Snacks and Antipasti

LONGANIZA-SALAMI MARINATED OLIVES

Ajir-dried salami 85.- with herbs, citrus, and
garlic 75.-
CROQUETTES WITH COPPA
& SALAMI VENTRICINA CHEESE PLATTER
Crispy croquettes with Italian A piece of tonight’s

cured meats and Parmesan cheese with tomato

mayonnaise 145.- marmalade and freshly baked

focaccia 125.-

Primi e secondi

CHEVRE CHAUD SALAD
Mixed greens with crispy cheévre, glazed golden beets, honey
vinaigrette, Marcona almonds & balsamic reduction
235.- /Vegetarian
SPAGHETTI GAMBERETTI
Fresh spaghetti with prawns, semi-dried cherry tomatoes, garlic, red chili
pepper, white wine, parsley & extra virgin olive oil.
Topped with lemon zest
275.-

STEAK MINUTE
200g flattened sirloin steak with fries, tomato salad
and steak sauce with herbs & lemon
315.-

BUERGER AMRICANO
180g beef burger with cheddar, dill pickles, tomato, sliced
onion, crisp lettuce & classic burger sauce.
Served with fries /Vegan or vegetarian
255. - option available

STEAK TARTARE
Hand-cut Swedish beef tenderloin with pickled red chili pepper,
capers, cornichons, shallots, truffle cream cheese, artichoke
crisps & grated Italian hard cheese.
Full sized served with fries.
Half 165.-| Full 285.-

DAILY SPECIAL
Ask your server about today’s dish.
(Served Monday-Friday)
195.-

Dolce

AMARETTO PANNA COTTA
Panna cotta infused with Amaretto, topped with espresso foam and
butter-fried sponge cake
115.-

GELATO ITALIANO
Ask your server about tonight’s flavours!
55.-

AFFOGATO
Vanilla gelato topped with freshly brewed espresso, sweetened
with vanilla sugar
85.-

Mg o

Allergies or questions about the meat? Please ask your server!
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