
To die 
for!

DESSERT

Dolce
Affogato al Caffè 1,5).........60 SEK
Single espresso poured over a scoop of vanilla ice 
cream. 

Vaniglia di Oliva 1,5)..........70 SEK
A scoop of vanilla ice cream drizzled with 
fermented olive oil, sea salt, and olive oil powder. 

Parfait al Sambuco 5)....... 110 SEK
Our homemade elderflower parfait served with 
strawberry coulis and crispy cola crunch.

Semla Bombolini 3,4,5).........140 SEK
Our fried signature semla
We start from the heart of our kitchen – the 
Neapolitan dough. Fried golden with a crispy 
surface and distinct character. On this salty, 
warm base, we build an open semla with sweet 
almond paste on roasted marcona almonds and  
top with a mountain of freshly whipped cream.  
A Swedish classic gets a Neapolitan heart. 

Gelato e Sorbetti 1,5)........115 SEK
Locally produced ice cream and sorbet with 
raspberry sauce. 

Tiramisù 1,3,4,5)...............140 SEK
Savoiardi biscuits dipped in espresso with 
mascarpone cream, Disaronno, and grated dark 
chocolate.

Pasticcino di Meringa 1)......140 SEK
Meringue pastry on sticky chocolate cake, 
locally produced raspberry sorbet, and 
raspberry sauce. 

Pizza Amore 1,3,4,5)............180 SEK
Nutella pizza with fresh berries and vanilla ice 
cream. Good to share among four. 
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Bambini
Children’s menu served up to and including 10 years.

Pizza Margherita 1,4,5)..........80 SEK
Tomato sauce, fior di latte (mozzarella), 
basil. 

Pizza Prosciutto Cotto 4,5).....90 SEK
Tomato sauce, fior di latte (mozzarella), and 
cooked ham. 

Pasta Pomodoro 1,4,5)...........80 SEK
With San Marzano tomatoes, garlic, basil, and 
parmesan. 

Pasta Filetto Di Manzo 4,5)....105 SEK
Beef tenderloin pasta with truffle and black 
pepper sauce. 

Antonio’s Gelato Bambino 5)....60 SEK
Vanilla ice cream with raspberry sauce.

Crafts for the kids while you wait for the food?  
Ask the staff.

Aperitif
Prosecco
Bellini
Negroni
Aperol Spritz
Non-alcoholic Spritz
Non-alcoholic Sparkling Wine

Chocolate
truffle  1,5)  

30:-

MORE LOVE. 
MORE AMORE. 
Take care of one another. Celebrate the big 
moments and the small ones. Pause a little 
more often, be here and now, and don’t forget 
that life is happening while we’re busy 
planning it. Live, love, and allow yourself 
moments to enjoy together. As we say in Italy: 

Vivi e mangia bene.

       Snacks 
Herb- and garlic-marinated olives 1,2)..... 45 SEK
Salt-roasted Marcona almonds 1,2,3)........ 50 SEK
Garlic bread with roasted garlic mayonnaise 1,4).85 SEK
Balsamic-marinated cocktail tomatoes 1)... 55 SEK
Roasted potatoes with parmesan cream 1,5)..... 65 SEK

Welcome to Antonio’s. Here, Italy and the Nordics come together  
in a culinary journey filled with tradition,  

imagination, and small magical twists.
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SIDES

Contorni
French fries................... 40 SEK

Mixed salad.................... 40 SEK

Balsamic-marinated  
cocktail tomatoes 1)............ 55 SEK

Roasted potatoes  
with parmesan cream 1,5)......... 65 SEK

PRIMI PIATTI

Pasta
All pasta except Agnolotti can be made

gluten-free.

Linguine con pomodoro 1,4,5)...145 SEK 
With San Marzano tomatoes, garlic, basil, 
and parmesan.
Add Burrata +55:- (195:-)

Linguine alle vongole 4,5)....255 SEK
White wine, vongole clams, chili, garlic, 
butter, and parsley. 

Mafalde con salsiccia  
e funghi 4,5).................205 SEK
Mafalde pasta with ragu of salsiccia, white 
wine, tomato, garlic, mushrooms, ’nduja, and 
cream. 

Agnolotti con asparagi 1,3,4,5)..245 SEK
Filled pasta with asparagus and stracchino. 
Served with butter sauce, sage, and roasted 
almonds. 

Pasta Filetto di Manzo  
e Tartufo 4,5)................275 SEK 
Thinly sliced beef tenderloin with truffle 
and black pepper sauce, arugula, and 
Parmigiano Reggiano.

1) = VEGETARIAN, 2) = VEGAN, 3) = CONTAINS NUTS and/or ALMONDS, 4) = CONTAINS GLUTEN, 5) = CONTAINS MILK

We inform about the allergens Nuts/Almonds, Gluten, and Milk according to the following number marking. For other allergies, please contact the 
staff. We use top-quality ingredients from different parts of the world. If you’re curious about the origin of any specific ingredient, just ask us.

MAIN COURSES

Secondi 
Salmerino artico 4,5).........395 SEK
Pan-fried Arctic char with white wine sauce, 
bleak roe, and crispy ’nduja arancini. Served 
with salsify, carrots, and chard.

Maiale all’arancia 5).........295 SEK
Slow-baked pork belly with orange and 
balsamic glaze. Served with roasted potatoes, 
veal jus, glazed root vegetables, and 
puttanesca butter. 

Filetto di Manzo 5)..........435 SEK
Low-temperature beef tenderloin with  
miso-basil butter, truffle-flavored potato 
cake, and kale chips. Served with haricots 
verts and buttered veal jus.

Cozze alla Marinara 
Mussels, garlic, chili, oregano, basil, white 
wine, San Marzano tomatoes, french fries, and 
roasted garlic mayonnaise.
Choose small (189 SEK) or large (265 SEK)

Pizza Margherita 1,4,5).........129 SEK
Tomato sauce, fior di latte, and basil.

Pizza Marinara 2,4)...........115 SEK
Tomato sauce, garlic, olive oil, and oregano. 

Pizza Bufala 1,4,5)............159 SEK
Tomato sauce, buffalo mozzarella, basil, and 
olive oil.

Pizza Prosciutto Cotto 4,5)....165 SEK
Tomato sauce, fior di latte, prosciutto cotto 
(cooked ham), and basil.

Pizza Capricciosa 4,5).........175 SEK
Tomato sauce, fior di latte, mushrooms, 
artichoke hearts, prosciutto cotto (cooked 
ham), and olives.

Pizza Diavola 2.0 4,5).........169 SEK
Tomato sauce, fior di latte, Napoli piccante 
salami (chili salami), and homemade chili 
oil. Available with chicken salami.

Pizza Mix de la Casa  
(husets pizza) 4,5)............175 SEK
Tomato sauce, fior di latte, Napoli piccante 
salami (chili salami), prosciutto cotto 
(cooked ham), mushrooms, and semi-dried 
tomatoes.

Pizza Parma 4,5)..............189 SEK
Tomato sauce, fior di latte, basil- & garlic 
pesto, scamorza (smoked cheese), Parma ham, 
parmesan.

Pizza Burrata ‘Nduja 4,5)......195 SEK
Tomato sauce, fior di latte, burrata, ’nduja, 
Napoli piccante salami (chili salami), and 
fresh basil.

Pizza Skagen 4,5).............215 SEK
Fior di latte, crème fraîche, hand-peeled 
shrimp, red onion, dill, mayonnaise, 
Västerbotten cheese, and parmesan.

Pizza Salame al Tartufo 4,5)...179 SEK
Fior di latte, crème fraîche, truffle salami, 
lemon, chives, black pepper, and parmesan.

Pizza Salsiccia Classico 4,5)..179 SEK
Fior di latte, crème fraîche, scamorza 
(smoked cheese), salsiccia, mushrooms, and 
ricotta.

NAPOLETANA

Pizza
(All pizzas are topped with sea salt,  
freshly ground black pepper, olive oil, and basil)

PIZZE BIANCHE 
– White pizzas without tomato sauce

PIZZE ROSSE 
– Red pizzas with tomato sauce made from  
San Marzano tomatoes

Gluten-free pizza base + 40 SEK
Pre-purchased base baked in the same oven as 
our regular pizzas and therefore will contain 
traces of gluten.

STARTERS

Antipasti 
Formaggio 1,5).................95 SEK
Parmigiano Reggiano and Taleggio, served with 
fig jam and seed crispbread. 

Scampi all’aglio 4)...........175 SEK
Fried jumbo shrimp with garlic and chili. 
Served with fried levain bread and roasted 
garlic mayonnaise. 

Pizza Fritta con Skagen 4)...165 SEK
Fried pizza dough topped with classic Skagen 
mix (shrimp salad), chopped dill, and bleak roe.

Tartar 4,5)...................175 SEK
Raw beef tartar made from finely chopped raw 
roast, tossed in soy, sesame, and garlic. 
Served with Gochujang mayonnaise, parmesan, 
pickled mustard seeds, and matchstick 
potatoes. Available as main course with french 
fries. 275 SEK  

Caponata Bruschetta 1,3,4,5)....130 SEK
Bruschetta on garlic-roasted sourdough with 
salsa of eggplant, celery, tomato, garlic, 
onion, capers, pine nuts, and olives. 
Generous sprinkle of grated parmesan. Can be 
made vegan without cheese.

’Nduja arancini 4,5)...........110 SEK
Hot dippers with chili aioli and grated 
parmesan. 

Carne e Formaggi 5) 
Charcuterie and cheese board with various 
Italian cured meats and cheeses in a 
delightful mix. Served with marinated olives, 
artichoke hearts, parmesan cream, homemade 
seed crispbread, and fig jam. 
För 1 person 145 SEK, För 2 personer 235 SEK,  
För 3 personer 325 SEK, För 4 personer 395 SEK

Sturgeon caviar from Italy..345 SEK
10 gram. Enough for 4 delicious spoons. Enjoy
it all yourself or share the experience with
your friends. Sturgeon caviar, also known as
“black gold,” comes from the crystal-clear
lakes of Lombardy. 

And ”The perfect match” according to tradition, 

Belvedere Vodka, 4 cl.......100 SEK

IL NOSTRO 

Risotto
Risotto di Carote Arrostite 1,3,5).225 SEK
Roasted carrots, ginger, goat cheese, and 
parmesan. Served with browned butter, 
arugula, and marcona almonds.

Add a dip for 
the crusts. 20 SEK

Choose from: 
Roasted garlic aioli, 

lime mayonnaise, chili mayonnaise, 
or parmesan cream


