
 

D E S S E R T S

TIRAMISU..............................170
Amaretto, mascarpone cremé, savoiardi biscuit & cacao

AFFOGATO..............................125
Vanilla gelato & espresso coffee
With Frangelico 195

CHOCOLATE CAKE........................150
Sour cream & sea salt 
 
CREAM CHEESE PANNA COTTA..............150
Pear, blueberries, cinnamon & oat crumble 
 
PAVLOVA...............................150
Pistachio ice cream, raspberry, crushed pistachio & meringue

GELATO.................................65
Vanilla, chocolate or pistachio 
 
LEMON SORBET...........................65 
 
PRALINE................................45

CREAM.................................195
Absolut Vodka, strawberry & clarified cream 
 
PASSION...............................195
Absolut vodka, passionfruit & clarified cream 

GRAPEFRUIT............................195
Patron silver, lemon thyme & grapefruit

PINEAPPLE.............................195
Bacardi carta blanca, coconut & carbonated pineapple 

RASPBERRY.............................195
Bombay premier cru, raspberry & verbena

APPLE.................................195
Waqar pisco, bergamott & apple

OLD FASHIONED.........................195
Makers Mark, Sugar & Bitters 

MARGARITA.............................195
Patron Silver, Cointreau, Lime & Sugar

NEGRONI...............................195  
Beefeater Gin, Carpano Classico & Campari

 
SPICY PALOMA..........................105  

APPLE TONIC...........................105  

APEROL SPRITZ.........................105  

C O C K T A I L S

M O C K T A I L S



 

FUET...................................95 
 
SALAMI FINOCCIO........................95 
 
PROSCIUTTO.............................95 

ALICI MARINATE........................150 
Swedish Boquerones, Levain & potato mayonnaise

ARANCINI............................45/pcs 
Parmigiano & basil cream

CRISPY ARTICHOKE......................140
Served with lemon mayonnaise 
 
MARINATED TOMATOES.....................95 
With tarragon & parsley 
 
POTATO CHIPS..........................120
Served with jalapeño dip & pecorino 
 
KNASBOLLAR..........................45/pcs
Petit choux with Gammelknas & jalapeno 
 
TARTLET................................75
Smetana, lemon, wild garlic capers & vendace roe 

CAVIAR -CRISPY BREAD, CHIVES & SOUR CREAM

10 gr 370 / 30 gr 850 / 50 gr 1295 / 125g 2830

PIKE-PERCH............................195
Tomato water, jalapeño cream & pickled tomatoes

BURRATA...............................195
Pickled butternut squash, pear, chili & roasted pumpkin seeds 

CANTALOUPE WITH STRACIATELLA..........195 
Roasted Marcona almonds & prosciutto

VEAL TARTAR.......................245/375 
Crispy potato, pecorino, pickled mustard seeds & capers

S N A C K S S T A R T E R S

M A I N S

TRUFFLE PASTA.........................375 
Butter-fried mushrooms, parmesan & truffle 

PASTA POMODORO........................295 
Spaghetti Chitarra, San Marzano tomatoes, straciatella, parmesan & 
chili 
 
OX RAGOUT.............................295 
Slow-cooked short ribs with tomato, soffritto, Parmesan foam  
& smoked salt 

BAKED ARCTIC CHAR.....................415
Zucchini pesto, cucumber, trout roe & grilled butter sauce

FILLÉT OF BEEF........................415
Cime di rapa, pickled onion, Parmesan butter & french fries

CHICKEN MILANESE......................365
Parmesan crusted chicken, arugula, parmesan cream & french fries

 
BISTECCA FIORENTINA..................1095
Gem salad with Parmesan & chili dressing, tomato salad & french fries 
Recommended for 1-2 people


