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SWEDISH JITALIAN KITCHEN
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Klassisk Italiensk
Trippel

(Sallskapsmeny 595 Kr per person)
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1. Brushetta Alla Romana

Rostat surdegsbrod med marinerade korsbérstomater, parmaskinka, farsk basilika & extra virgin olivolja
Sourdough bread topped with cherry tomatoes, Parma ham, basil & extra virgin olive oil

2.Burrata Caprese

Burrata, marinerade korsbérstomater, balsamico, farsk basilika & extra virgin olivolja
| Burrata served, tomatoes, balsamico & fresh basil, extra virgin

3.Zuppa Cremosa Di Portobello

Kramig soppa pa Portabellosvamp toppad med tryffelolja | Creamy Portobello
mushroom soup topped with truffle oil
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1. Polpettine Con Puré Di Patate

Klassiska kottbullar med graddsas, potatismos & rarorda lingon | Homemade Swedish meatballs
with mashed potatoes, creamy sauce & sugared lingonberries.

2. Lax Planka

Grillad laxfile med duchessepotatis, sparris, citronkrdm med graslok | Grilled fillet of
salmon with pommes duchesse, asparagus, lemon cream with chives

3. Linguine Allo Scoglio :

Linguine med scampi, blackfisk, gréna musslor, vitlok, chili & vittvin i mustig tomatsas ,-\")
| Linguine with scampi, squid, green shell mussels, garlic, chili & white wine a rich tomato sauce \S@\D
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1. Tiramisu alla Polpette
Klassisk Tiramist med smak av Amaretto | Classic Tiramist med smak av Amaretto.

2. Pannacotta Al Cioccolato Bianco

Vit chokladpannacotta med farska bar | White chocolate pannacotta with fresh berries.

3. Créme Brilée

Klassisk créme briilée med smak av vanilj | Classic créme brilée flavored with vanilla.
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Anpassade vinpaket:
1 glas cava eller signaturdrink / 2 glas vin — 345 kr

Till er som bestaller bade mat och dryck — 755 kr per person
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