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Aperol Spritz – 155kr
 Aperol, Prosecco, Tonic Soda

Peach Bellini – 145kr
Prosecco, Persikojuice, jordgubbe

 

Hugo Spritz – 155kr
 FläderLikör, Prosecco, Tonic Soda

Negroni – 155kr
Gin, Vermouth, Campari

Insalate / Salads

Insalata mista ***  125kr  V
Salad with Seasonal Vegetables

  
Parma, Mozzarella di bufala e fichi  225kr

Salad, Parma Ham, Buffalo mozzarella, Dried Figs, 
Hand made sourdough grissini

Vegetarian V
Glutenfree* Lactosfree** Glutenfree+Lactosfree***

Please, tell us if you 
have any allergies!

While you wait

Antipasto del Magazzino
Piccolo  230kr / Grande 385kr

A selection of cold cuts and cheese 
from best Italian producers

Vitello Tonnato alla Piemontese *** 
185kr 

Thin slices of Premium Veal roll
with Italian Tuna-sauce

Bruschette Paesane  165kr 
Two classic bruschette, 

first with Sicilian tomatoes 
and buffalo mozzarella,

second one with Fresh Sausage and 
ricotta cheese 

 

A big Starter to Share
A mix of Traditional Starters

For 4 people
750 kr

Olive Italiane e grissini ** 95kr V
    Italian Olives with hand made

   sourdough grissini

Prosciutto di Parma e grissini ** 125kr 
Parma Ham with hand made 

sourdough grissini

Chips di Grana Padano * 90kr V
Home made Grana Padano Cheese Chips

Antipasti
Starters

Menu` Degustazione
3 Courses Menu Pasta/Pizza   –   480 kr

Choose one Starter , one Pasta/Pizza and one Dessert



I Primi
Pasta and Rice

                     
      

                    Rigatoni Napoletani ai Pomodori San Marzano  210kr V
e Mozzarella di Bufala Campana  

neapolitan pasta "Mancini" with San Marzano tomatoes sauce, Evoo olivoil
fresh basil, Parmesan and Buffalo mozzarella on top

                             Pappardelle ai Funghi e Salsa al Tartufo nero   240kr V
Fresh egg pasta served with a creamy black truffle sauce, 
 mixed mushrooms, butter, Grana Padano and fresh chives 

                     Cannelloni agli Asparagi, Gamberi e Bufala  270kr
Oven gratin fresh egg-pasta rolls filled with Asparagus,

 Buffalo mozzarella,
served with Hand pealed shrimps (Contains Shellfish)

          EKO Risotto ai Frutti di Mare    *   275kr
Organic Carnaroli riserva rice

 served with a sauce of high quality seafood mix 
(Contains Shellfish)

                          EKO  Risotto ai Funghi Porcini e Brasato *  240kr
Organic Carnaroli riserva rice, Porcini Mushrooms, 

braised chuck steak  in Barberawine, Parmesan, Truffle oil

You can have Risotto vegetarian!

I Secondi
Main Courses

                                Tagliata di Manzo all´Italiana *   380kr
Selected Premium piece of Beef (300gr) which we first do Sousvide,

then Cooked and served seared (Tagliata) 
in the traditional Italian way. Served on a bed of Rocket salad 

with cherry tomatoes and Parmigiano Reggiano, 
  oven-roasted potatoes and truffle mayonnaise

Vegetarian V
Glutenfree* Lactosfree** Glutenfree+Lactosfree***

Please, tell us if you 
have any allergies!



Classic Pizzas

Magazzino   220kr
San Marzano Tomato,mozzaarella Fiordilatte,
Parma ham, Parmigiano Reggiano, Rocket salad

Margherita di Bufala DOP   200kr  V
San Marzano Tomato, mozzarella Fiordilatte, Basil,

Buffalo mozzarella DOP (after Baking) 
 

Diavola   210kr
San Marzano Tomato, Mozzarella Fiordilatte, 

Italian Spicy Salami , Oregano

Prosciutto e funghi   210kr
San Marzano Tomato, Mozzarella Fiordilatte,
Forest-Champignon, cooked ham from Italy

 

Salsiccia e Ricotta   210kr
San Marzano Tomato, Mozzarella Fiordilatte,
ricotta cheese, italian sausage, rocket salad 

Vegetariana   220kr   V
 San Marzano Tomato, Mozzarella Fiordilatte, 
basil, champignon and a mix of vegetables

Napoli   210kr

San Marzano Tomato, Fiordilatte Mozzarella,
Anchovis, cappers, red onion,

Taggiasche olives

Le Pizze Le Pizze 
al Lievito Madreal Lievito Madre

   We also offer
 Gluten Free Pizzas

for 
39kr extra 

   

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.

Vegetarian V
Glutenfree* Lactosfree** Glutenfree+Lactosfree***

Please, tell us if you 
have any allergies!



White Gourmet Pizzas V

                             Bianca alla Bufala,   235kr
Prosciutto di Parma e Olio al Tartufo
Mozzarella Fiordilatte,Parma ham, 

white truffle oil, Parmigiano reggiano,
Buffalo mozzarella(after baking)

Bianca agli Asparagi  e Gamberi   280kr
Fiordilatte Mozzarella, Red onion,

Italian Asparagus, Hand Pealed Shrimps,
garlic, parsley (contain shellfish)

                Bianca al Ragù di Manzo,   235k
Peperoncini e Bufala 

 Fiordilatte Mozzarella, Ragout from Black Angus beef,
fried fresh chilli peppers,Buffalo Mozzarella and 

Grated Grana Padano (after baking) 

Bianca alle Cantarelle e Breasola  255kr
 Mozzarella Fiordilatte, chanterelle mushrooms, 
Biff-Bresaola, rocket sallad, Parmigiano Reggiano

 Bianca al Tris di Funghi e Parmigiano b265kr 
Mozzarella Fiordilatte, Forest champignon,

Porcini-mushrooms, Chanterelle,
Parmigiano Reggiano, rocket salad

Bianca Lombetto all`Amarone e Bufala  245kr
Mozzarella Fiordilatte, cocktail tomatoes, Basil, 

Valpolicella ham aged in Amarone wine musts, 
 Buffalo mozzarella (after Baking)

Bianca Pere, Gorgonzola e Pinoli   235kr V
Mozzarella Fiordilatte, fresh pears, Gorgonzola 

cheese, Italian Pine nuts (contains nuts)

                           Bianca al Pesto Genovese,   235kr V
                                       Pomodorini confit e Bufala 

Basil-Pesto, Mozzarella Fiordilatte,
confit tomatoes, 

Buffalo mozzarella (after Baking)

Vegetarian V
Glutenfree* Lactosfree** Glutenfree+Lactosfree***

Please, tell us if you 
have any allergies!

Le Pizze Le Pizze 
al Lievito Madreal Lievito Madre

   We also offer
 Gluten Free Pizzas

for 
39kr extra 

   

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.



I Dessert
Il Tiramisu’   110kr

Classic italian Tiramisu  
  

La Mousse al Cioccolato "Gianduja"   120kr
Home made dessert from Turin, made from a "Gianduja" cream which contains

Chocolate and roasted Hazelnuts from Piemonte (contains nuts)

Panna Cotta alla Vaniglia, salsa ai frutti di bosco, 
crumble al cioccolato  110kr

vanilla panna cotta with wild-berries sauce and chocolate-crumble

Cantucci con Vin Santo  100kr
Italian Almonds biscuits, served with a glass of 

Vinsanto dessert wine (contains nuts)

I Gelati
l`affogato al Caffe´ espresso *  90kr

vanilla ice cream with a dubble espresso

Coppa di Gelato all´Italiana  * 115kr 
chocolate, vanilla and Hazelnut ice cream with whipped cream (contains nuts)

Sorbetto al Limone e Frutta di Stagione  ***   110kr
Lemon sorbet and seasonal fruits

Coffee 

Espresso  40kr

Americano  40krr 

Caffè Macchiato  40kr

Espresso Doppio  45kr

Caffè Decaffeinato  40krr

Cappuccino  50kr

Caffè Latte  55kr

Vegetarian V
Glutenfree* Lactosfree** Glutenfree+Lactosfree***

Please, tell us if you 
have any allergies!

Coffee Cocktails
Espresso Martini  155kr
Absolut Vodka, Kahlua, Espresso

Irish Coffee  155kr
Jameson Whiskey, Coffee, 
Brown Sugar, Cream

Kaffe Karlsson  155kr
Baileys, Cointreau, Coffee, Cream

Ice cold Limoncello  89krroz 
lemon liqueur from the Amalfi Coast



Un Bicchiere diVino
A Glass of Wine

Vini Bianchi
Prosecco Treviso Dry DOC - Veneto 	 110 kr
Franciacorta Brut Bellavista - Lombardia	 120 kr
Rosé Fantini Calalenta Merlot - Abruzzo	 130 kr
Pomino Bianco DOC Chardonnay - Toscana	 140 kr
Tiefenbrunner Pinot Grigio - Alto Adige	 135 kr
Waiters Recommendation Bianco	 140 kr

Vini Rosso
Belguardo Tirrenico Cabernet  - Toscana	 135 kr
Valpolicella Ripasso Superiore - Veneto 	 145 kr
Chianti Rufina Riserva DOCG - Toscana	 145 kr
Barbera d`Alba Superiore - Piemonte	 150 kr
Piano Del Cerro Aglianico - Basilicata	 155 kr
Waiters Recommendation Rosso	 150 kr

Spritz e Cocktail
APEROL SPRITZ	 155 kr
Aperol / Prosecco / Soda /Arancia

HUGO SPRITZ	 155 kr
St Germain Fläderlikör / Prosecco / Lime / Menta

AMALFI SPRITZ	 155 kr
Limoncello / Prosecco / Menta / Lemon

NEGRONI	 155 kr
Campari / Cocchi Vermouth / Gin / Arancia

GIN TONIC MALFY	 160 kr
Malfy Gin / Premium Tonic / Lemon

CAMPARI SPRITZ	 145 kr
Campari / Prosecco / Soda

PEACH BELLINI	 145 kr
Italian Peach & Prosecco

Birre
Menabrea Bionda Draft Fatöl 40 cl	 95 kr
Light lager brewed at the foot of  the Alps in Biella

Menabrea Ambrata Bottiglia 33 cl	 85 kr
Dark lager brewed in the Märzen style

Paulaner Weissbier Bottiglia 50 cl	 105 kr
Hefe-Weissbier a golden yellow unfiltered wheat beer

Italian IPA Bottiglia 33 cl	 95 kr
Craft beer brewed in the American I.P.A style

La Midóna Doppio Malto 50 cl	 120 kr
Craft beer brewed in Golden Blond Ale style

La Volpina Rosso Doppio Malto 50 cl	 120 kr
Craft beer brewed Amber Ale style

Italian Beer of the Month 33cl	 85 kr

Soda e Acqua 
Non-Alcoholic

San Benedetto 50 cl	 69 kr
Sparkling mineral water

Limonata Bio	 85 kr
Traditional lemon beverage

Chinotto Bio	 85 kr
Sweet and Spicy soft drink

Coke Original	 60 kr
Coke Zero	 60 kr
Sprite	 60 kr
Fanta	 60 kr
Menabrea Zero Non alcohol 33 cl	 65 kr
Non-Alcoholic beer from Italy

Toselli Spumante Non alcohol	 85 kr
Non-Alcoholic sparkling wine (prosecco)


