MENU ALLA CARTA

Om du ar allergisk mot nagot, var inte radd for att prata med din kypare, sa guidar vi dig genom menyn.
If you have any allergies, please speak to your waiter and we will guide you through our menu.



Antipasti

STRACCIATELLA (165)

Stracciatella med sticky rodbeta, toppas
med honung och chilirostade valnétter,
Saba, ruccolapulver och smorgaskrasse.

Stracciatella with sticky beets, topped
with honey and chili roasted walnuts,
Saba, arugula powder and cress.

TARTARE DI TONNO (190)

Tonfisktartar med balsamicomarinerad
melon, gurka, chili, torkade oliver samt
en basilikamayo.

Tuna tartar with balsamico marinated
melon, cucumber, chili and dried olives
topped with basil mayo.

CARPACCIO (215)
Tunt skivad oxfilé toppad med citron
och timjanpicklad borettanldk, ruccola,
parmigiano reggiano och olivolja.

Thinly sliced tenderloin topped with lemon
and thyme pickled burretana onion, arugula,
parmesan cheese and olive oil.

VITELLO TONNATO (185)
Lagtempererad kalvstek med tonfiskkram,
citronzest, friterad kapris, korvel och

30 manaders parmigiano reggiano.

Low-tempered calf steak with tuna cream,
lemon zest, deep-fried capers, chervil and
parmigiano reggiano.

Misto di Salumi

CHARK (305/405)
Charkuterier for tva serveras med marinerade
gronsaker, frittata och friterat brod.

Valj till ost.

LINGUINE ALLE VONGOLE (270)

Linguine serveras med vongolemussla, vitlok,
16k, chili, tomat, persilja, vitt vin och smor.

Linguine pasta served with vongole mussels,
garlic, onion, chili, tomato, parsley, white wine
and butter.

RAVIOLI DI MAIALINO (245)

Spéadgris, ricotta och tryffelfylld ravioli
toppad med brynt smor, kalvfond, salvia, chili,
vitlok och parmigiano reggiano.

Piglet, ricotta cheese and truffle filled
ravioli topped with brown butter, sage,
chili, garlic and parmigiano.

Om du &r allergisk mot nagot, var inte radd for att prata med

din kypare, sa guidar vi dig genom menyn.

TARTARE DI VITELLO (175)

Sotad kalvtartar med citron, svartpeppar-
mayo, pecorino, picklad silverldk, krispig
potatis och sotad purjo.

Blackened calf tartar with lemon, black pepper
mayo, pecorino cheese, pickled white onion,
crispy potato and blackened leek.

BURRATA (175)

Kramig burrata pa en badd av purjolék som
sousvidas i marsala, smor och citron, toppas
med tryffelvinagrett, friterad purjolék och
sotad purjolékspulver.

Creamy burrata with sous vide cooked leek in
marsala, butter and lemon, topped with truffle
vinaigrette, deep-fried leek and leek powder.

Charcuteries for two served with marinated vegetables,
frittata and deep fried bread.

Add cheese.

MACCHERONI E TARTUFO (285)

Tryffelstuvad maccheroni toppas med
parmigiano och farsk riven tryffel.

Truffle creamed maccheroni topped with
parmigiano cheese and fresh grated truffles.

TAGLIATELLE CON (245)
RAGU DI VITELLO

Tagliatelle med tomatiserad kalvragu, toppad
med riven pecorino, graslok och korvel.

Tagliatelle with tomato veal stew, topped with
grated pecorino cheese, chives and chervil.

BUCATINI ALL AMATRICIANA (245)

Bucatini pasta slungad i het tomatsas,
guanciale (lufttorkad griskind), svartpeppar,
och riven pecorino di amatrice.

(Det gar att byta ut guancialen mot en klick
stracciatella)

Bucatini pasta in spicy tomato sauce, guanciale,
black pepper and grated pecorino di amatrice.
(It’s possible to swap the guanciale for
stracciatella)

RISOTTO ALLO ZAFFERANO (235)

Saffransrisotto med bitar av rodvinskokta
paron, krispig guanciale (lufttorkad griskind)
och riven 30 méanaders parmigiano reggiano.

Saffron risotto with pieces of pears cooked
in red wine, crispy guanciale and grated
parmigiano reggiano.

If you have any allergies, please speak to your waiter and we will

guide you through our menu.

Secondi

HALIBUT (340)

Smorstekt halleflundra med kréamig musselsas,
krispig pancetta, blamusslor och graslok.

Butter fried halibut with creamy clam sauce,
crispy pancetta, mussels and chives.

AGNELLO (410)

Grillade lammracks penslade med ort-,
chili- och vitléksmarinad, serveras med
rostat vitlokssmor och rodvinssky.

Grilled rack of lamb with herb, chili and garlic
marinade, served with roasted garlic butter
and red wine gravy.

SCALOPPINE DI VITELLO (285)
AL LIMONE

Grillad kalvschnitzel med en smérig citronsas
och babyspenat.

Grilled veal schnitzel with a buttery lemon
sauce and baby spinach.

ENTRECOTE (420)

250g grillad entrecéte av marmoreringklass 5+,
serveras med tryffelsky och grillad citron.

2509 grilled entrecéte, served with truffle
gravy and grilled lemon.

Contorni

INSALATA DI SPINACI (55)
Spenat, sockerart och parmesansallad.

Spinach, sugar peas and parmesan salad.

PATATINE FRITTE (55)

Friterad kulpotatis, slungad i parmesan
och rostad vitldksolja.

Deep-fried potato, tossed in parmesan
cheese and roasted garlic oil.

Dolcl

TIRAMISU (115)
Savoiardikex, mascarpone, kaffe och likor.

Savoiardi, mascarpone, coffee and liqueur.

T.E.G. (155)(55)
Tryffel, espresso och grappa.

Truffle, espresso and grappa.

SELEZIONE DI FORMAGGI (:55/145)
Vilj pa1eller 4 bitar ost med tillbehor.

Choose 1or 4 pieces of cheese.

TRYFFELPARMESAN FRIES (\65?)

Truffle and parmesan cheese fries.

BROCCOLINI MED PECORINO (85)

Broccolini with Pecorino cheese.

INSALATA DI POMODORI (\55)
Tomat och I6ksallad.

Tomato and onion salad.

CHOKLADFONDANT (125)

Chokladfondant med hasselndtter och
korsbarsglass.

Chocolate fondant, served with hazelnuts
and cherry ice cream.

PANNACOTTA (105)

Klassiker med smak av vanilj,
serveras med hjortron.

Classic, with taste of vanilla,
served with cloudberries.

BISTECCA FIORENTINA (1300)

1kg T-ben (angus) stek fran Miguel Vergera
farmen. Rekomenderas for 2 personer,
serveras med grillad citron, tryffelsky och tva
valfria contorni.

(Tillagningstid ca 45 minuter)

T-bone (Angus), 1kg, from the Miguel
Vergera farm. For two people. Served with
grilled lemon and truffle gravy, choose two
optional contorni.

NDUJAKROKETTER (55)

Ndujakroketter toppade med
riven pecorino.

Nduja croquettes topped with
grated pecorino.

. \

DIPPING (25)

Tryffel-, basilika- eller pepparmayo.

Truffle, basil or black pepper mayonnaise.

SEMIFREDDO (125)

Salt karamell semifreddo, hallonkram
och hackade mandlar.

Salted caramel semifreddo, raspberry
cream and almonds.

GELATO/SORBETTO (75)

Fraga din servitor om dagens smaker pa
vara hemmagjorda glassar och sorbeter.

Ask your waiter for our ice cream and
sorbets flavours of the day.






