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SNACKS

Focaccia e Olio d oliva
Italian focaccia bread topped with rosemary and sea salt

Pane Allaglio

Toasted “pinsa” with butter, garlic and herbs

Olive Marinate
Nocellara del Belice green olives, garlic, thyme and chili pepper

Patatine E Aol

French fries and aioli

Chips e Caviale

Chips, créme fraiche, finnish roe, chives and horseradish

Piccola Pinsa

45:-

85:-

75:-

65:-

150:-

130:-

A small sized pinsa with tomato sauce, mozzarella, anchovies, olives and basil

Acciughe Sottolio e Burro

Anchovy fillets from Cantabrian Sea marinated in olive oil. Served
with bread, butter and lemon

ANTIPASTI

Antipasto Italiano
Medio/grande

Selection of Italian cold cuts, cheeses and olives

Bruschetta Al Pomodoro e Buffalo

Toasted bread with fresh tomatoes, garlic, basil and buffalo
mozzarella. Topped with hard cheese flakes and balsamic vinagre
Bruschetta A1 Gamberetti

Our Italian version of the classic shrimp sandwich with shrimps
marinated in garlic, lemon, chili pepper and parsley. Served with eggs
and cucumber. Topped with hard cheese flakes and balsamic vinegar
Cozze Aglio E Limone Con Patatine

Piccolo/grande
Mussels, lemon, chili pepper and parsley. Served with
french fries and aioli

ALLERGI? FRAGA 0SS!

148:-

236/365:-

170:-

196/265:-

195/270:-
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PASTA/PRIMI

Ravioli Alla Mauri 220:-

Ravioli filled with porcini mushrooms, creamy truffle sauce and salsiccia
Signature dish of my Italian friend Mauri
Linguine A1 Frutti Di Mare 285:-

Linguine with tomato sauce, mussels, scampi, crayfish, white wine,
chili, parlsey and garlic

Pappardelle Alla Bolognese 220+
Pasta pappardelle with a classic bolognese sauce: “ragu”

Gnocchi Col Gulash 930:-
Potato pasta “gnocchi” with slow-cooked beef stew - Friuli region style

Pasta Cremosa At Funghi
Pasta pappardelle, creamy cheesy sauce with mixed mushrooms,

parsley and truffle oil 220:-
Ripieni D1 Pesce e Gamberi In Salsa Allo Zafferano
Pasta filled with seabass in a creamy saffron sauce with garlic 285:-

and white wine. Served with shrimps and crayfish

Calamari Fritti 285:-
Fried calamari with Italian potato salad, rocket, cherry

tomatoes, lemon, tartara and aioli sauce

Parmigiana Di Melanzane 265:-

A classic from the south of Italy - layers of sliced aubergine, tomato
sauce, grana padano, mozzarella, basil and Italian potato salad.

Pollo Alla Parmigiana 285:-
Fried breaded chicken, gratinated with tomato sauce, mozzarella, grana padano
and basil. Served with french fries, rocket salad and cherry tomatoes.

Fun fact: this dish was invented by Italian immigrants in America

Panino Salsiccia 290:-

“Pinsa bun”, Italian salsiccia, caramelized tropea onion, peppers, hard
cheese, rocket salad, aioli, mustard and french fries

Polpo Al Forno 380:-
Honey-balsamic glaced octopus, lime-mint mached potatoes, confit cherry
tomatoes and fried capers

ALLERGI? FRAGA 0SS!
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PINSA

“Pinsa” is our alternative for pizza, typical of the Rome area. It has a different

shape and a dough made with a mix of flour, wheat, rice and soy - which makes it

extra crunchy!

Margherita Con Bufala

Mozzarella, tomato sauce, cherry tomatoes, basil and
fresh buffalo mozzarella

Salame Piccante

Mozzarella, tomato sauce, cherry tomatoes, basil and
spicy salami

Prosciutto Crudo Bufala e Rucola

Mozzarella, tomato sauce, cherry tomatoes, buffalo
mozzarella, ruccola and prosciutto crudo

DOLCI

Tiramisu
Our homemade tiramisu

Pannacotta
Pannacotta with fresh berries

Crema di Mascarpone e Fragole
Mascarpone cream with fresh strawberries

Morbido Al Cioccolato

Chocolate custard with fresh berries

Gelato

Weekly creation from Filippo’s “Det goda hantverket” -

ice cream shop in Lysekil
Piccolo Formaggio
A small selection of different cheeses

Tartulfino
Chocolate truffle

BAMBINI
Spaghetti Bolognese

Classic bolognese with spaghetti

Pancakes Panna e Fragole
Pancakes with whipped cream and strawberries

Pollo e Patatine
Chicken nuggets woth french fries

Kid Pizzetta

A small sized pinsa with tomato sauce and mozzarella

ALLERGI? FRAGA OSS!

225:-

280:-

240:-

119:-

119:-

119:-

119:-

119:-

125:-

35:-

105:-

105:-

105:-

105:-
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BENGTS FISK
SPECIAL

Classic seafish dish
with a selection of fresh
products directly from

our neighbours at
Bengts Fisk. Served with

bread and aioli

310:-
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