ITALIAN DINING IS ALL ABOUT SLOW,
JOYFUL INDULGENCE

The meal begins with appetizing ANTIPASTI,

followed by flavorful PRIMI such as a small pasta or risotto.

We then continue with SECONDI, which may be meat, fish, or poultry,
accompanied by side dishes of your choice, these are called CONTORNIL

The meal is rounded off with DOLCI, something sweet, preferably enjoyed with

an espresso or a glass of digestivo.
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<C TAGLIATA DI RIBEYE
I%\I CON RIDUZIONE DI VINO ROSSO
QY' Sliced ribeye with red wine reduction, spinach and

kale salad, and parmesan flakes.
205

POLLO MAIS CON PELLE E
FARCITURA DI TARTUFO
Corn-fed chicken breast stuffed with truffle, served
with crispy black kale and white wine sauce.

245

SPIGOLA ALLA GRIGLIA
Grilled sea bass with grilled lemon.

315

TRILOGIA DI ZUCCA
E FUNGHI
Roasted pumpkin on pumpkin purée, topped with
sautéed wild mushrooms, toasted pumpkin seeds,
chopped roasted hazelnuts, and balsamic glaze.
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CONTORNI

SIDE DISHES

POLENTA FRITTA
Deep fried polenta with mixed mushrooms

75

BARBABIETOLE
Toasted yellow beets, pickled yellow beets,
sliced chioggia beets & walnuts

55

VERDURE
Roasted seasonal vegetables with balsamico glaze
65

CAVOLO VERDE
Fried kale with spinage & crispy black cabbage
65

PATATE FRITTE
Pommes frites with parmesan, Panza's herb salt &
ramson mayo
55

PATATE ARROSTO
Roasted potatoes with rosemary
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Q Add-on: freshly shaved truffle 95 SEK (3 g) or 35 SEK Potato purée with butter, sage & trufle
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