
CHEESE & CHARCUTERIE
French and Italian cheeses, marmalade
& seed crackers  …………….135:-/ person
TIPS: 
PASSIONE SENTIMENTO ROSSO 140/560:-
BURGRIER CHINON 170/675:-
AMONTILLADO SHERRY. 5CL 175:-

TAVOLA DI ANTIPASTI
"starter selection" with charcuterie, cheese, garlic
bread, foccacia, lemon & basil ricotta, octopus, 
olives, artichoke, Marcona almonds
Min 2 pers…………………… 155:-/ person
ROBERTO SAROTTO BARBERA D´ASTI 155/620:-
BOLLA SOAVE FONDAZIONE GARGANEGA 150/595:-

SHARING

ANTIPASTI

BURRATA
Italian cherry tomatoes, pesto, lemon/olive oil, 
burrata ………..…145:-
LUNA GAIA CHIRAMONTESI  155/615:-
BOLLA SOAVE FONDAZIONE GARGANEGA 150/595:-

ASPARAGUS ARROSTITI 
Roasted asparagus, garlic butter, stracciatella, crispy
prosciutto, roasted hazelnuts…..155:-
STEININGER Grüner veltiner 160/620:-
EVEN ODD RIESLING 130/505:-

PASTA, RISOTTO, 
MEAT, FISH & VEG

CAPONATA
Caponata on marinated vegetables, capers, 
olives, garlic, pine nuts, thyme pie, fresh
stracciatella …....285:-
MENABREA BIONDA 4,6 95:-
MONT REDON CÔTE DU RHONE 155/595:-

RISOTTO ASPARAGUS & 
TIGER PRAWNS 
Creamy risotto with green asparagus, 
tiger prawns marinated in lemon and garlic, 
lobster emulsion, parmesan. …………..295:-
PIO CESARE L´ALTRO 220/875:-
MONGRANA 2024 160/640:-

ENTRECÔTE AU POIVRE
Entrecôte, Pepper sauce, French fries,
……………………..…………………..375:-
JEAN LEON LE HAVRE 210/825:-
COTO DE MAYOR CRIANZA 145/545:-

MOULES FRITES 
(depending on availability) Swedish 
mussels, french fries, parsley, aioli, white
wine & cream ……….285:-
BOUGRIER MUSCAT SÈVRE 160/ 645:-
BOLLINGER CHAMPAGNE, 199/1195:-

PEPPERONI 
Tomato sauce, Pepperoni, Mozzarella,
………………………………….189:-
ROBERTO SAROTTO BARBERA D´ASTI 155/620:-

Pizza Bianco
Mozzarella, Creme Fraiche, goat cheese, Honey, 
walnuts, arugula, pear, …..199:-
MACABEO VIN ORANGE EKO 165/650:-

PARMA
Tomato sauce, Mozzarella, Prosciutto Crudo, 
Arugula, olives.    …..199:-
with Burrata…………….……+ 30:-
MONT REDON CÔTE DU RHONE 155/595:-

PIZZA

AFFOGATO
Espresso, vaniljglass    ……..95:-

CHOCOLAT
Chocolate fondant, vanilla ice cream, 
fresh berries, cream ……155:-
DRYCKESTIPS: RECIOTO. …125:-

GELATO
Our own ice cream:
vanilla, salted caramel ice, lemon…135:-
DRYCKESTIPS: MOSCATO ´D ASTI… 115:-

PANNA COTTA LIME & VANILLA 
With lime and vanilla, strawberries marinated in 
8-year-old balsamic vinegar, pistachios….135:-
DRYCKESTIPS: SOLLNER RIESLING…115:-

TIRAMISU
Mascarpone, "Lady fingers", coffee, 
Cocoa ………………..135:-
DRYCKESTIPS: KABIR 135:-

DESSERT

KIDS MENY
MARGHERITA
Tomato sauce, Mozzarella, Basil
………………………………….155:-

PIZZA PROSCIUTTO
Tomato sauce, Mozzarella, Basil, 
Prosciutto.     ………………..155:-

PASTA PENNE 
BOLOGNESE.     ……155:-

GRILLED SAUSAGE 
with fries From local Karelius 
Charkuteri.                 ……..140:-
X-tra sausage …….+20:-

PASTA PACCHERI WITH BEEF 
TENDERLOIN
Beef Fillet, Paccheri Grande, creamy sauce
with Pecorino, forest mushrooms & 
tomatoes.  ………325:-
CASTIGLIONI CHIANTI 170/665:-
MONGRANA 2022 199/795:-

LAMB ROAST for 2/p
Confited lamb, lemon, orange, carrots, 
potato gratin, Italian salad ……...330:-
HEY MALBEC 150/595:-
GARZON TANNAT RESERVA 820:-
BURGRIER CHINON 170/675:-

TARTAR 
Beef, cornichons, capers, parsley, chives, egg yolk, 
dijon, tomato..………189:-/279:-
(Large portion served with fries & bearnaise)
VISBY KLOSTER   95:-
MORGON LIEU-DIT CÔTE DU PY 199/795:-

SHARING

TO DRINK 
BOLLINGER CHAMPAGNE 199/1195:-

NEGRONI 6cl 205:-
Campari, Gin, Vermouth,  

SBAGLIATO 155/205:-
Campari, Vermouth, Prosecco, 

SARTI SPRITZ 159:-
Sarti, Prosecco, Soda, Lime

APEROL SPRITZ 159:-
Aperol, Prosecco, Soda, Apelsin

LIMONCELLO SPRITZ 159:-
Limoncello, Prosecco, Soda, Citron

HENDRICKS GIN&TONIC 155/205:-
Gin, Tonic, Gurka, Svartpeppar 

GORDONS GIN&TONIC 105/205:-
Gordons Gin, Tonic, Citron

MOCKTAIL / KID´S DRINKS
LINGON 69:-
Lingon, Socker, Lime, Tonic

ISBJÖRN 69:-
Blå Curacao, Sprite

CITRON 69:-
Citron, socker, sprite

SODA   38:-,  Smil   25:-

NON-ALCOHOLIC 
MARIESTAD Alkoholfri 65:-
EASY RIDER alkoholfri 65:-
GINGER JOE Alkoholfri 89:-

Open Tue-Wed from 5pm, 
Thu-Sat from 12pm.

Book a table online or call 0280 96242
With reservation for changes to the menu

regarding price and product. 
Allergies, allergens, or designation of origin for meat

Feel free to ask the staff

SCALLOPS
Served in the shell with parsley butter,
mashed potatoes and fried leeks....195:-
BOLLINGER CHAMPAGNE , 199/1195:-
VOGHERA AREMIS 180/720:-

SEABREAM "a delicious Mediterranean fish”

Pommes Anna, carrot puree,
beurre blanc with chives,…………….325:-
MARTIN CODAX ALBARINO, Ria Baixas 175/695:-
STEININGER Grüner Veltiner 160/620:-

APPLE CRUMBLE
with salted caramel ice cream, 
vanilla cream..135:-
DRYCKESTIPS: MOSCATO ´D ASTI… 115:-

VITELLO TONNATO
Thinly sliced veal, tuna emulsion, capers, 
lemon, olive oil ……195:-
PIO CESARE L´ALTRO 220/875:-
NINO NEGRI IGT Alpi Retcie 175/695:-


