Osteria EL Patio

Forriatter / Starters

Bruschetta med tomat och E.V.0O.-o0lja fz @ @ 8,00 €
Tomato Bruschetta and E.V.O. oil

Mozzarella di bufala med tomat och E.V.O.-olja 0 11,00 €
Fresh Buffalo mozzarella with tomatoes and E.V.O. oil

Notkott carpaccio med Cipriani sas, Granaost och 12,00 €
E.V.O. olja (§ ) é
Beef carpaccio with Cipriani sauce, Grana cheese and E.V.O. oil

Musslor med tomatsas @ @ 12,00 €

Mussels with tomato sauce

Blackfisk med potatis och 13,00 €

purjoloksgridde @ ﬁ @

Cuttlefish with potatoes and leek cream

9,50 €
Blomkalsgraddgrating med parmesan O
Cauliflower cream gratin with parmesan

Pasta
Spaghetti med skaldjur (15°) (3 @) © @ 17,00 €

Spaghetti with seafood (15°)

Tagliatelle med bolognesesds 13,00 €

och tomat (8”) % o @ @

Tagliatelle with bolognese sauce and tomato (8”)

Tortelli 5 ostar med tryffelsas (8”) % 0 13,50 €
Tortelli 5 cheeses with a hint of truffle oil (8”)

Lasagne Bolognese (15°) % o @ @ 13,00 €

Classic lasagne (15°)

Rigatoni med "datterino rosso" tomater och basilika (15°) % 13,00 €
Rigatoni with “datterino rosso” tomatoes and basil (15”)

Pappardelle med boletus svamp och 14,50 €

valnotter (10”) ﬂa o @

Pappardelle with boletus mushrooms and walnuts (10”)

Spaghetti med svart vitlok, olja och cayennepeppar (15”) @ 12,50 €
Spaghetti with black garlic, oil and cayenne pepper (15”)

Extra
Pommes frites / French fries @ @ 0 @ 3,00 €
Ugnsbakad potatis / Oven potatoes 4,00 €
Sdsongens gronsaker / Seasonal vegetables O 5,00 €
Gron eller blandad sallad / Green or mixed salad 5,00 €

Focaccia (3 @ O 5,00 €
Brod / Bread % @ p.p.- 1,50 €

For coeliacs har vi pasta utan gluten.
Om du har négra allergier, lit personalen veta, tack.

On request gluten free pasta.
Please let staff know of any allergies.

Inklusive moms / V.A.T. included

Kott och Fisk / Meat & Fish

Lammlar briserad i rott vin med ugnsbakad potatis och gronsaker @@ 23,00 €
Leg of lamb cooked in redwine sauce with oven potatoes and vegetables

Notkottbiff med tryffelsds med ugnsbakad potatis och gronsaker ﬁ@ 26,50 €
Beef tenderloin with truffle sauce, oven potatoes and vegetables

Ossobuco kokt vat med ugnsbakad potatis och gronsaker @) €) 25,00 €
Ossobuco cooked wet with oven potatoes and vegetables

“Cotoletta Bologna™ Flésk escalope med stracchino ost, grana padano ost 23,00 €

och parmaskinka med ugnsbakad potatis och gronsaker %@0@@

“Cotoletta Bologna” Pork escalope with stracchino and grana padano
cheese, Parma ham with oven potatoes and vegetables

Havsgds med gron sés, ugnspotatis och gronsaker Q 24,00 €
Corvina (meagre) with green sauce, oven potatoes and vegetables

Havsabborre med beurre blanc sas, ugnspotatis och gronsaker @ @ 0 ﬁ 25,00 €
Sea bass with beurre blanc sauce, oven potatoes and vegetables

Pizza
Margherita @ O e 9,00 €

(tomat, mozzarella, basilika)
(tomato, mozzarella, basil)

Diavola (A R @ O 4 10,50 €

(tomat, mozzarella, kryddig salami)
(tomato, mozzarella, pepperoni)

Nocina (D QO O & 16,00 €

(mozzarella, gorgonzolaost, skinka, valnétter, reduktion av balsamico)
(mozzarella, gorgonzola cheese, ham, walnuts, balsamic reduction)

4Formaggi (DO O O » 14,50 €

(mozzarella, gorgonzola, mascarpone, parmesan)
(Mozzarella, Gorgonzola, Mascarpone, Parmesan)

Vegetariana % @ 0 @ 12,50 €

(tomate, mozzarella, svamp, pumpa och purjolok)
(tomato, mozzarella, mushrooms, pumpkin and leeks)

italia D QO & 16,00 €

(mozzarella, ruccola, Parma skinka, korsbirstomater, parmesan, olivolja)
(mozzarella, rocket, parma ham, cherry tomatoes, parmesan, olive oil)

ZioUgo DO & 14,00 €

(tomat, mozzarella, kryddig salami, kronértskockor, svamp, skinka)
(tomato, mozzarella, spicy salami, artichokes, mushrooms, ham)

Margherita Bufala % 0 e 13,00 €

(tomat, mozzarella di bufala, basilika, olivolja)
Margherita with Buffalo mozzarella
(tomato, buffalo mozzarella, basil, olive oil)

Marittiello () @ @ Q) (4 16,00 €

(mozzarella, gul korsbarstomat, rokt scamorzaost, bacon, basilika)
(mozzarella, yellow cherry tomato, smoked scamorza cheese, bacon, basil)

o O O © ® 0

GLUTEN KRAFTDJUR AGG FISK JORDNOTTER SOJA MIOLK

GLUTEN CRUSTACEANS EGGS FISH PEANUTS SOYA MILK

NOTTER SELLERI SENAP SESAM SVAVELDIOXID LUPIN MOLLUSKER
TREE NUTS CELERY MUSTARD SESAME  SULPHUR DIOXIDE  LUPIN MOLLUSCS



