps from Smögen



White Pizzas

Classic Pizzas

Dessert  Drinks

I Dessert

       Espresso Martini  119kr
 Absolut Vodka, Kahlua, Espresso

       FrozIrish Coffee    119kr
Jameson Whiskey, Kaffe, Farinsocker, Grädde

 

 
      Kaffe Karlsson  119kr
 Baileys, Cointreau, kaffe, grädde

       FIce cold Limoncello    48krroz 
lemon liqueur from Amalfi coast

Magazzino    189kr
Tomato, Mozzarella, Parma ham 
Grana Padano, Rocket salad

Margherita di Bufala DOP   179kr
Tomato, mozzarella, Basil,
Buffalo mozzarella DOP (after Baking) 

Diavola   b179kr
Tomato, Mozzarella, Spicy Salami from Calabria, 
Oregano

Prosciutto e funghi    179kr
Tomato, Mozzarella, Champignon, 
cooked ham from Italy

Tonno affumicato e pesto rosso  189kr
Tomato, Mozzarella, smoked tuna fisk carpaccio, 
sundried tomatoes pesto, rocket salad

 
Napoli  **    179kr
Tomato, Anchovis, cappers, Tropea red onion,
Taggiasche olives

Salsiccia e Ricotta    189kr
Tomato, Mozzarella, ricotta cheese, 
italian sausage, rocket salad 

Vegetariana   179kr
Tomato, Mozzarella, eggplant, champignon,
olives, Green asparagus, onion, basil

Frutti di Mare   199kr
Tomato, Mozzarella, seafood mix, mussels,
hand pealed shrimps from Smögen, garlic, parsley

Le Pizze 
al Lievito Madre

   
Our authentic

Italian pizzas

are made from Sourdough,

yeast at least 24 hours.

For our pizzas we use just

the finest selection of

 italian ingredients

   
We also offer

 Gluten Free Pizzas
for 

19kr extra 

Bianca alla Bufala, 
Prosciutto di Parma e Tartufo   189kr
Mozzarella,Parma ham, white truffle oil,
Grana Padano,Buffalo mozzarella(after baking)

Bianca alla Ricotta, Pomodorini   189kr
e Burrata  
Mozzarella, cocktail tomatoes,
ricotta cheese , Basil, 
Burrata (creamy mozzarella from Puglia) after baking

Bianca Pere, Gorgonzola e Pinoli   179kr
Mozzarella, fresh pears, Gorgonzola cheese, 
Pine nuts (contains nuts)

Bianca Salsiccia,Friarielli   179kr
e Bufala   
Mozzarella,Italiensk sausage,
Broccoli rave,
Buffalo mozzarella(after Baking)

Bianca alla Nduja e Melanzane   179kr
Mozzarella, fresh tomatoes, Basil, 
smoked scamorza cheese, eggplant

Il Tiramisu’ al Pistacchio   89 kr
Variation of classic italian Tiramisu 
made with Pistachio cream (contains nuts)
  

Panna Cotta al profumo di Cannella *   89 kr
e vaniglia con salsa di Ciliegie  
pannacotta flavored with cinnamon and Bourbon vanilla
served with Cherry sauce
   
        S    Sfogliata al Cioccolato, 
gelato alla nocciola e salsa ai lamponi   89 kr
Typical Neapolitan dessert made of puff pastry and
chocolate, served with hazelnuts ice cream 
and raspberry sauce (contains nuts)

         

Sorbetto al limone e frutta di stagione  ***   89kr
Lemon sorbet and seasonal fruits

l` affogato al Caffe´ espresso *  79kr
vanilla ice cream with a dubble espresso

   Bia
Cantucci con Vin Santo    89kr

Italian Almonds biscuits, 
served with a glass of Vinsanto dessert wine
(contains nuts)
 

Formaggi misti   139kr
Mixed italian cheese

Gluten free*   Lactos free**   Gluten free + Lactos free***


