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Venligst informer personalet i
tilfaelde af mad allergener
Please inform us about any food
allergies you may have

ANTIPASTII

All starters are glutenfree
besides both Bruschetta &
Salumi

BRUSCHETTA POMODORO %@—
Homemade bread, tomato ¥

DOP Parmesan

BRUSCHETTA MORTADELLA  /XJ,- 9
Homemade bread, Mortadella
Stracciatella, pistachio pesto

PIATTO DI SALUMI [4@5—
House selection of fine

salami & ham
25 P Uy wilh

INSALATA CAPRESE

Tomato, DOP Buffalo oSO
Mozzarélla, basil, fane
balsamico 20 -

/

CARPACCIO DI MANZO Aﬂ@‘
Thin sliced raw beef,
toutfle oyl rucola, DR
Parmesan

PASIA

Our fettuccine pasta is home

and handmade, all pastas contain
egg and are served with DOP
Parmesan

GNOCCHI CON STUFATO ﬂﬁ%'
12 hours slow-cooked
ragu fried in speck

GNOCCHI CARBONARA ﬂ%@'
Pancetta, egg yolk,
DOP Parmesan

FETTUCCINE DI PISTACCHI WAZ—
Homemade pistachio pesto, DOP
Parmesan, pistachio nuts

RAVIOLONI /45— () by I
Mushroom & trufflle, %{&
butter, truffle oil /
-
FETTUCCINE NERE H&Z'
Tiger prawns, tomato sauce, olives,
silver onjons. chili, sguid ink pasta

FETTUCCINE PESCATORA /75 -
Tiger prawns, mussels, saffron
sauce, squid ink pasta

GNOCCHI CALABRIA /60,—

Tiger prawns, ‘nduja,
stracciatella, cherry tomatoes

=,

RISOTTI

Glutenfree, contains onions,
butter and DOP Parmesan

- Y Guog ik

RISOTTO FUNGHI Ve
Forrest mushrooms, %ﬁ%ﬁib/

truffle oil

-
RISOTTO ZUCCA Aﬁ@‘
Butternut squash, Pancetta,
DOP Gorgonzola
RISOTTO NERO /Zz—
Tiger prawns, stone oven-baked
fresh salmon filet,
squid ink
RISOTTO ORSINO r5o,- p . cwld
Wild garlic, asparagus, DOP /
Gorgonzola -
30,-

SECONDTI

Glutenfree, served with stone
oven baked potatoes & grilled
vegetables

COSTOLETTE DI AGNELLO é@ﬂ%'
ca. 250g stone oven-baked
fresh lamb chops, butter,
rosemary

GUAZZETTO REALE J%QZ'

Tiger prawns, tomato sauce, chili,
olives, silver onions, mussels,
125g stone oven-baked fresh salmon
filet

SIDES

Served with our dishes /
not individually

FRESH FETTUCCINE 20,
INSALATA MISTA #0,-
FRESH STRACCIATELLA 27,
FRESH SALMOM FILET “0,-
TIGER PRAWNS 30,
VONGOLE MUSSELS “#0,-
OVEN-BAKED FOCCACCIA #0,-
OLIVES & BALSAMICO 30,
GARLIC OIL /0,-
CHILI OIL /0,-

P 1 Z Z A

Tomato sauce and Fior Di Latte on all
pizzas, vegan cheese also an option

MARGHERITA /35,- p
DOP Buffalo Mozzarella, basil

PARMA /45—
BOP. RParma ham, rucola; DOP
Parmesan, olive oil

RUSTICA O - z.a g
Spicy Ventricina salami, DOP ey
Gorgonzola, fresh chili Z/ :
REGINA  /#0,-

Cooked ham, mushrooms

CAPRICCIOSA 50,-
Cooked ham, mushrooms
artichokes, olives

DIAVOLA  /40,- mild

Spicy Ventricina salami  walami abes
o :

4 FORMAGGI  /#0,- p

DOP cheese - Gorgonzola, Talegeio,
Buffalo Mozzarella, Parmesan

CARNIVORA Aﬁq—
Spicy ventricina salami, cooked
ham, Pancetta

GAMBERI Aﬁ@—
Tiger prawns, cherry tomatoes
asparagus, DOP Parmesan, rucola

CALABRESE Aﬁ%—
Spicy Ventricina salami, ‘nduja,
Stracciatella

BERGAMO /50,-
Pancetta, cherry tomatoes, DOP
Tallegio, Stracciatella

VEGETARIANA ﬁ%@- Qﬁ
Mushrooms, cherry tomatoes,
homemade pistacio pesto, rucola

WHTITE PIZZA

Without tomato sauce, Fior Di
Latte on all pizzas

RAFAELS Aﬁ%-
Carpaccio, forrest mushrooms,
rucola, DOP Parmesan, truffle oil

MORTADELLA /45, -
Mortadella, homemade pistacio
pesto, Stracciatella

VERDURE 1o~ p
Mushrooms, cherry tomatoes, olives,
Buffalo Mozzarella, truffle oil

BOSCAIOLA Aﬁ%—
Pancetta, mushrooms, artichokes,
rucola, truffle oil, DOP Parmesan
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