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Cechetls/ Snacts

Arancini 110:-
Ramslok & parmesan
Ramson & parmesan

Marinerade Oliver 75:-
Marinated Olives

Marcona Mandlar 75:-
Marcona almonds

Pecorino med tryffelnonung 85:-
Pecorino with truffle honey

Carpaccio 210:-
ruccolaq, friterad 16k, parmesan,
tryffelmajonnds, olivolja &
marcona mandlar.
Arugula, fried onion, parmesan,
truffle mayonnaise, olive oil &
marcona almonds.

Burrata 165:-
Burrata, variation pd tomat, citrus
& schalottenlok
Burrata, variation on tomato, citrus
& shallots

Stracciatella 155:-

Brynt smor, friterad krondrtskocka
& amaretto kross
Browned butter, fried artichoke &
amaretto biscuits

Prosciutto e melone 165:-
Parmaskinka, honungsmelon,
espelette peppar & marcona

mandel

Parmaham, honey melon,
espelette pepper & marcona

almond

Scampi al Sugo 175:-
Scampi, chili, vitt vin, tomat,
persilja & vitloksbrod.
Scampi, chili, white wine, tomato,
parsley & garlic bread.

Gamla Stan, or Old Town, is as
the name suggests Stockholm'’s
oldest district. Located on an
island in the middle of town.

Dol

Tiramisu Della Casa 115:-
Mascarpone, savoiardikex,
marsala vin, CO%I’]GC & espresso
Mascarpone cheese, savoiardi
crackers, marsala wine, brandy &
espresso

Pannacotta 110:-
Vanilj pannacotta, sdsongens bdr
& hallon coulis
Vanilla pannacotta, seasonal
berries & raspberry sauce

ITALIANO

Prosciutto di parma, coppa di
Parma, porchettaq,
tryffelsalami, ventricina
salami, serveras med
parmesan och tillbehor
Prosciutto di parma, coppa di
parma, porchetta, truffle
salami, ventricina salami,
served with parmesan and
sides.

Pane all'aglio 95:-
Vitloksbrod, orter & mozzarella
Garlic bread, herbs &
mozzarella

The old town dates from the
13th century but most
buildings are from the 1600s
and 1700s. It is a glorious
labyrinth of charming
cobbled streets, alleyways,
faded mustard and rust-
coloured townhouses and
meeting squares.

W /e Linguine al ragu Bolognese

14
Langkokt ragu, tomat,
chianti, orter & parmesan
Slow cooked ragu, tomato,
chianti, herbs & parmesan

Spaghetti alla Carbonara
145:-
Pancetta, pecorino,
svartpeppar & dggula.
Pancetta, pecorino, black

pepper & egg yolk.

PIZZA Regina Margerita
25:-

Tomat, Mozzarellq,
Buffelmozzarella & Basilka
tomato, mozzarella, buffalo
mozzarella & basil

ER PUPO 125:-
Tomat, Mozzarella, Kokt
skinka
Tomato, mozzarella, ham

Dol

Affaogato 115:-
Vaniljglass, espresso & amaro
Montenegro
Vanilla ice- cream, espresso &
amaro Montenegro

Cioccolato fondente 125:-
Vaniljglass & sdsongens bdr
Molten lava cake, vanilla ice-

cream & seasonal berries

Gelato del Giorno 65:-
Vanilj [Vanilla
Choklad | Chocolate
Pistage / Pistachio
Citronsorbet [ Lemon sorbet
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Rigatoni alla Norma 210:-
Friterad aubergine, vitlok,
parmesan & buffelmozzarella
Fried eggplant, garlic, parmesan &

uffalo mozzarella

Sallys Fettuccine 265:-
Oxfilé, trytfel, spenat, parmesan &
radde.
Shredded veal fillet, truffle,
spinach, Parmesan & cream.

Linguine agli Scampi 255:-
Scampil, tomat, chili, vitt vin, vitlok &
persilja.

Scampi, tomato, chili, white wine,
garlic & parsley.

Spaghetti alle Vongole 255:-
Venusmussla, vitt vin, cocktail
tomat, chili, vitlok & persilja.
Venus clam, white wine, cocktail
tomato, chili, garlic & parsley.

REGINA MARGERITA 195:-
Tomat, Mozzarella, Buffelmozzarella
& Basilka
Tomato, mozzarella, buffalo
mozzarella & basil

DIAVOLA 210:-
Tomat, Mozzarella & Kryddig salami
Tomato, mozzarella & spicy salami

GAMBERETTI 235:-

Tomat, mozzarella, Scampi, chili,
vitlok, persil}a & citron
Tomato, mozzarella, scampi, chili,
garlic, parsley & lemon

CAFONA 215:-
Tomat, Mozzarellg, Salsiccia &
paprika
tomato, mozzarella, salsiccia & bell
pepper

ORTOLANA 195:-

Tomat, Mozzarella, Paprika, Oliver,
RAdIOk & Krondrtskocka
Tomato, mozzarella, bell pepper,
olives, red onion & artichoke

CAPRICCIOSA 195:-
Tomat, Mozzarella, Kokt skinka, Oliver,
Krondrtskocka & Champin}'on
Tomato, mozzarella, ham, olives,

artichoke & mushroom

FPhasa Lianco

PRIMAVERA 225:-
Mozzarella, Lufttorkad skinka,
Buffelmozzarellq,
Kdérsbdrstomater, Ruccola &
Grana padano
Mozzarella, prosciutto, buffalo
mozzarella, cherry tomato rucola
& Grana padano

ELEGANTE 215:-
Mozzarella, Gorgonzola, Paron &
Valnotter
Mozzarella, gorgonzola, pear &
walnuts

BRESAOLA 225:-
Mozzarellg, Breasola, Ruccola &
Grana padano
Mozzarella, breasola, rucola &
grana padano

T TE AT AARTRAARRARRARRAN N

FAER

SLusta

Gnocchi all’ Arrabbiata 225:-
Tomat, chili, vitldok, basilika &
stracciatella
Tomato, chili, garlic & stracciatella

Linguine al ragu Bolognese 225:-
Ladngkokt ragu, tomat, chianti, érter &
armesan
Slow cooked ragu, tomato, chianti,
herbs & parmesan

Spaghetti alla Carbonara 225:-
Pancetta, pecorino, svartpeppar &
aggula.

Pancetta, pecorino, black pepper &

egg yolk

Risotto agli Asparagi e Tarufo 225:-
Arborio ris, tryffel, Gronsparris, vitt vin,
smor & pecorino
Arborio rice, truffle, green asparagus,
white wine, butter & pecorino cheese

Filetto di Manzo 375:-
Oxfilé, friterad farsk potatis,
broccolini, parmesan & tryffel sky
Beef tenderloin, Fried smashed
potato, broccolini & truffle gravy

Salmerino 325:-

Bakad rédingfilé, pinjendtter,
sdsongens primorer & basilika
buljong.

Char fillet, Pine nuts, seasonal
vegetables & basil broth

Bistecca 375.-
Entrecoéte, grillad citron, ‘Nduja
smor, pommes & tomater.
Rib-eye, grilled lemon, ‘Nduja
butter, french Fries & tomatos

Merluzzo 325:-
Torskrygg, brynt smor, Oliver,
tomat, kapris, friterad
krondrtskocka, ramsldoks arancini
Cod fillet , browned butter, olives,
tomtato, capers, Fried artichoke,
ramson arancini

Cotoletta alla milanese 325:-
Panerad kalvkotlett pd ben, grillad
citron, smorstekt gnocchi,
peperoncino, tomater & basilika
Breaded veal cutlet on the bone,
grilled lemon, gnocchi,
peperoncino, tomato & basil

The narrow, winding
cobblestone streets, with
their buildings in different
colors, give Gamla Stan its

unique character. The area
is, more often than not,
referred to as a living
museum. There are several
beautiful museums and
historic attractions here.




