
Välkommen att njuta av en liten bit av Italien

 
 
 
 
 
 
 
 
 
 

ANTIPASTI  
 
 

ARANCINI 99- 
Deep-fried breaded risotto ball filled with 
cheddar, mozzarella and pickled jalapeño 

 
 

TALEGGIO 99-
Deep-fried taleggio, roasted pistachios, 

warm fig jam, honey 
 
 

BRUSCHETTA 109- 
Fried schiacciciata, sautéed tomatoes, olives, 

basil, ricotta, pickled lemon, arugula, 
balsamic 

 
 

TOMATO CARPACCIO 119- 
Marmande tomato, olive oil, pickled lemon, 

freshly ground black pepper, red onion, 
Pecorino    

 
 

CARPACCIO 139- 
Thinly sliced ​​beef, jalapeño mayonnaise, fried 

capers, iced silver onion, Parmigiano 
Reggiano, fennel dill  

 
 
 
 
 
 
 
 

Dishes marked with our sustainability 
symbol have a low climate impact, 

less than 1kg CO2
e according 

to Martin & Servera´s food calculator  
 
 
 
 
 
 
 

OLIVES 69- 
Marinated Italian olives 

 
CHEESE OF THE DAY239- 

Three kinds of cheese, jam, chips, Nocarella 
olives, hazelnuts 

 
 

CHARCUTERIE OF THE DAY 239-
Three kinds of charcuterie, Nocarella olives, 

chips, peanut butter 
 
 

CHEESE & CHARCUTERIE 479-
Three kinds of cold cuts, three kinds of 

cheese, Nocarella olives, chips, jam,
seed crackers 

 
 
 

 
 
 

 
 
 
 
 
 
 

Want to book Paolo’s hotel package?
Read more and book here by scanning the QR code 

 
paolositalian.se   I  instagram@paolosskelleftea @friends.of.wood

 
 

DOLCE 
 
 

WINE-COOKED PEARS 109-
Wine-cooked pears, hazelnut cake, mascarpone cream

 
 

AFFOGATO 49

Our own vanilla ice cream, espresso  
 
 
 

BAMBINO 
up to 12yrs 

 
PASTA 79- 

All pasta dishes on the menu   
  

NUGGETS 69- 
With potato wedges and ketchup 

 
 

PANCAKES  3pcs 69-  6pcs 89- 
With jam and cream  



 
 

INSALATE 
 

BEAN SALAD 179-
Small leaf lettuce, fresh broad beans, butter beans, Pecorino,

semi-dried tomatoes, tomato mayonnaise  
 

CAESAR 199- 
Romaine lettuce, chicken, bacon, Caesar dressing, croutons, *Parmigiano Reggiano   

 
FENNELSALAD 179-

Small leaf lettuce, roasted fennel, pine nuts, pomegranate, fennel salami,
tomato mayonnaise, parsley, Parmigiano Reggiano 

 
CAPRESE 199- 

Small leaf lettuce, Burrata, tomatoes, red onion, pistachios, grated balsamic 
 
 
 

PASTA 
 

PASTA CARBONARA 189- 

Pasta, egg yolk, black pepper, guanciale, Parmigiano Reggiano 

PASTA ALFREDO CHICKEN MILANESE 229-
Pasta, Alfredo sauce, breaded chicken, lemon, arugula 

 
PASTA ARRABIATA 189- 

Pasta, hot tomato sauce, chili, Burrata 
 
 
 

SECONDI 

RISOTTO WITH ZUCCHINI AND ARTICHOC HEART 209-
Creamy risotto, roasted zucchini and artichoke hearts, balsamic,

stracciatella, lemon panko
 

CANNELONI 189-
Cannelloni, ramsons, ricotta, spinach, mozzarella, Parmigiano Reggiano.

Served with side salad 
 

BURGER 249-
Minced elk, tomato mayonnaise, lettuce, silver onion, mustard from LissEllas, cheddar from 

Väddö, homemade bread, fries 

 
 

PIZZA 
 

SALAMI 199-
Tomato sauce, mozzarella, salami of the day  

 
MORTADELLA PISTAGE 229-

Creme fraiche, mozzarella, Mortadella, burrata, lemon zest, pistachios
 

ZUCCHINI 209-
Ricotta, roasted zucchini, mozzarella, herbs 

 
CHICKEN 239-

Tomato sauce, mozzarella, chicken, arugula, silver onion, tomato mayonnaise 
 
 
 
 

PINSA 
 

CABBAGE 199-
Mozzarella, pointed cabbage, browned butter, roasted pine nuts, fennel dill 

 
NDUJA 199-

Mozzarella, Nduja (hot Italian salami), creme fraiche, pickled jalapeño 
 

SPARRIS LARDO 219-
Mozzarella, asparagus, pine nuts, lardo, Parmigiano Reggiano 

 
 
 
 

OF THE MONTH
 

199- 
We offer a selected main course from different regions of Italy every month.

Ask us about it and we will be happy to tell you! 
 
 
 
 

EXTRA
 

Tomato mayonnaise      25- 
Parmigiano Reggiano    15-
Burrata                         35- 
Charcuterie                   35- 

                     
 
 
 


