STARTER

Aperitivo Pugliese 155
Cold cuts and cheese with
accompaniments from southern Italy

Tartare di Manzo 150
Creamy tartar, ramson aioli,
roasted almonds, leek ash,

parmesan

Burrata 130
Sun-kissed tomatoes, crispy

capers, burritana onions with
balsamic vinegar, garlic croutons,
basil

Bocuerones 125

Gremolata aioli, grilled sourdough
bread

....................................................

Prosciutto 195
Prosciutto ham, tomato sauce,
shaved parmesan, basil, sun-kissed
tomatoes, red onion

Quattro Formaggi 195
Tomato sauce, Caciocavallo,
gorgonzola, mozzarella, parmigiano
reggiano

Verde 195

Eggplant, black olives, red onion,
green pepper, Chevré, fresh
oregano

Margherita 155

Tomato sauce, mozzarella

Pollo al Limone 285
Chicken supreme, creamy potato
gnocchi, rosemary & lemon veluote,
charred spring onions, caramelized
hazelnuts

Salmerino 315
Herb-baked char, chive

hollandaise, mashed potatoes,

green asparagus

Bistecca 330
Sirloin steak, oxtail gravy,
sun-ripened tomato salad, choron
sauce, summer seasonal produce

Tartare di Manzo 265
Creamy tartar, ramson aioli,
roasted almonds, leek ash,

parmesan

Ravioli di Burrata 265
Ravioli filled with burrata,
caciocavallo sauce, and truffles

Orecchiette Pomodoro 225

Nonna's Tomato Sauce, burrata,
basil

Rigatoni con Bianco 265
Veal ragout, mascarpone, lemon,
pecorino, fried rosemary, chives



GRAPPA (cI)

DESSERT
.................................................... Amorosa di Settembre 56
Tiramisu 110 Sarpa Oro di Poli 34
Lemmon Panna Cotta 110 Sarpa Barrique di Foll 4
Sorbet/Ice cream 45
Truffle 15
Espresso Martini 160 WHISKY/BOURBON (cl)
Kaffe Karlsson 170 tttrrrerereriiessssss
Limoncello & Affogato 125 The Famouse Grouse 28
Irish coffee 170 Glenfiddich Reserve 12 Y.O 35

Jack Daniels 0l1ld no 7 30
Jameson 29
Lagavulin Single Malt 12 Y.O 54
Makers Mark 33
Oban Single Malt 14 Y.O 39
Laphroaig 10 Y.O 39
MENU CAFFE The Macallan 12 Y.O 40
.................................................... ROM (CI)
COffe 45 ----------------------------------------------------
Singel Espresso 37
Double Espresso 45 Zacapa Centenario 23 Y.O 50
Cappuccino 46
Caffe latte 48
Lce latte 48 COGNAC/CALVADOS (cl)
Caffe espresso e limoncello 95
Hennessy VS 38
DIGESTIVO (cl
( ) Martell VS 34
.................................................... Grénstedts Monopol EXtra 45
Amaro Averna 26 Busnel VSOP 29
Amaro Ramazotti 29 Boulard XO 44
Baileys 22
Fernet Branca 29
Gammel Dansk 29
Jagermeister 29
Villa Masssa Limoncello 26 TEQUILA (CI)
Sambuca Ramazotti 2 <
Xante 26 Patron Anejo 47
Disarono Amaretto 26

Patron Bianco 37



BIRRA FAT (40cl)

Carlsberg Export 5,0%
Staropramen 5%

Poretti 5%

Brooklyn Stonewall IPA 4,0%
Kronenbourg 1664 Blanc 5%
Guinness 4,2% (50cl)

Birrasalento Agricola Ambrata 33cl 5%

Peroni Nastro Azzuro 33cl 5%

Carlsberg Hof Organic 33cl 4,2%

Brooklyn Lager 33cl 5,2%

Erdinger Weissbier 50cl 5,3%

NCB 100W IPA 33cl 6,8%

Stockholm Brewing CO Italo Pils 44cl 5,2%
Stockholm Brewing CO Stockholm Lager 33cl 5%
Stockholm Brewing CO Pillow Talk 33cl 6,5%
Stockholm Brewing CO Bright Light IPA 33cl 5,5%

Somersby Sparkling Rosé 33cl 4,5%

Somersby Pear 33cl 4,5%

Kiviks Appelcider torr Ekologisk 33cl 4,5%
Hartwall Original Longdrink 33cl 5,5%

ALKOHOLFRITT

....................................................

Coke, Coke Zero, Sprite, Fanta 33cl

Limonata San Pellegrino 20cl

Aranciata Rossa Naturali Blodapelsin San Pellegrino 20cl
Bubbelvatten 70cl

Freixenet Mouserande 20cl 0,0%

Somersby Non Alcoholic Sparkling Rosé 33cl

Somersby Non Alcoholic Pear 33cl

Carlsberg Non Alcoholic 33cl 0,5%

Peroni 33cl 0%

Brooklyn Special Effects Alcohol Free 33cl 0,4%
Brooklyn Special Effects IPA Alcohol Free 33cl 0,4%
Mikkeller Drinkin Sun 33cl 0,3%

84
89
86
89
89
105

55
86
69
86
105
102
89
89
127
99

78
78
93
75

49
49
49
45
105
52
52
59
65
65
65
87
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2023
2022
2022

2024
2020

CHAMPAGNE / BUBBEL

Cava, Mas Pere, Seleccid, Brut, Spain
Dissegna Prosecco DOC, Italy
Champagne Deutz Brut Classic, Champagne, France

VINO BIANCO

Piumarossa, Chardonney, Italy

Masseria Cuturi Segreto di Bianca, Fiano, Italy
Maddalena, Pinot Grigio, Italy

Georg Mitller, Trocken, Reisling Rheingau, Germany
Patriarche, Chablis, Chardonney, France

Jérémie Huchet Sauvignon, France

Allram Griner Veltliner, Austria

VINO ROSSO

Piumarossa, Cabernet Sauvignon, Italy
Masseria Cuturi Tuma, Primitivo, Italy
Scrimaglio Piemonte Rosso, Italy
Montenidoli Chianti DOCG, Italy

Franco Molino Barolo, Nebbiolo, Italy
Cascina Bongiovanni, Barolo, Italy
Manoir du Carra Beaujolais. France
Chéteau Paveil de Luze Bordeaux, France
Javier San Pedro Crianza Rioja, Spain

VINO ROSATO

....................................................

Piumarossa, Rosato, Italy
H&B Coteaux d’Aix en Provence Rosé

115/635
120/695
185/1050

115/520
150/660
135/625
135/625
160/750
135/625
150/660

115/520
150/660
135/625
155/725
175/895

1590
150/660
145/645
145/645

115/520
795



