
ANTIPASTI

PRIMI

AVSMAKNINGSMENY

ARANCINI

BLANDADE CHARKUTERIER

BURRATA

CARPACCIO DI MANZO

BRUSCHETTA

CARCIOFI FRITTI

GAMBERI

VITLÖKSBRÖD

PATATINE FRITTE
FRITERAD KAPRIS
OLIVER
MARCONAMANDLAR
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Friterade risottobollar fyllda med ost, serveras på en botten av 
citronkräm, gurksalsa, chili, toppad med parmesan & basilika

Urval av husets charkuterier & ostar (delas på två personer)  

Burrata med semitorkade tomater, balsamico & basilika

Oxcarpaccio, parmesancrème, kapris,  parmesan, olivolja,
citron & ruccola

Grillat bröd toppad med marinerade tomater, lök
& balsamico

Friterad kronärtskocka serveras på bädd av marinerade
tomater & örtolja, toppad med rostade mandlar & parmesan

Scampi med chili & vitlök

Med fior di latte & örter

LINGUINE AI GAMBERI

MILLE GUSTI

THE RAGU

PASTA AL TARTUFO

RAVIOLI

IL VITELLO

ARRABIATA

RISOTTO 

Vitt vin, vitlök, persilja, chili,
körsbärstomater & scampi

Pasta med färsk portabello, strimlad kalvfilé i en
krämig sås med vitlök, gul lök, tryffelcrème, chili, 
dijon, cognac & riven parmesanost

Tagliatelle med långkokt högrev i bas av sofritto & rödvin,
toppad med parmesan

Riven citron, gräslök, färsk tryffel, tryffelcrème 
& parmesanost

Ricotta, spenat, vitlök, parmesanost serveras
med brynt rosmarinsmör, stekt sidfläsk
& rostade mandlar

Linguine med kalvköttbullar i tomatsås
toppad med basilika & burrata

Pasta med het tomatsås, aubergine, portabello & burrata

Portabello, tryffelcrème, kronärstkocka, gul lök,
parmesan & persilja

INSALATA

SECONDI

DOLCI
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PIZZA
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IL PIZZA GIUSTO

MORTADELLA AL PISTACCHIO

PORTABELLO

IL CAVOLO BIANCO

CAPRICCIOSA 

CON BISTECCA

CON AMORE

DIO DI FORMAGGI

PIZZA AL GAMBERI

DIAVOLA

IL PAZZO

VEGETARIANA

MARGHERITA

Tomatsås, fior di latte, nduja,

tryffelsalami, svarta oliver, burrata & basilika

Tomatsås, fior di latte, mortadella, burrata,

pistaschnötter & basilika

Tomatsås, fior di latte, prosciutto,

kronärtskocka, oliver, portabello & ruccola

Crème fraiche, fior di latte, salsiccia,

grönkål, citron & krossade nötter

Tomatsås, fior di latte, portabello, kokt skinka & basilika

Tomatsås, fior di latte, biff, portabello, lök, 

ruccola & tryffelmajonnäs

Tomatsås, fior di latte, bresaola,

ruccola, parmesan & citron

Tomatsås, fior di latte, gorgonzola, parmesan,

mozzarella & basilika

Tomatsås, fior di latte, scampi, ruccola,

& citron

Tomatsås, fior di latte, stark salami,

chiliolja, fetaost & basilika

Tomatsås, fior di latte, salsiccia, vild broccoli, chiliolja,

semitorkade tomater, vitlök, parmesan & ruccola

Tomatsås, fior di latte, grillad aubergine, portabello, 

semitorkade tomater, parmesan & ruccola

Tomatsås, fior di latte

LAMMRACKS

TORSKRYGG

HÄNGMÖRAD BIFF

Rostad vitlöksås, grillade tomater, örtsmör & pommes

Stekt spetskål, tomatsås, oliver & rostade mandlar

Rödvinsås, tryffelmajonnäs, grillade tomater & pommes

.........................................................................................185:-
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CESARE

CAPRESE

INSALATA DI GAMBERI

Romansallad, kyckling, cocktailtomater, krutonger,

stekt sidfläsk & parmesan

Romansallad, cocktailtomater, semitorkade tomater, 

mozzarella, kronärtskocka, rödlök, rostade mandlar & basilika 

Romansallad, handskalade räkor, semitorkade tomater, krutonger,

citron, timjan, rödlök, toppad med rostade mandlar 

MENU PER BAMBINI 
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MARGHERITA

PASTA BOLOGNESE

VESUVIO

SORBET  

CRÈME BRÛLÉE
TIRAMISU
CHOKLADFONDANT
 
KROSSAD SOCKERKAKA

Säsongens smak

Serveras med glass

Glass, färska bär, salta nötter & kolasås (Två personer)

vid allergi fråga personalenvid allergi fråga personalen

LILLA MENYN 435KR P.P

STORA MENYN + KÖTT 585KR P.P

FÖRRÄTTER: KOCKENS FYRA FAVORITER

HUVUDRÄTT: RISOTTO + VALFRI PASTA

MINST TVÅ PERSONER



DRINKAR

AMARETTO SOUR

THE PASSION

MOJITO

DRY MARTINI

ESPRESSO MARTINI

IRISH COFFEE

APEROL SPRITZ

GIN & TONIC
NEGRONI

AMALFI

MÅNADENS DRINK
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Amaretto, citronjuice & äggvita

Rom, passoã, citronjuice & soda

Rom, lime, soda & mynta

Gin, vermouth, citronskal & oliver

Vodka, kahlúa & kaffe

Whisky, grädde & kaffe

Prosecco, aperol & soda

Gin, campari & vermouth

Vodka, limoncello, citronjuice & äggvita

CIDER
.............................................................72:-

............................................72:-
..........................................50:-

SOMERSBY PÄRON 4,5%
SOMERSBY LEMON SPRITZ 4,5%
SOMERSBY PÄRON ALKOHOLFRI

KAFFE

..................................................................................40:-
..................................................................................35/40:-

.............................................................................35/40:-
..................................................................................50:-
..................................................................................50:-

..........................................................................................................40:-

BRYGGKAFFE
ESPRESSO
MACCHIATO
CAPPUCCINO
KAFFE LATTE
TE

LÄSK

...................................................................................................40:-
........................................................................................40:-

.................................................................................................40:-
.......................................................................................................40:-

.........................................................................45:-
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PEPSI
PEPSI MAX
ZINGO
7-UP
SAN PELLEGRINO
KOLSYRAT VATTEN

MOUSSERANDE

Prosecco Treviso DOC, NV, Masottina, Veneto

CAMPO VIEJO CAVA

Franciacorta Brut NV, Castelveder, Lombardiet

...............130:-/650:-

.................................................................105:-/525:-

.......................995:-

Glera - NV, Masottina, Veneto

Penedes, Spanien 

Chardonnay - NV, Castelveder, Lombardiet

La Primizia Bianco

Stoneleigh Riesling Marlborough

Verdicchio dei Castelli di Jesi 

Falanghina 

Moillard Chablis Coquillage

Rabel Langhe Bianco 

......................................................................105:-/420:-

.......................................125:-/500:-

......................................................135:-/540:-

....................................................................................150:-/600:-

.............................................................800:-

............................................................................700:-

Chardonnay, Garganega, Veneto, Italien

Marlborogh, Nya Zealand

Verdicchio - Filodivino, Marche

Falanghina - La Guardiense, Kampanien

Coquillage, Frankrike

Cagliero, Piemonte

RÖDA

La Primizia, Rosso

Le Pirre Nero Dàvola

Barbera D’asti, Il Botolo, Piemonte

Piemonte Albarossa, Viotti

Costa Toscana – Not another fake label 

Nizza, Il Botolo, Piemonte

Langhe Nebbiolo, Cascina Massara, Piemonte

Barolo Ravera, Cagliero, Piemonte

Cerasuolo Di Vittoria 

Valle del Sogno 

............................................................................................105:-/420:-
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...........................................................................175:-/700:-

.................................................150:-/600:-

.........................................................................................995:-
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............................................................................................................1095:-

Corvina, Corvione, Puglia, Italien

Sicilien, Italien

Barbera - Il Botolo, Piemonte

Albarossa, Viotti

Brancatelli, Toscana

Barbera - Il Botolo, Piemonte

Nebbiolo - Cascina Massara, Piemonte

Nebbiolo - Cagliero, Piemonte

Catalano, Sicilien

Brancatelli, Toscana

La Primizia Rosato, Corvina, Molinara

Frizzante Piemonte Rosato, Ca De Lion, Piemonte

Château Du Trignon

..............................105:-/420:-

......140:-/560:-

..................................................................125:-/500:-

Veneto, Italien

Pinot Nero - Ca de Lion, Piemonte

Côtes Du Rhône, Frankrike

ROSÉ

VITA

 Mille Gusti
R I S T O R A N T E  I T A L I A N O

ÖL

PORETTI (FAT 5,0%) 
1664 BLANC (FAT 5,0%) 
ERIKSBERG (FAT 5,3%) 
STAROPRAMEN 5,0% 
CARLSBERG HOF 4,2%
PERONI NASTRO GLUTENFRI 5%
BROOKLYN DEFENDER IPA 5,5%
CARLSBERG ALKOHOLFRI 0,5%
BROOKLYN ALKOHOLFRI 0,4%
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