ANTIPASTI

CARPACCIO DI MANZO
Tunt skivad oxfilé med grillad ruccolaaioli,
Wrangebacksost, gront dpple, brodcrisp, olivolja
& lagrad balsamvinager

Beef carpaccio with aged Swedish Wrangebdck
cheese, green apple, crispy focaccia, olive oil &
balsamico vinegar

BURRATA COTE D AZUR
Datterinotomater, finkal, granatipple,
svarta oliver & melon

Creamy Buffalo mozzarella with
pomes granate, Datterino tomatoes, fennel,
black olives & melon

CRUDO DI PESCE
Tunna skivor av ra lax, havsabborre & tonfisk
med citronemulsion & bergamotte

Thin slices of raw tuna, salmon & sea bass with
lemon emulsion & bergamot

ELO

MENU ALIA CARTA

PRIMI E SECONDI

LINGUINE FRUTTI DI MARE
Farsk linguinepasta med hummer, gamberetti,
vongole & blamusslor med tomat,
basilika & citron

Linguine pasta, with lobster, gamberetti,
vongole & mussles with tomato basil
& lemon

ENTRECOTE ALLA GRIGLIA
Med parmesan-pommes frites, oxsky
smaksatt med citron & brynt smor, tryffeldip
& primorsallad

Grilled entrecote with parmesan french fries,
beef jus with lemon & browned butter,
truffle emulsion & spring vegetables

RISOTTO AGLI ASPARAGI

Gron sparris, saffran & blommor

Green asparagus risotto with saffron and
eatable flowers



