
Starters 
 

Salumi Assortiti, 135:- 

A selection of varied cold cuts from different parts of Italy. 

 

Mozzarella caprese, 95:- 

Sliced mozzarella with tomat &basilica. 

 

Cornetti di Prosciutto con crema di astice, 145:- 

Rolls of smoked prosciutto ham stuffed with lobster meet, mayonnaise, dill and squeezed lemon. 

 

Carpaccio di Manzo con rucola, 159:- 

Thin hammered fillet of beef with olive oil, squeezed lemon, rucola lettuce and fresh grated 

parmesan cheese.  

Cozze alla marinara, 145:- 

Fried clams in white wine, garlic, Spanish peppers, parsley and tomato sauce. Served with 

crutons. 

 

Pasta 
 

Conchiglie della Massaia, 179:- 

Shell shaped pasta with garlic and basil marinated pieces of chicken fillet fried in olive oil, 

spinach, fresh tomatoes and a pat of mascarpone cheese.  

 

Maccheroncini alla Franco, 219:- 

Pasta rolls with shredded fillet of beef, fresh mushrooms, brandy, fonde of veil and a dash of 

cream.  

 

Tortelloni all´ astice   205:- 
Homemade pasta dumplings stuffed with lobster, lobster tails, ricotta cheese and thyme. Served 

with tomato sauce, lobster fund and dash of cream. 

 

Frutti di mare 245:-  
Spaghetti with white wine, garlic, peperoncino, fresh tomatos, shellfish and parsley. 

 

Meat 
 

Filetto di manzo con mascarpone al tartuf 310 :- 

Fillet of beef with truffle mascarpone, served with potatist and rödvinssauce 

 

Cotoletta d´agnello  295:- 
Grilled rack of lamb with rosemary and lemon,  

white and black vitlökscremé and potato gratin.  

  

Petto di pollo ruspante in agro dolce, 249:- 



Oven baked corn chicken breast on top of fresh spinach and forest mushrooms slung in olive oil. 

Served with roasted potatoes and honey and balsamic vinegar dressing. 

 

MERLUZZO  295: - 

Crispy cod fan cold salad chilimajonnas and browned butter. 

 

Vegetarino 
 

Tortelloni all’Emiliana, 159:- 

Home made pasta bundles stuffed with ricotta cheese, spinach and nutmeg. Served with a smooth 

tomato sauce.  

   

RISOTTO AI FUNGHI DI STAGIONE  199: - 

Risotto with seasonal fungi 

 

PENNE CON POMODORO 159:- 

Pasta tubes with herbs, chilli and tomato sauce 

 

Side orders 
 

Spinaci al prosciutto, 69:- 

Butter fried spinach with prosciutto ham and fresh grated parmesan cheese. 

 

Insalata di pomodoro, 55:- 

Tomato salad with red onion and basil. 

 

Funghi Trifolati, 69:- 

Butter fried mushrooms with garlic, white wine and parsley. 

 

Desserts 
 

Tiramisù, 75:- 

Classic Italian dessert. 

 

Sorbetto di limone  69:- 

Lemon sorbet  

Pannacotta, 95:- 

Milkchocklad Panna Cotta with atzinakrasse and white chocolate powder 

 

Assortimento di gelato, 75- 

Mixed Italian ice-cream. 

 

Creme Brule 95:- 

Vanilla. 


