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Aperwwe e Cocktatls

Prosecco 89
Aperol Spritz 89
Gin & Tonic 89
G Passion 89
Moscow Mule 89
Dark & stormy 89
Mojito 89
Espresso Martini 89

Strawberry Daiquiri 89



e/fntlpcwti

- Forretter -

Antipasto misto 139
Udvalg af kokkens foretrukne specidhteter. 9 pers. 239
Selection of the chef's favorite specialties.

Vitello Tonnato 139

T\/nde skiver af rosa stegt kalvekad P3 bund af Sd|dt, ansjoser, |<dpers 0g tunsauce.
Thin slices of p/nk vedal on /ettuce, dnchovies, capers and tuna sauce.

Carpaccio di Manzo alla Piemontese 149
Rémarineret oksemerbrad P4 bund af rucola toppet med parmesan, citron og troffelolie.
Marinated beef tenderloin on aruguls, top/oec/ with parmesan, lemon and truffle oil

Carpaccio di Salmone 159
Tynds|<3ret frisk laks med pesto.
Tﬁ/'n/y sliced fresh salmon with pesto.

Insalata Caprese con Bufala 149
Klassisk italiensk salat af solmodne tomater, frisk b@ffdmozzare”a, modne avocado og friske
basilikumblade. Serveret med jomfruohvenohe, balsamico 08 friskkveernet peber.

Classic ltalian salad of sun—r/pened tomatoes, fresh buffalo mozzarells, ripe avocado and fresh basil
leaves. Served with virgin olive oil, balsamic vinegar and freshly ground pepper.

Insalata Italiana 109
Blandet salat med ruco|a, cherrytomat, pinjekerner 08 pdrmesanﬂage.
Mixed lettuce with drugu/d, cherry tomatoes, pine nuts and ©odrmesan flakes.

Zuppa di Pomodoro 109
Tomatsuppe med basilikum og ristet italiensk bred.
lomato soup with basil and toasted ltalian bread.

Zuppa di Aragosta 149
Cremet hummersuppe med ristet italiensk brad.
Credmy lobster soup with toasted Italian bread.

Bruschetta 89
Ristet italiensk brad med friske tomater, basilikum og hvidleg.
loasted ltalian bread with fresh tomatoes, basil and 9dr//c.



Laste
- ogDCLJ‘[CL -

Linguine allo Scoglio 189
Linguine med 8rstidens fisk og s|<d|do|yr, skan hjemme|dvet sauce af friske

tomater og hvidbg dr\/sset med friske krydderurter.

L/ngume with season’s fish and seafood in homemade sauce of fresh tomatoes

and gdr//'c, 5pr/n/</eo’ with fresh herbs.

Fettuccine al Salmone 179
Fettuccini med laks og log i cremet tomatsauce.
Fettuccini with salmon and onion in creamy tomato sauce.

Spaghetti Carbonara 159
Klassisk pastaret med &g, H@de, peber 08 bacon toppet med friskhavlet parmesan.
Classic padsta dish with egg, cream, pepper and bacon toppeo/ with fres%/y grated pdarmesan.

Penne Altopalato 169
Penne med sty|<|<er af oksemarbrad 08 finthakket peberfrugt [

en let H@desennepssauce toppet med friskhovlet parmesan.

Penne with pieces of beef tenderloin and /[/ne/y cut bell pepper in

a light cream-mustard sauce topped with /[resh/y grated parmesan.

Penne all’ Arrabbiata 159

Penne med cherrytomater, chili og hvidleg i tomatsauce.
Penne with cherry tomatoes, chili and garlic in tomato sauce.

Pasta Vegetariana 159
Pasta med &rstidens grent i tomatsauce.
Pasta with seasonal greens in tomato sauce.

Ravioli alla Genovese 169

Pasta fyldt med ricottaost i tomat, ost og fladesauce.
Pasta filled with ricotta cheese in tomato, cheese and cream sauce.

drn under 712 dar - haly por[ion - haly Pf'l:f



Carne e PLesce
- Ao 0g ﬁJ/i -

Alle retter serveres med kartofler 0g garniture
All dishes are served with potatoes and garnish

Corona di Agnello
| ammekrone i rosmarinsauce
CI’O\/\/HS Of /dmb /'n rosemary sauce

Filetto di Manzo al Tartufo
Medaljon af oksemgrbrad i traffelsauce.
Medallion of beef tenderloin in truffle sauce.

Medaglione al Pepe Verde
/\/\edahon af oksemerbrad i cognac og gren pebersauce‘
Medallion of beef tenderloin in cognac and green pepper sauce.

Saltimbocca alla Romana
Kalvefilet med lufttarret parmaskinke og salvie.
Veal fillet with air-dried parma ham and sage.

Scaloppina di Vitello al Gorgonzola
Pandestegte skiver af kalvefilet med mild gorgonzolasauce.
Pan Fried slices of veal fillet with a mild gorgonzola sauce.

Coda di Rospo

Havtaske med rejer 0g safransauce. Serveret med sesonens garniture.
Monkfish with shrimp and saffron sauce. Served with seasonal garnish.

drn under 72 dar - haly portion - haly Pf'l:f
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- Ost 0o Dessert -
5

Formaggio Misto
Udvalg af italienske oste serveret med frisk frugt.
Selection of ltalian cheeses served with fresh fruit.

Panna Cotta
Tradlitionel italiensk flzderand med frisk vaniljeis.
Traditional ltalian cream dessert with fresh vanilla ice cream.

Tortino al Cioccolato
Hjemmddvet chokoladesouffle med \/dni|jeis.
Homemade chocolate souffle with vanilla ice cream.

Tiramisu
Hjemmelavet italiensk kaffekage.
/—/omemdc/e /fd//dﬂ CO/[/[QQ Cd/<€‘

Gelato Italiano
Blandet italiensk is.
Mixed ltalian ice cream.

Vini $Dolce

- PDegssertvin -

Recioto “Le Quare” - Valpolicella Classico docg
Mgtk dessertvin lavet p& Amarone manér, perfekt til chokolade desserter.
Dark dessert wine made in Amarone sty/e, perfect for chocolate desserts.

Vin Santo Tenuta Rossetti - Vin Santo del Chianti doc
|_ys dessertvin med god power 0g let sgdme, perfel<t til ost 08 kaffe.

Light dessert wine with good power and light sweetness, perfect for cheese and coffee

Moscato d’Asti Capetta - Piemonte docg
Sed mousserende vin fra Astiomr%det, perFekt til |yse dersserter.
Sweet spdrk/mg wine from the Astio area, perfect for //ght desserts.

139

109

109

109

109

495

395

395



Premonte Menu

Carpaccio
Tynde skiver af oksemarbrad marineret med traffelolie, rucola og friskhavlet parmesan.
Thin slices of beef tenderloin marinated with truffle o//, drugu/d, and fresb/y grdteo’ pdarmesan.

Insalata con Mozzarella e Pomodori
Salat af smagfu’de cocktailtomater bagt i ovn ved svag varme omgivet
of mozzare”a, dvocado, |<a|oers 08 frisk basilikum.
Salad of tasty cocktail tomatoes baked in the oven at low heat Wrdpped
by mozzare//d, dvocado, capers, and fresh basil.

Vitello Tonnato
Tynde skiver af rosestegt kalvekad p§ bund af salat, ansjoser, kapers og tunsauce.
Thin slices of pink veal on /ettuce, dnchovies, capers, and tuna sduce.

Filetto di Manzo
Mar 08 saftig pdndestegt oksemarbrad med traffelsauce. Serveret med &rstidens garniture.
lender and juicy pan fried beef tenderloin with truffel sauce. Served with seasonal gdrnish.

Formaggi Misti

Udvalg af italienske oste.
A selection of ltalian cheeses.

499,-



Sicilia HMenu

Zuppa d’Aragosta
Hummersuppe af fond p§ fisk og s|<d|o|yr med rodfrugter, hvidvin og en anelse chili.
Lobster soup of stock from fish and seafood with root vegetdb/es, white wine and a hint of chili.

Carpaccio di Tonno
Carpaccio af tun med citron, peber og rucola.
CdrpdCC/O of tuna with lemon, pepper and arugula.

Cupole alla Marinara
Hjemmelavet ravioli med fyld af fisk. Serveret i cremet sauce af tomat og skaldyr.
Home made fish ravioli served with a creamy sauce made with tomatoes and shellfish.

Coda di Rospo

Havtaske med rejer 0g safransauce. Serveret med sesonens garniture.
Monkfish with shrimp and saffron sauce. Served with seasonal garnish.

Sorbetti Misti
Blandet italiensk sorbet is.
Mixed ltalian sorbet ice cream.

499, -



o%evcmae 67‘1”6996

Acqua Minerale 75|
|taliensk mineralvand m/u brus
ltalian mineral water reguler or spdrk/mg

Sodavand
SOOId

Birra alla Spina

Fadgl Royd| ko Pilsner el. Classic
Draft beer Royal organic Pilsner or Classic

ko IPA Orgdnic IPA
Pift Citrus
Anarkist Brown Ale

Birra
|taliensk flaskesl, Heineken 0.0, Sol

65

lille 35 stor 55

lille 49 stor 69

lille 49 stor 69
69
69
59

Bevande al cq/f(é‘

Irish Coffee 3d/6d
Baileys Latte 3cl/6dl
Lumumba 3d/6d

Is-Presso
Espresso,vani|jeis og chokoladesauce

ESDI’@SSO, \/dﬂ/./d ice cream dI’YC/ C/')OCO/dfe sauce

|s-Latte

Dobbelt shot espresso, melk og valgfri sirup

Doublet shot espresso, milk and Syrup

69/85
69/85
69/85

48

48



Sort kaffe Black coffee 35
Espresso 29/35
Americano 35
Cortado 39
Macchiato 39
Café au lait 49
Caffe latte 45/49
Cappuccino 45/49
Caffé mocha 59
Ekstra shot Extra shot 7
Ti|f¢j sirup Add syrup 5

Bevande Calde

Varm hyldeblomstsaft 45
Warm elder lower juice

Chai latte Kanel eller vanilie 49
Cinnamon or vanilla

Te 45/65

Kvaede, Earl Grey eller gren te
Jea: /Qegu/dr, Earl Grey or green tea

Varm kakao 49

Skumfiduser 08 flzdeskum
Warm chocolate with marshmallows and wh/'pped cream

Varm kakao 69

\/dni|jeis og fladeskum
Vanilla ice cream and whipped cream
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