LUNCH!

SNACKS

Antipasti

Bruschetta
Grilled sourdough bread with tomato och basil
65 kr

Oyster
Shallot vinaigrette 45 kr
Weekly topping 49 kr

Marcona Almonds
Salt roasted almonds
49 kr

Charcuterie
Ask the staff which three we serve this week
115 kr

Olives
Bella di Cerignola
59 kr

Cheese
Ask the staff which three we serve this week
125 kr

SMALLER

Primi

Carpaccio
Thinly sliced beef fillet, shallot vinaigrette, arugula,
ricotta, roasted almonds, capers & grated parmesan
185 kr

Arancini
Deep fried risotto balls flavoured with truffle,
truffle mayo & grated parmesan
145 kr

Allergic ?

Ask the staff about the content of the food

TODAY SPECIAL

Ask us wich dish we are

serving this weekend
155 kr

SALAD

Insalata

Shrimp
Chili marinated shrimp, mixed salad, egg 63°,
lemon emulsion, pickled fennel & ryebread crums
175 kr

Vegetarian
Grilled artichoke heart, mixed salad, egg 63°,
lemon emulsion, pickled fennel & ryebread crums
155 kr

PASTA

Rigatoni al pesto
Tomato and grilled peppers pesto, stracciatella, pine
nuts,
butter beans, apple & grated parmesan
265 kr

Tagliatelle al ragu
Salsiccia ragu with smoked porkbelly, green beans &
grated parmesan
299 kr

Cozza Linguine
Vongole mussels in a creamy white wine sauce,
roasted chili oil & chives
299 kr



DESSERT

Dolci

Tiramisu
The Italian classic
95 kr

Lemon tarte
Licorice ice cream, citrus salsa, roasted almond
crumbs
129 kr

Almond cake
Rasberry mousse, rasberry coli, roasted almond
crumbs
139 kr

Vanilla ice cream
With almond crumble and olive oil
65 kr

NON-ALCOHOLIC
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Non.alcoholic beer

Menabrea Zero lager 55 kr

Gotlands Bryggeri Ipa 55 kr
Session IPA, 3,5% 60 kr

Pierre Chavin, Non-alcoholic wine
Sparkling, red or white, 79 kr

Soda

Coca-cola, Coca-cola Zero, Fanta, Sprite, 39 kr

Craft Soda from This is How
Pink Grapefruit or Rhubarb & Orange 42 kr

San Pellegrino Lemonade

Blood orange, Lemon, 42 kr
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BEER
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Menabrea
Our housebeer 20 ¢l 50 kr, 40 cl 95 kr

THIS IS HOW
Lager 33 ¢l 95 kr
Berliner weisse, Tropical 33 c/ 95 kr
IPA, Gluten-free 33 cl 95 kr

OMAKA
Lager 33 ¢l 95 kr
IPA, 33 ¢l 95 kr
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SPARKLING
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Prosecco Le Contesse
Veneto, Italien
Glera 110 / 640 kr

Franciacorta Camilucci
Lombardy, Italien
Chardonnay 150 / 875 kr
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WHITE WINE
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Frescobaldi, Tuscany
Chardonnay 7140 /605 kr

Bastianich, Friuli
Sauvignon 165/ 715 kr

Marramiero, Abruzzo
Trebbiano DOC 160/ 695 kr
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RED WINE
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Moviert, Friuli
Pinot Nero 155/ 675 kr

Nizza Silvano, Piedmont
Nebbiolo d’Alba DOC 145/ 630 kr

Talenti, Tuscany
Rosso di Montalcino DOC
Sangiovese 140 /605 kr

Zanoni, Veneto
Valpolicella Ripasso DOC
Corvina, rondinella, molinara 740 / 605 kr
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ORANGE
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Colombaia, Tuscany
Trebbiano, Malvasia 145/ 630 kr



