ANTIPASTI

Gamberi by Cork
Rédriakor med limemajonnés, krispig purjolok och persiljeklorofyll
Red shrimps with lime mayo, crispy leeks julienne, and parsley chlorophyll

Caponata di Melanzane
Siciliansk gronsaksréra med aubergine, selleri, kapris, oliver, tomat och 16k
Sicilian eggplant salad with celery, capers, olives, tomatoes, and onion

Carpaccio di Manzo ai Funghi
Tunna skivor notkétt med portobellokrdam, rucola och balsamvindgerdressing
Thin slices of beef with portobello cream, rucola, and balsamic vinaigrette

Taglieri di Salumi
Charkbricka
Cold cuts platter

Taglieri di Formaggi
Ostbricka
Cheese platter

Taglieri Misto

Mixbricka med ostar och charkuterier
Mixed platter with cheeses and cold cuts

Om du har allergier, fraga garna personalen om ingredienserna.
If you have any allergies, please ask the staff about the ingredients.
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PIATTI PRINCIPALE

Santa Rosalia 275
Conchigliepasta med roédrakor, sicilianska datterinotomater, pistaschnétter fran
Bronte, rakbisque och mascarpone

Conchiglie with red shrimps, Sicilian datterino tomatoes, pistachios from Bronte,
shrimp bisque, and mascarpone

Risotto al Tartufo 275
Carnarolirisotto, tryffelzest fran Abruzzo, parmigiano reggiano vacche rosse och
parmesankrisp

Carnaroli risotto, Abruzzian black truffle zest, parmigiano reggiano vacche rosse, and
parmesan crisp

Risotto Asparago 210
Carnarolirisotto med sparris, citronzest och rostade hasselnotter
Carnaroli risotto with asparagus, lemon zest, and roasted hazelnuts

Polvo 4 Lagareiro 325
Ugnsbakad blackfisk med vitlok, olivolja, citron, chili, koriander och rostad potatis
Oven—-baked octopus with garlic, olive oil, lemon, chili, coriander, and roasted
potatoes

DESSERT

Tiramisu 110
Klassisk tiramisu med savoyard—kex, kaffe, mascarpone och kakao
Classic tiramisu with Savoyard biscuits, coffee, mascarpone cheese and bitter cocoa

Semifreddo al Frutti di Bosco 110
Semifreddo med skogsbar
Semifreddo with berries



