
Caffè & Trattoria

TIRAMISU  
Tiramisù Classico 

  78 kr.

MINT PANACOTTA 
with chocolate flakes 

78 KR.

CAKE OF THE DAY
80 KR.

GELATO CLASSICO 
Vanilla ◆ Chocolate ◆ Lemon sorbet  

  37 kr. per scoop

Please ask the staff for allergens

PASTA
PAPPARDELLE ALLA BOLOGNESE 

Pappardelle pasta with ragù 
and parmesan  

  155 kr.

RIGATONI ALL' AMATRICIANA  
Rigatoni pasta with cured pork cheeks 
pancetta in tomato sauce, topped with 

Pecorino cheese  
  155 kr.

LINGUINE AI FRUTTI DI MARE:
Linguine cooked with lobster bisque, 

topped with calamari, shrimps,  
mussels, parsley, lemon, and chili-oil 

170 kr.

GNOCCHI ALLO SCARPARIELLO 
Cherry tomato, basil, parmesan  

and melted mozzarella
160 kr.

RISOTTO ALLA MILANESE
Saffron risotto, gremolata  

and parmesan
168 kr.

add Smoked bone marrow +30 kr.

PIZZE
MARGHERITA 

Tomato sauce, mozzarella, and basil 
  142 kr.

with ham +   18 kr.
with Pepperoni +   18 kr.

PACHINO
Tomato sauce, mozzarella,  

cherry tomatoes, rucola, garlic oil
145 kr.

BROCCOLINI 
Mozzarella, broccoli, olives, chili-caper 
dressing and smoked cheddar cheese   

  155 kr.

DIAVOLA 
Tomato sauce, mozzarella,

spicy salsiccia sausage & spinach 
  150 kr.

SALSICCIA E PATATE  
Mozzarella, Tuscan sausage,

oven-baked potatoes and fried rosemary 
  160 kr.

CAPRICCIOSA
Tomatoe sauce, mozzarella, ham,  
olives, and seasonal mushrooms

160 kr.

PANCETTA   
Tomato sauce, mozzarella, gorgonzola, 

crunchy pancetta, and red onion 
  165 kr.

ANTIPASTI & APERITIVO
OLIVE – NOCCIOLE TOSTATE 

Olives with herbs and roasted nuts  
  65 kr.

FRITTO MISTO 
Deep fried breaded-cod 

and calamari with  
lemon-mayo dip  

  95 kr. 

BRUSCHETTA
2-pieces grilled soured dough bread 

topped with marinated tomatoes,  
garlic oil, and oregano

78 kr.

CAPRESE SALAD 
Stracciatella cheese, beef tomatoes 

served with basil and  
balsamic vinegar reduction   

  108 kr.

SALMONE AFFUMICATO 
Smoked salmon on frisee salad served 
with tarragon mayo, and topped with 

citronette dressing 
  135 kr.

ANTIPASTO ALL' ITALIANA  
Selection of salami, sausages, 

cheese, homemade pickles, olives, 
red pesto, served with focaccia 

  145 kr.

INSALATA DI POLLO AL PARMIGIANO 
Salad with fried chicken, parmesan 

chunks, lemon mayonnaise 
and croutons  

  148 kr.

DOLCI

COTOLETTA DI MAIALE
Breaded pork-chop,  

baked new potatoes, and lemon 
245 kr.

BRASATO DI MANZO  
AL VINO ROSSO

Braised beef, red wine sauce,  
and mash potatoes  

248 kr.

SECONDI
(AFTER 17:00)

APERITIVO  
UPGRADE

2 Aperol Spritz 
+ olives & salted nuts

  235 kr.

PROSECCO 85 kr. APEROL SPRITZ 95 kr. GIN&TONIC 90 kr.

Green dishes are plant-based and without meat, fish, 
or poultry. There may be animal sources in the dish.
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Caffè & Trattoria

BUBBLES
	 Glass� Bottle
Isabella Malvasia, Secco	�  320 kr.
Le Tre Caravelle Rose, Demi Sec�  335 kr. 
Prosecco, Villa di Mare, Organic	   85 kr.�  375 kr.

  SOFT DRINKS
Filtered water still or sparkling ½ l�   25 kr.
Filtered water still or sparkling 1 l�   45 kr.
Ginger Ale 25 cl�   48 kr. 
Pepsi/Pepsi Max 40 cl�   48 kr. 
Faxe Kondi/Mirinda Orange 40 cl �   48 kr.
Italian soda Lemon 33 cl �   50 kr.
Italian soda Orange 33 cl �   50 kr.
Organic elderflower 40 cl�   48 kr.
Apple Juice 27,5 cl�   42 kr.
Ice tea Peach 40 cl � 48 kr.

WHITE WINE
	 Glass� Bottle
Villa di Mare Pinot Grigio	   80 kr.�   320 kr. 
Tormaresca Chardonnay Classic	   90 kr.�   350 kr.
Soave Guerrieri Rizzardi�   385 kr.
Bramito del Cervo Bianco�   425 kr.

APERITIVO
Aperol/Campari/Limoncello Spritz�   95 kr.
Gin & Tonic�   90 kr.

SPIRITS
Limoncello�   50 kr.
Sambuca�   50 kr.
Fernet Branca� 50 kr.
Jameson Whiskey� 60 kr.
Baileys� 65 kr.

COFFEE & TEA
Espresso, single/double�   35 kr. / 40 kr.
Americano�   45 kr.
Cortado�   40 kr.
Caffè latte�   50 kr.
Cappuccino�   50 kr.
Tea�   50 kr. 
English breakfast, Ginger, Green, Lemon, Fruity,  
Summer gold & Mint

Iced coffee�   48 kr.
Hot chocolate with whipped cream�   55 kr.
Irish coffee�   85 kr.
Caffè Amaretto�   85 kr.

RED WINE
	 Glass� Bottle
Villa di Mare Rosso, Organic	   80 kr.�   320 kr.
Itynera Primitivo	   85 kr.�   330 kr.
Barbera d’Alba, Ciabot Camerano�   425 kr.
Valpolicella Ripasso, Guerrieri Rizardi�   475 kr.
Barolo, Riva Leone�   645 kr.
Brunello di Montalcino, Terre di Bo�   855 kr.
Amarone Classico, Villa Rizzardi	�    975 kr.

ROSÉ WINE
	 Glass� Bottle
Villa di Mare Rosato	   80 kr.�   320 kr. 
Giardino Toscana, IGT, Santa Cristina	   90 kr.�   355 kr.
Rosabella Rosato, G.D Vajra�   425 kr.

DESSERT WINE
	 Glass� Bottle
Moscato d'Asti, Fiocco di Vite	   75 kr.�   295 kr. 
Brachetto d’Acqui, Fiocco di Vite	�    325 kr.

Pilsner Royal organic 40 cl� 60 kr.
Classic Royal 40 cl�   60 kr. 
Schiøtz Gylden IPA 40 cl�   65 kr.
Morreti 40 cl  �   65 kr.
Heineken 0.0% 33 cl�   45 kr.

 BEER
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