
ARANCINI
Risot tobollar med tryffel   
& parmigiano reggiano. 
Fried risot to balls with 
truffle & parmigiano 

reggiano.
115SEK

CROCCHETTE
Krocketter med prosciut to  
& parmigiano reggiano.

Croquettes with prosciut to  
& parmigiano reggiano.

95SEK

OLIVE
Friterade gröna oliver 

med salsiccia.
Fried green olives with 

pork sausage.
75SEK

FRITTO MISTO
bläckfisk, argentinska 

rödräkor, broccoli, 
kronärtskocka & aioli.
Squid, argentinian red 

shrimps, broccoli, 
artichoke & aioli.

210SEK

SALAME MAGRETTO
Assiett med salami 

från Modena.
Plate of salami 
from Modena. 

95SEK

PROSCIUTTO  
DI PARMA

30 månaders parma  
& parmigiano reggiano.
30-month aged parma 

ham & parmigiano 
reggiano.

125SEK

TONNO
Sotad tonfisk, 

kronärtskockscremé, svarta 
oliver & picklad rödlök.

Tuna tataki, 
artichoke dressing, 

black olives & pickled onion.
160SEK

CARNE CRUDA
Råbiff, picklad lök, 

pommes allumettes &
 parmigiano reggiano.

Beef tartare, pickled onion, 
pommes allumettes &

 parmigiano reggiano.
175/255SEK

TILLÄGG

FR ITERAD POTAT IS 
45SEK

MORTADELLA
Friterat pizzabröd 
”gnoccho frit to”, 

stracciatella & pistage.
Deep fried pizza bread 

”gnoccho frit to”, 
stracciatella & pistachio.

155SEK

CARPACCIO 
Kalvcarpaccio, 

tryffelvinägret t, pecorino 
& friterad kapris.
Veal carpaccio, 

truffle vinaigret te, 
pecorino & crispy capers.

205SEK

BURRATA CAPRESE
Burrata från Puglia,

basilika pistou & tomater. 
Burrata from Puglia,

Basil pistou & tomatoes.
175SEK

MOZZA IN 
CARROZZA

 Friterad mozzarella, 
’nduja & gremolata.

Deepfried mozzarella, 
’nduja & gremolata.

 155SEK

STRACCIATELLA
Råstekt sparris, brynt smör, 

hasselnötter & 
chips på jordärtskocka 
Asparagus, hazelnuts, 

browned butter & 
sunchoke crisps. 

160SEK

MOZZARELLA 
DI BUFALA

’Ndujahonung, citronzest, 
mandlar & picklad lök.

 Honey ’nduja, lemon zest, 
almonds & pickled onion.

165SEK

RICOTTA PRIMO  
DI NAPOLI

Bruschetta med vispad  
ricot ta, tryffelhonung 

& hasselnötter. 
Bruschetta with whipped

ricot ta, truffle honey 
& hazelnuts.

160SEK 

PAPPARDELLE
Ragu bianco på kalv, vit t vin,  

parmigiano reggiano, karl - johan & tryffel.
Ragu bianco with veal, white wine,  

parmigiano reggiano, porcini & truffle.
275SEK

AGNOLOTTI
Citronricot ta, argentinska rödräkor,

skaldjurssmör, kronärtskocka & tomat
Lemon ricot ta, Argentinian red shrimps, 
seafood butter, artichoke & tomatoes.

295SEK

L INGUINE GAMBERI
Argentinska rödräkor, vit t vin, chili, vitlök, 

tomat & hummerfond. 
Argentinian red shrimps, white wine, chili, 

garlic, tomato & lobster stock.
265SEK

”CACIO E PEPE”
Linguine med svartpeppar, pecorino

parmigiano, tonfisktartar & citronolja.
Linguine with black pepper, pecorino, 
parmigiano, tuna tartare & lemon oil.

255SEK

RISOTTO
Basilikapesto, stracciatella, hasselnötter, 

parmigiano reggiano & gräslök.
Basil pesto, stracciatella, hazelnuts, 

parmigiano reggiano & chives.
295SEK

VITELLO TONNATO
Helstekt kalv & halstrad tonfisk,  
kronärtskocksdressing, kapris  

& parmigiano reggiano.
Whole roasted veal & seared tuna, 

artichoke dressing, capers 
& parmigiano reggiano.

275SEK

BRASATO
Rödvinsbrässerad oxkind, borret tanalök, 

broccoli & pecorino.
Red wine braised ox cheek, borret tana 

onion, broccoli & pecorino.
310SEK

SALMERINO 
Bakad fjällröding, beurre blanc, löjrom,

picklad svartrot & spenatsallad.
Baked char, beurre blanc, vendance roe, 

pickled salsify & spinach salad.
340SEK

MERLUZZO
Halstrad torskrygg, råstekt sparris, 

fänkålssallad, ramslökskräm 
& torkad tomat.

Grilled cod, asparagus, fennel salad, 
ramson cream & dried tomato. 

345SEK

COTOLETTA MILANESE
Dubbelpanerad krispigt stekt hängmörad 

grisrygg på ben, kaprissmör, 
grillad citron & rosmarinpotatis.

Crispy, bone-in pork cutlet, caper butter, 
grilled lemon & rosemary potatoes.

295SEK

CONTROFILETTO
Grillad biff, frasig parmesanpotatis, 

marsala, borret tanalök & tryffelmajonnäs.
Striploin, parmesan potatoes, marsala 

jus, borretana onion & truffle majonaise.
365SEK

VERDURE
Sallad på spenat, romansallad, ruccola, 
mandel, avocado, broccoli, smörbönor 

& parmigiano reggiano.
Kale & romaine salad with avocado,  

broccoli, but ter beans, almonds  
& parmigiano reggiano. 

195SEK

ROSSA

BURRATA
Tomat, burrata, basilika & olivolja.
Tomato, burrata, basil & olive oil.

205SEK

’NDUJA 
Het bredbar salami från Kalabrien, 

tomat, ruccola & stracciatella.
Spicy salami spread from Calabria, 

tomato, rockets & stracciatella. 
205SEK

PEPPERONI
Pepperoni från Toscana, tomat, 

fior di lat te & picklad chili.
Pepperoni form Tuscany, tomato, fior di 

lat te & pickled chili.
225SEK

BIANCA 

LÖJROM
Löjrom, smetana, citron, 

lök & svartpeppar
Vendance roe, smetana, lemon, 

onions & black pepper 
295SEK

TARTUFATA
Svart tryffel, fior di lat te, 

fontina & ricot ta.
Black truffle, fior di lat te, 

fontina & ricot ta.
255SEK

SALSICCIA 
Salsiccia, creme fraiche, picklad fänkål, 

karamelliserad lök & peperoncini.
Salsiccia, creme fraiche, pickled fennel

caramelized onion & peperoncini. 
215SEK

TORTA DI MANDORLE
Nybakad mandelkaka, mjölksorbet, 

salt kolasås & rabarberkompott.
Baked almond cake, milk sorbet, 

salted caramel sauce & rhubarb compote. 
115SEK

BOMBOLONE
Friterad munk, vaniljglass, kolasås 

& friterade mandlar.
Donut, vanilla ice cream, 

Fudge sauce & fried almonds.
105SEK

SGROPPINO
Citronsorbet, limoncello & prosecco. 
Lemon sorbet, limoncello & prosecco. 

115SEK

PIZZA 

MAINS 

DOLCI 

MOZZAFRITTI SALUMI & CRUDO

ALLERGIER
Glöm inte att meddela oss 
om ni har några allergier. 

Please let us know  
if you have any allergies.

AFFOGATO 
Vaniljglass, espresso & amaro. 

Vanilla ice cream, espresso & amaro. 
95SEK

TARTUFO AL C IOCCOLATO
Chokladtryffel med kaffesmak.

Chocolate truffle with coffee flavour.
50SEK

FRAGOLA
Jordgubbar, svartpepparmaräng, 
lemoncurd & vispad pannacotta.

Strawberries, black pepper meringue, 
lemon curd & whiped pannacotta.

105SEK

À LA CARTE MONDAY to SUNDAY

ART WORK ON THE BACK:  M AL IN GABR I EL L A NORD IN


