ANTIPASTI

1.Tris di bruschette fantasia 89,-
Tre forskellige stykker ristet bred med kekkenchefens topping.
Three bruschettas of the chef's choice.

2. Gamberoni alla provinciale 139,-
Tiger rejer med hvidlgg,tomat,persille og hvidvin
Tiger shrimps with garlic,tomatoes,parsleyand whitewine

3. Antipasto tradizionale all'Italiana 155,-
Udvalg af italienske delikatesser.
Selection of Italian specialities.

4. Mozzarella di bufala e pomodoro 139,-
Frisk beffel mozzarella med tomat og basilikum.
Fresh buffalo mozzarella with tomatoes and basil.

5. Vitello tonnato 139,-
Tynde skiver kalvekad med kapers- og tunfiskedressing.
Thin slices of veal seasoned with mayo-tuna sauce.

6. Carpaccio di manzo 149,-
Fintskaret oksemearbrad med citron og parmesanost.
Thin slices of beef tenderloin with a touch of lemon juice and Parmesan cheese.

7.Carpaccio di salmone 145,-
Leekker portionsanretning af tynde skiver rgget laks og cherry tomater, garneret med Jomfru olivenolie og citronsaft.
A tasteful dish of finely sliced smoked salmon and cherry tomatoes, garnished with virgin olive oil and lemon juice

ZUPPE

8. Crema di pomodoro 89,-
Cremet tomatsuppe.
Creamy tomato soup.

9. Zuppa di pesce 139,-
Fiskesuppe med forskellige fisk og skaldyr.
Sea food soup.



INSALATE

10. Insalata greca con feta 129,-
Graesk salat med feta
Greek salad with feta chesse

11. Caesar salat 145,-
Romainesalat serveret med grillet kyllingebryst.
Ceasar salad with grilled chickenbreasts

PASTA

12.Spaghetti vegetariano 139,-
Spaghetti med dagens grensager
Spaghetti with vegetables of the day

13. Tagliatelle con verdure e gamberi 159,-
Bandpasta med grentsager og tiger rejer
Long flat pasta with vegetables and prawns

14. Tagliatelle al salmone con zucchine 169,-
Bandpasta serveret med laks, squash og kreme
Long flat pasta served with salmon, zucchini in a creamy sauce.

15. Lasagna alla Bolognese 155,-
Lasagne med oksekgd.
Lasagna with meat sauce.

16. Tagliatelle con porcini, filetto e tartufo 179,-
Bandpasta med svampe, oksekgd og troffel
Long flat pasta with porcini mushrooms, beef and truffle

17. Spaghetti Marinara 175,-
Spaghetti med alt godt fra havet .
Spaghetti with sea food.

18. Risotto del Giorno ,-
Dagens risotto
Risotto of the day

19. Rigatoni con pollo e pesto 145,-
Rigatoni pasta med kyllingebryst og pestosauce.
Large tube pasta with chicken breasts and pesto sauce.



PESCE

20. Salmone alla griglia 245,-
Grillet laks med spinat.
Grilled salmon with spinach.

21. Pesce del giorno
Dagens fisk
Fish of the day

CARNE

22. Saltimbocca alla Sorrentina 229,-
Kalvefilet med parmaskinke, mozzarella, basilikum og friske tomater i hvidvinssauce.
Filet of veal with Parma ham, mozzarella, basil and fresh tomatos in white wine sauce.

23. Filetto di manzo al tartufo 309,-
Oksemgrbrad med trgffel og dagens garniture.
Beef tenderloin with truffle and vegetables.

24. Costolette d"agnello al rosmarino 279,-
Grillstegte lammekoteletter med rosmarinsauce, hvidlag og dagens garniture.
Grilled lamb chops med rosemary sauce, garlic and vegetables.

25. Scaloppine al gorgonzola 235,-
Kalvefilet med gorgonzola sauce.
Filet of veal with gorgonzola sauce .

BAMBINI—B@RNEMENU

26. Spaghetti alla Bolognese / pomodoro 89,-
Spaghetti med kedsauce eller tomatsauce
Spaghetti with meat sauce or tomato sauce

27. Lasagna Bambino 89,-
Begrnelasagne.
Small lasagna.



PIZZE

30. MARGHERITA 115,-
Tomat, ost
Tomato, mozzarella cheese

31. VESUVIO 129,-
Tomat, ost, skinke
Tomato, mozzarella cheese and ham

32. CAPRICCIOSA 134,-
Tomat, ost, skinke, champignon
Tomato, mozzarella cheese, ham, mushrooms

33. HAWAII 134,-
Tomat, ost, skinke, ananas
Tomato, mozzarella cheese, ham, pineapple

34. SALAME 145,-
Tomat, ost,salami,
Tomato, mozzarella cheese, salami,

35. VENTRICINA 149, -
Tomat, ost, ventricina pglse,aubergine,gede ost
Tomato, mozzarella cheese, ventricina salami,goat cheese

36. BOLOGNESE 139,-
Tomat, ost, kedsaus, lag
Tomato, mozzarella cheese, bolognese sauce,onion

37. PARMA 154,-
Tomat, ost, parmaskinke, rucola,cherry tomater,parmesan
Tomato, mozzarella cheese, parma ham, rocket, cherry tomatoes, parmesan

38. CAMPAGNOLA 149,-
Tomat, ost, grillede auberginer, squash, peber frugt ,soltarrede tomater,
Tomato, mozzarella cheese, grilled aubergine, zucchini, sundried tomatoes

39. PATATE 2 149,-
ost, maskarpone,kartoffel traffel olie,parmesanost
, mozzarella cheese,potatoes,truffle,parmesan

40. QUATTRO FORMAGGI 144,-
Tomat, buffalo mozzarella, gorgonzola, emmentaler, parmesan
Tomato, buffalo mozzarella, gorgonzola, emmental, parmesan



41. MORTADELLA139,-
ost,maskarpone.mortadella,rucola
mozzarella cheese, mortadella,rocket

42. PRIMAVERA 139,-
Tomat, ost, rucola,cherry tometer,feta ost ,pesto
Tomato, mozzarella cheese, rocket,feta cheese,pesto.

43. BRESAOLA 159,-
Ost, bresaola, rucola, parmesan, pesto saus.
Mozzarella cheese, bresaola, rocket, parmesan, pesto sauce.

44. PATATE 139,-
Ost, mascarpone, rosmarin, kartoffel
Mozzarella cheese, mascarpone cheese, rosemary, potatoes.

45. PONTE VECCHIO 164,-
Ost,maskarpone, parma, porcinisvampe,trgffel
Mozzarella cheese, parma ham, porcini mushrooms, truffle

46. POLLO E PESTO 144,-
Tomat, ost, kylling, pesto, cherry tomater
Tomato, mozzarella cheese, chickenbreasts, pesto, cherry tomatoes

47. GORGONZOLA 159,-
Tomat,ost, gorgonzola, parmaskinke
Tomato, mozzarella cheese, gorgonzola, parma ham.

48. TONNO 139,-
Tomat, ost, tun, radlgg, oliven,
Tomato, mozarella cheese, tuna, red onion, olive,

Exstra-parmaskinke-29.-
champignon-10.-
rucola-10.-
Skinke-20.-
Salame-29.-



FORMAGGI - OSTE

50. Formaggi misti 145,-
Blandet ost.
Selection of cheeses.

DOLCI - DESSERTER

51. Bananasplit 85,-
Banan med vaniljeis og chokolade.
Banana split with vanilla ice cream and chocolate.

52. Tiramisu 89,-
Den klassiske italienske kage med lady fingers, kaffe og mascarponecreme.
The classic "layer cake” made from lady fingers, coffee and mascarpone creme.

53. Gelato misto 85 / Barne 55,-
Blandet is.
Mixed ice cream.

54. Tartufo 79,-
Chokoladetrgffel-is.
Chocolate “tartufo” ice cream.

55. Panna cotta con sambuca e caramello 74,-
Italiensk budding med sambuca spiritus og karamel.
Classic Italian pudding with sambuca liquor and caramel.

CAFFE - KAFFE - COFFEE

Cappuccino/ Cafe au lait/ dobbelt espresso 46,-
Irish Coffee 79,-
Espresso/ Sort kaffe 39,-
The 33,-



