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Our wine list is created with the ambition to get the best from 
the fantastic wine country of Italy. Salute!
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MENU

ANTIPASTI  
Something really good before the dinner
Carpaccio di Manzo  
Beef tenderloin carpaccio with arugula, olive oil extra vergine, 
lemon, parmigiano, roasted pine nuts and black pepper 155

Antipasto misto  
A plate of assorted charcuterie and cheese with trimmings 165

Scampi alla Diavola  
Hot shrimps with garlic, chili, parsley and white wine 135

Mozzarella Caprese
Fresh Buffalo mozzarella with French tomatoes 125

Bresaola con Caprabella e Rucola
Dry cured beef with robiola cheese, rucola, olive oil  
and black pepper 145

Bruschetta Tricolore
Italian ciabatta bread gratinated with mozzarella,
tomato, garlic and Parma ham 115

Barbabietola Rossa
Beet roots with goat cheese, honey, pistachio nuts 
and rucola 120

Pasta   
We also serve all our pasta dishes as antipasti 145

PRIMI  
Pasta and risotto
Penne alla Piemontese
Pasta with shredded ox fillet, mushrooms, garlic, leek
and cream sauce 235

Scampi al limone e aglio
Linguine with scampi, tomato, lemon, garlic, chili  
and parsley 235

’Nduja di Spilinga
Linguine with ’Nduja (spicy dried and smoked soft salami from 
Calabria) tomato sauce, grappa and capocollo crisps 205

Pesto della mamma
Linguine with pesto, ricotta, pistachio- and pine nuts as well as 
semi-dried tomatoes 205

Melanzane (Vegan)
Penne pasta with roasted eggplant, caramelized onions, 
tomato and bread crumbs 195

Delizie 
Fresh pasta rolls ”au  gratin” filled with spicy salami from 
Calabria, fontina cheese, parmigiano reggiano, zucchini, 
tomato and cream 205

Risotto del Giorno
Risotto made from aquarello rice 205 
Choose your flavor; forest mushroom, asparagus or pancetta

All pasta dishes can be gluten-free and lactose-free
(except Delizie)

”With a taste of Italy, we follow our own recipe: Food, love, imagination and respect”
The sauces in all our dishes are glutenfree. Optional glutenfree pasta Le Veneziane. We can aslo provide lactose free souce. 

Salame    
Air cured spicy salsiccia 45

Olive   
A mix of olives marinated with chili, herbs and garlic 45

Carciofo  
Grilled artichokes with lemon, garlic and parsley 45

Reggiano   
Aged Parmigiano Reggiano aged 72 mounths 65

Prosciutto melone  
Parma ham with honey melon 70

Gorgonzola   
Blue cheese named after a city outside Milan 45

Prosciutto di Parma  
Air-dried ham from Parma 70

Pancetta     
Spice dried Tuscan side pork 45

Capocollo     
Air dried pork loin 45

Fontina     
Classical hard cheese originating in Valle d’Aosta 45

Pecorino     
Sheep milk cheese 45

Taleggio     
Long aged Taleggio (Cow milk) from Lobardia 45

SPUNTINO 
Italian tapas that is good at any time



MENU

SECONDI  
Our classic main courses. Please add a contorni
Pollo alla Lombardia     
Rollers on corn chicken filled with Taleggio, Spianata, roasted 
root vegetables and creamy salvia sauce 265

From the grill

Filetto di manzo al pepe*  
Tournedos from ox with pepper sauce and grilled  peppers 335

Costata di Manzo  
Grilled Nebraska grain fed entrecote 350 g, chipotle butter, 
grilled lace paprika and red wine sauce 385

Paillard di Vitello  
Grillad lövtunn gödkalv med riven pecorino di fossa, 
tryffelmajonäs och semitorkade tomater 295

CONTORNI
Add some extra taste to your meal. The price 
applies when ordering together with the main 
course. As starter 90
Patate gratinate con panna
Italian potato gratin with parmesan and zucchini 35

Asparagus con parmeggiano
Parmesan gratinated green asparagus 35

Arrosto di radice
Oven roasted root vegetables 35

Gnocchi
Butter fried potatoesgnocchi with sage 35

Insalata di ruccola
Ruccola salad with parmesan and semi-dried tomatoes 35

Tortino di patata  
Parmesan gratinated potato cake 35
* Pepe and Saltimbocca can be served gluten- and lactose free

”With a taste of Italy, we follow our own recipe: Food, love, imagination and respect”
The sauces in all our dishes are glutenfree. Optional glutenfree pasta Le Veneziane. We can aslo provide lactose free souce. 

 

GIOVANOTTI
For the kids. Soda and icecream is included

Penne Topolino
Penne with ham and cream sauce 95

Penne al Nonno
Pasta Bolognese or meatballs in cream sauce 95

Filetto Bambino
Grilled fillet of beef with your choise of contorni 145

APPTITRETARE
Prosecco

Sparkling ( 10 cl ) 95
Aperol Spritz

Aperol, Prosecco, soda, 
orange slice ( 6 cl ) 65

Negroni
Gin, Martini Rosso,  

Campari Bitter ( 6 cl ) 75

SALTIMBOCCA AL LIMONE
Our classic*. Braised veal fillets with 
prosciutto and sage in lemon sauce. 

Served with Tortino di patata
295

SOGLIOLA
Poached lemon sole fillet in lobster sauce 

with hand shaved shrimp and green 
asparagus. Served with Tortino di patata

295



MENU BEVANDE

APERITIVI  
Starter, the appetizer before the food
Della Casa   
White wine, Sprite, Crodino ( 6 cl ) 75

Martini  
Rosso or Bianco ( 4 cl ) 40

Prosecco  
Sparkling ( 10 cl ) 95

Robby	  
Whiskey, Martini Rosso, Angostura ( 4 cl ) 75

Campari  
Naturell, juice or soda ( 4 cl ) 65

Bellini  
Sparkling with peach puree ( 10 cl ) 95

Dry Martini  
Gin, Vermouth ( 6 cl ) 105

Negroni  
Whiskey, Martini Rosso, gin ( 4 cl ) 75

Aperol Spritz  
Aperol, Prosecco, soda, orange slice (6 cl) 65

SODA  
Non-alcoholic beverages
Coca Cola, Coca Cola Zero, Sprite, Fanta, Is te, Juice 
Our thirst quencher with or without bubbles.33 cl. 36

San Pellegrino Limonata  
Carbonated thirst quencher with citrus, fruit juice from 
lemons. 20 cl. 28

San Pellegrino Aranciata Rossa  
Carbonated thirst quencher with the juice of blood oranges. 
20 cl. 28

San Pellegrino Aranciata  
Carbonated thirst quencher with the juice from oranges and 
citrus. 20 cl. 28

San Pellegrino mineral water  
Carbonated natural mineral water. 20 cl. 28

San Pellegrino mineral water  
Carbonated natural mineral water. 50 cl. 45

BIRRA ITALIANA  
For the true beer connoisseur, we serve some fantastic fine 
beers. Unfiltered and classically made from a small brewery in 
northern Italy. The beer is produced with local malt and spring 
water from the neighborhood. Real craftsmanship performed 
by none other than the brewer. In addition, we have other 
good Italian beer.

32 Via dei Birrai - Available in different flavors 
Handicrafts beer in various versions, 75 cl 165

La Volpina   
Worth tasting is our Volpina of Marche. Red beer, full-bodied 
with a fruity aroma. With an intense ferment the beer 
gets a special malt flavor. 6,5% 50cl. 85

Birra Menabrea Bionda 1846  
Light lager. Fruity, low bitterness, grass and citrus.  
4.8% 33 cl. 70

Birra Menabrea Bionda 1846  
Light lager. Fruity, low bitterness, grass and citrus.  
4.8% 66 cl. 95

Birra Menabrea Ambrata  
Darker lager. Balanced, full-bodied with sweet almond.  
5%. 33 cl. 75

Birra Moretti Toscana  
Lager beer made in Toscana, Italy, 5,5%, 50 cl. 95

Birra Moretti Draft Beer  
A bright fresh beer, well balanced with hints of malt.  
4,6% 45 cl. 85

ALTRE BEVANDE  
Our other beers
Birra Moretti Zero  
Our non-alcoholic beer, 0%. 33 cl. 45

Briska Päron  
Sweet, fruity flavor with hints of pear and vanilla. 4,5% 33cl. 56

We have been awarded ”Marchio Ospitalitá Italiana” 2013 - 2017
Something to drink before or with meals.

BIRRA ITALIANA
Ask the staff about our other beers

from Italian microbreweries


