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M ATS AL
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I FORDRINK - COCKTAILS
| 135:-

y ™
AP'EI'DI Spritz Aperol, prosecco, soda, orange Capirﬂska Vodka, hime socker
Amaretto Sour Amaretto, citron, socker, bitter DI}T martini Gin, vermouth, olive Negrﬂﬂ_i campari, gin, martini rosso
Cﬂsmﬂpﬂﬁtﬂﬂ Vodka, comntreau, kme, tranbir Italien 75 Gin, lemon, prosecco ESPI‘ESSD martini Vodka, kahhua, ESPIESSO
Wh_iSky Smash Bourbon, citron, socker, mynta APP'Eltiﬂi Vodka, appellikor, citronjuice Mﬂ] ito Rom, socker, me, mynta, soda
Whlsky Sour Bourbon, socker, aitron, dggvita BE!HI'II Prosecco, persiko PMéE Moscow Mule Vodka, ginger beer, ime mynta
Old Fashioned Boubon, angostura, socker, soda Bernice Vodka, galliano, citron, socker Gin & Tonic cin Bomaby, tonic water, citron

. .

Perfekt to Share

Marinerae oliver / 55:-
vitlék, chili, oregano
Marinated olives

Tomat- och mozzarellaplock / 79:- garlic fried scampi

mozarella bollar, kérsbérstomater, basilika

mozarella bolls, tomato basil

Prosciuttorullar / 75:-
prosciutto, firskost, ruccola
prosciutto, cream cheese, arugula

butterfried toast
Vitloksbrod / 45:- Calamari / 89:-
Garlic bread Friterade blackfiskringar med aioli CHETE LT e
honung glaserad chevre pa toast med rédbetor
Pimientos de Padron / 79-_ Pickled beets with goat cheese on toast
Ekchis saRnaCS Al paprenr Gambas pil pil / 99:-

(vitloksfrista tigerrédkor i olivolja och vitt vin)

Toast skagen / 145:-
handskalade rikor i réra pa smorstekt brod
Mix of hand peeled shrimps mixed in mayo on

Charkricka / 159:-

Husets urval av itaienska charkuterier och delikatesser
The house's selection of Italian charcuterie and
delicacies

Kott / Meat

Flaskfilé pa spett / 199:-

med blandsallad, pommes frites och tzatziki
Pork fillet on a skewer with mixed salad, fries and tzatziki

Planka med grillad flaskfilé / 199:-

potatismos, rédvinsas, bearnaise och harricot vert

grilled Pork fillet on wooden plank with mashed potatoes, red wine sauce, bearnaise, harricot vert

Planka med grillad Biff / 215:-

potatismos, rédvinsas, bearnaise och harricot vert

grilled Beef on wooden plank with mashed potatoes, red wine sauce, bearnaise, harricot vert

Planka med grillad Oxfilé / 299:-

potatismos, rédvinsas, bearnaise och harricot vert

grilled fillet mignon on wooden plank with mashed potatoes, red wine sauce, bearnaise, harricot vert

Viltkottbullar /225:-

ren och gjortkétt med graddsas, rarorda lingon, pressgurka och potatismos
Swedish meatballs with wild meat with potato purée, cream sauce, lingonberries and pickled cucumber

Wienerschnitzel /235:-

kalv innanlar, gréna artor, ansjovis, kapris. stekt potatis och bearnaisesas
Veal beef steak, green peas, lemon, anchovies, capers. fried potatoes and béarnaise sauce

Biff Rydberg / 299:-

tarnad oxfilé, stekt potatis, sauterad gullék, pepparrotkram och dggula
Diced filet mignon, potatoes, sauted onion, horseradish sauce and egg yolk

PASTA

Husets Pasta med oxfile / 215:-

kramig rodvinsas, paprika, champinjoner och riven grana padano
Pasta tagliatelle with beef fillet creamy red wine sauce, peppers, mushrooms and grated grana padano

Pasta Scampi / 215:-

med tomat och basilikasas toppad med riven grana padano
pasta with scampi, tomato and basil sauce topped with grated grana padano

. Pasta linguini with salmon and prawns, creamy white wine sauce, dill and grated grana padano

Fisk / Fish

Smorstekt gosfile / 253:-

med varm grasléksas, gron sparris och potatistoppar
Butter fried pike perch fillet with warm chive sauce, green asparagus and potato topps

Grillad Lax Tournedos / 285:-

serveras med vitvinsas och ugnsbakad rotfrukt potatis
Grilled Salmon Tournedos with white wine sauce and oven-baked root
vegetable potatoes

Husets Fiskgryta / 235:-

med rotfrukter, lax, spattafilé, rakor, aioli och krutonger
The house's fish stew with root vegetables, salmon, plaice fillet, prawns, aioli and croutons

Planka med Grillad lax / 275:-

grillad lax, ugnsbakad potatismos, vitvinsas, harricot vert
grilled salmon on wooden plank with oven-baked mashed potatoes, white wine sauce, harricot vert

VEGETARISK / VEGAN

Vego biff /215:-

bonbiff med stekta rodbetor, stekt potatis och sauterad gulldk
Vego bean beef steak with fried beets, fried potatoes and sautéed yellow onions

Vego pasta /175:-

zucchini, aubergine paprika, fetaost, tomat och basilikasas, grana padano
grilled squash, eggplant, peppers, feta cheese, tomato and basil sauce and grated grana padano

DESSERT

Tiramisu / 105:-

ryft 5:-

Choklad ¢ el/6 Klassisk italiensk dessert
Creme Brulée / 105:- Chokladfondant / 125:-
med fiirska jordgubbar med hallonsas och vanilj glass

Glass ( vanilj graddglass / hallon sorbet)
1 kula = 45:- / 2 kulor 70:- / 3 kulor 105:-

Kaffepaket / 150:- ‘

‘ Pasta linguini med lax och rakor / 195:-
kramig vitvinsas, dill och riven grana padano

)- s—

cholad tryffel, espresso, gronstedt VS cognac ﬂ



