
SPESSO
FÖRRÄTTER

Burrata, snacksgurka, dill, chili, vitlök, citron	 185
Oxtartar, selleri, schalottenlök, ruccolamajonnäs, pommes pinnes, pecorino	 195/340
Grillad paprika, stracciatella, sardeller, olivolja, za’atar	 175
Bruschetta funghi, färskost, timjan, blandad svamp, pecorino 	 175

PASTA / RISOTTO

B.B.R barolo beef ragu  	 285
Pasta vongole, hjärtmusslor, vitt vin, vitlök, chili	 285
Tagliatelle, karljohanssvamp, trattkantarell, äggula, parmesan		                275
Bigoli, svartkålspesto, n’duja-chili crisp	 265
Saffransrisotto Ossobucu style 	 310
Gnocchi Cacio e Pepe med färsk svart tryffel 		  335

VARMRÄTTER

Melanzane parmigiana, aubergine, tomatsås, basilika, rostade solrosfrön 	 295
Crispy chicken parmigiana, tomatsås, provolone, ruccola, parmesan 	 325
Havsabborre, sparrisbroccoli, polenta, gremolata	 345
Fläskkotlett Tomahawk, stuvad svartkål, fänkålsfrön, peperoncino	 395
Steak Pronto, sås café d’italia, pommes frites, sallat	  325
Bistecca Fiorentina 1200g, gremolata, rödvinssås, sallat, pommes frites  	 1495 
Perfekt för 2. (Tillagning 40 min)	  						                 

 

DESSERT

Tiramisu 		  160
Chokladkaka, syrad grädde, havssalt 		  130
Färskostpannacotta, päron, blåbär, kanel, havre 		 130
Affogato 		  95
Glass - vanilj, choklad, pistage 		 65
Sorbet - citron	 65
Pralin 	 45
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SNACKS 
Marinerade Oliver  	 75
Heta mandlar 	 65
Potatischips & Prosciutto 	 100

MENY

CHARK 
Prosciutto di Parma  	 95
Coppa  	 95
Tryffelsalami 	 95
Dolce bastardo salame 	 75

COCKTAILS 195:-
C.R.E.A.M. absolut vodka, strawberry & clairified cream

GRAPEFRUIT. patron silver, lemon thyme & grapefruit

PINEAPPLE. bacardi carta blanca, coconut & carbonated pineapple

RASPBERRY. bombay premier cru, raspberry & verbena

APPLE. waqar pisco, bergamott & apple

PASSION. absolut vodka, passionfruit & clairified cream



SPESSO
STARTERS

Burrata, cucumber, dill, chili, garlic, lemon  	 185
Beef tartare, celery, shallots, arugula mayonnaise, pommes paille, pecorino  	 195/340
Grilled peppers, stracciatella, anchovies, olive oil, za’atar  	 175
Bruschetta funghi, cream cheese, thyme, mixed mushrooms, pecorino  	 175

PASTA / RISOTTO

B.B.R barolo beef ragù  	 285
Pasta vongole, clams, white wine, garlic, chili  	 285
Tagliatelle, porcini mushrooms, chanterelles, egg yolk, parmesan          		               275
Bigoli, black kale pesto, n’duja chili crisp  	 265
Saffron risotto ossobuco style  	 310
Gnocchi Cacio e Pepe with fresh black truffle   	 335

MAIN COURSES

Melanzane parmigiana, eggplant, tomato sauce, basil, roasted sunflower seeds  	 295
Crispy chicken parmigiana, tomato sauce, provolone, arugula, parmesan  	 325
Sea bass, broccolini, polenta, gremolata	 345
Tomahawk pork chop, creamed black kale, fennel seeds, peperoncino  	 395
Steak Pronto, sauce café d’italia, french fries, salad  	 325
Bistecca Fiorentina 1200g, gremolata, red wine sauce, salad, French fries  	 1495
Perfect for two. (Preparation time 40 min)	 				               

 

DESSERT

Tiramisu  	 160
Chocolate cake, cultured cream, sea salt  	  130
Cream cheese panna cotta, pear, blueberries, cinnamon, oats  	 130
Affogato  	 95
Ice cream — vanilla, chocolate, pistachio  	 65
Sorbet — lemon  	 65
Praline  	 45
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SNACKS 
Marinated olives  	 75
Spicy almonds 	 65
Potato crisp & Prosciutto 	 100

MENU

CHARCUTERIE 
Prosciutto di Parma  	 95
Coppa 	 95
Truffle salami 	 95
Dolce bastardo salame 	 75

COCKTAILS 195:-
C.R.E.A.M. absolut vodka, strawberry & clairified cream

GRAPEFRUIT. patron silver, lemon thyme & grapefruit

PINEAPPLE. bacardi carta blanca, coconut & carbonated pineapple

RASPBERRY. bombay premier cru, raspberry & verbena

APPLE. waqar pisco, bergamott & apple

PASSION. absolut vodka, passionfruit & clairified cream



SPESSO



SPESSO
STARTERS

Burrata, cucumber, dill, chili, garlic, lemon  	 185
Beef tartare, celery, shallots, arugula mayonnaise, pommes paille, pecorino  	 195/340
Grilled peppers, stracciatella, anchovies, olive oil, za’atar  	 175
Bruschetta funghi, cream cheese, thyme, mixed mushrooms, pecorino  	 175

PASTA 

B.B.R barolo beef ragù  	 285
Pasta vongole, clams, white wine, garlic, chili  	 285
Tagliatelle, porcini mushrooms, chanterelles, egg yolk, parmesan          		               275
Gnocchi Cacio e Pepe with fresh black truffle   	 335

MAIN COURSES

Melanzane parmigiana, eggplant, tomato sauce, basil, roasted sunflower seeds  	 295
Crispy chicken parmigiana, tomato sauce, provolone, arugula, parmesan  	 325
Sea bass, broccolini, polenta, gremolata	 345

 

DESSERT

Tiramisu  	 160
Chocolate cake, cultured cream, sea salt  	  130
Cream cheese panna cotta, pear, blueberries, cinnamon, oats  	 130
Ice cream — vanilla, chocolate, pistachio  	 65
Sorbet — lemon  	 65
Praline  	 45
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Roast sirloin, rosemary and garlic potatoes, haricots verts, red wine jus  	 195
Lasagne al funghi, mushrooms, parmesan 	 195
Salad, fried artichoke, stracciatella, marcona almonds, sun-dried tomato	 195
Caesar salad, chicken, pancetta, parmesan, croutons	 225

Steak Pronto, sauce café d’italia, french fries, salad   
					     325
	  

MENU

LUNCH

CHARCUTERIE 
Prosciutto di Parma  	 95
Coppa  	 95
Truffle salami 	 95
Dolce bastardo salame 	 75



SPESSO SPESSO
STARTERS

Burrata, snacksgurka, dill, chili, vitlök, citron	 185
Oxtartar, selleri, schalottenlök, ruccolamajonnäs, pommes pinnes, pecorino	 195/340
Grillad paprika, stracciatella, sardeller, olivolja, za’atar	 175
Bruschetta funghi, färskost, timjan, blandad svamp, pecorino 	 175

PASTA 

B.B.R barolo beef ragu  	 285
Pasta vongole, hjärtmusslor, vitt vin, vitlök, chili	 285
Tagliatelle, karljohanssvamp, trattkantarell, äggula, parmesan		                275
Gnocchi Cacio e Pepe med färsk svart tryffel 		  335

VARMRÄTTER

Melanzane parmigiana, aubergine, tomatsås, basilika, rostade solrosfrön 	 295
Crispy chicken parmigiana, tomatsås, provolone, ruccola, parmesan 	 325
Havsabborre, sparrisbroccoli, polenta, gremolata	 345
 						                 

 
DESSERT

Tiramisu 		  160
Chokladkaka, syrad grädde, havssalt 		  130
Färskostpannacotta, päron, blåbär, kanel, havre 		 130
Glass - vanilj, choklad, pistage 		 65
Sorbet - citron	 65
Pralin 	 45
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Helstekt ryggbiff, rosmarin- och vitlökspotatis, haricots verts, rödvinssky  	 195
Lasagne al funghi, champinjoner, parmesan 	 195
Krispsallat, friterad kronärtskocka, stracciatella, marconamandlar, soltorkad tomat 	 195
Caesarsallad, kyckling, pancetta, parmesan, krutonger 		  225

Steak Pronto, sauce café d’italia, pommes frites, sallat   
					     325
	  

MENY

LUNCH

CHARK 
Prosciutto di Parma  	 95
Coppa  	 95
Tryffelsalami 	 95
Dolce bastardo salame 	 75
	  


