
DESSERTS

D O LC E
”The Vanilla Laboratory” 
GELATO DI VANIGLIA 
Locally produced ice cream made from real vanilla  
– five guises, from classic to decadent.

Experience all the flavors......................... 395:-
L’AFFOGATO 1,5)........................................................70 SEK 
Single espresso meeting the cold in the form of vanilla ice cream. 

L’OLIVA 1,5)................................................................70 SEK
Fermented olive oil, sea salt, olive oil powder. 

LA BIRRA 1,5).............................................................70 SEK
House-boiled beer syrup, lime, and orange. 

IL RIPASSO 1,5)...........................................................70 SEK 
Rich red Ripasso wine. 

IL CAVIALE 5)...........................................................140 SEK 
Spruce shoot oil, sea salt, and Italian Oscietra caviar.

Whipped Pannacotta 3,5)...................... 145 SEK
Whipped Pannacotta, white chocolate, candied pecans, and 
fresh raspberries. 

Sorbet & prosecco 1,2)............................. 85 SEK
1 scoop of sea buckthorn sorbet with Prosecco. 

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

Tiramisù 1,3,4,5)........................................ 145 SEK
Savoiardi biscuits dipped in espresso with mascarpone cream, 
Disaronno, and grated dark chocolate. 

Pasticcino di Meringa 1,4,5).................... 150 SEK
Meringue pastry with lemon and white chocolate cake, locally 
produced raspberry sorbet, and raspberry sauce. 

Pizza Amore 1,3,4,5).................................. 190 SEK
Nutella pizza with fresh berries and vanilla ice cream.  
Good to share for four.

260708-3

Wifi: Antonios_Hospitality 
Password: Grappa2020

Children’s menu served up to and including 
10 years. Children’s menu served up to and 
including 10 years. A P E R I T I F

Prosecco
Bellini
Negroni
Aperol Spritz
Alkoholfri Spritz
Alkoholfritt Mousserande

Chocolate
truffle 1,5)  

30 SEK

M O R E  LOV E .
M O R E  A M O R E . 
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:

V I V I  E  M A N G I A  B E N E .

S N AC KS 
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 
French fries 1, 2).........................................................................40 SEK

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

S O L E  N E L  P I AT TO

B A M B I N I
Children’s menu served up to and including 
10 years old.

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

Pizza Prosciutto Cotto 4,5).......................90 SEK
Tomato sauce, fi or 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).................... 125 SEK
Beef fi llet pasta with truffl e and black pepper sauce. 

Ravioli alla Carbonara 4, 5) ................... 110 SEK
A ravioli with creamy pecorino, egg yolk, and guanciale. 
Served in an emulsifi ed butter sauce with hardroasted 
black pepper, topped with aged pecorino. 

Antonio’s Gelato Bambino 1,5)................ 60 SEK
Vanilla ice cream with raspberry sauce.

SPLITTI NG TH E BI LL? 
PI ECE OF CAKE !
To split the bill, we offer a seamless QR code 
solution where each guest can easily scan the bill 
with their phone and pay for their share right at 
the table via Swish.

If you prefer to pay with a single card for the 
entire group, that works perfectly too. Just give us 
a shout, and we’ll come right over to your table!



SIDES

C O N TO R N I
French fries......................................................... 40:-

Mixed salad......................................................... 40:-

Balsamic-marinated cocktail tomatoes...........55:-

Garlic bread  
with roasted garlic mayonnaise 1,4)...................85:-

PRIMI PIATTI

PAS TA
All pasta utom Ravioli går att få glutenfri.

Linguine con pomodoro 1,4,5)............... 140 SEK 
With San Marzano tomatoes, garlic, basil, and parmesan. 
Add Burrata. 190 SEK

Ravioli alla Carbonara 4,5)...........................195:-
Ravioli fi lled with creamy pecorino, egg yolk, and crispy 
guanciale. Served in an emulsifi ed butter sauce with  
hard-roasted black pepper, topped with aged pecorino. 

Linguine al limone 1,3,4,5)....................... 165 SEK
Butter, lemon, and basil. Topped with Parmigiano Reggiano 
and chopped Marconaalmonds. 

Campanelle Filetto  
di Manzo e Tartufo 4,5) ..........................275 SEK
Thinly sliced beef fi llet with truffl e and black pepper 
sauce, arugula, and Parmigiano Reggiano. 

Linguine ai Frutti di Mare 4) ................285 SEK
Langoustine, scampi, blue mussels, garlic, chili, white wine, 
Parsley and San Marzano tomatoes. 

MAIN COURSES

S E C O N D I 
Moules frites 5) 

Blue mussels, garlic, fennel, white wine, and cream. Served 
with French fries and roasted garlic mayonnaise.  
Small 200 SEK, Large 295 SEK

Risotto con aglio orsino 1,3,5).................275 SEK
Risotto with wild garlic, asparagus, butter, roasted almond, 
fried scampi and grated parmesan. Vegetarian without 
scampi. 230 SEK

Pancetta arrosto all’Arancia 5)................295 SEK
Slow-baked pork belly fl avored with apple, calvados, and 
herbs. Served with oven-roasted potatoes, crispy apple 
and fennel salad, and reduced veal jus. 

Persico al burro 4,5)................................345 SEK
Fried zander fi llet, served with crispy lemon arancini, chive 
velouté, salmon roe, and herb-tossed fennel crudité. 

Filetto Di manzo 5).................................435 SEK
Beef fi llet with house-made béarnaise sauce, fried 
asparagus, and carrots. Served with ”Cacio e pepe”  
French fries. 

Pizza Margherita 1,4,5)............................ 135 SEK
Tomato sauce, fi or di latte, and basil.

Pizza Marinara 2,4)................................. 120 SEK
Tomato sauce, garlic, olive oil, and oregano. 

Pizza Bufala 1,4,5).................................... 165 SEK
Tomato sauce, buffalo mozzarella, basil, and olive oil. 

Pizza Prosciutto Cotto 4,5)..................... 175 SEK
Tomato sauce, fi or di latte, prosciutto, Cotto (cooked ham), 
and basil. 

Pizza Capricciosa 4,5)............................. 185 SEK
Tomato sauce, fi or di latte, mushrooms, artichoke, 
prosciutto cotto (cooked ham), and olives. 

Pizza Parma 4,5)...................................... 195 SEK
Tomato sauce, fi or di latte, basil & garlic pesto, scamorza 
(smoked cheese), parma ham, and parmesan. 

Pizza Diavola 3.0 4,5)                                  ............ 185 SEK
Tomato sauce, Fior di latte, salami Mangiafuoco (chili 
salami with Carolina Reaper), Taggiasca olives, oregano, 
and fresh basil. (VERY SPICY) 

Pizza Mix de la Casa (husets pizza) 4,5)..185 SEK
Tomato sauce, fior di latte, spianata (chili salami), 
prosciutto cotto (cooked ham), mushrooms, and  
semi-dried tomatoes.

Pizza Skagen 4,5).....................................235 SEK
Fior di latte, crème fraiche, hand-peeled shrimp, red onion, 
dill, lime mayonnaise, Västerbottensost, and parmesan. 

Pizza Tartufo 4,5)..................................... 195 SEK
Fior di latte, crème fraiche, garlic, truffl e cream, forest 
mushrooms, pancetta, and fresh parsley. 

Pizza Asparagus 4,5)............................... 195 SEK
Fior di latte, crème fraiche, asparagus cream, asparagus, 
prosciutto cotto, and crispy pancetta. 

NAPOLETANA

P I Z Z A
All pizzas are topped with sea salt, 
freshly ground black pepper, olive oil,  
and basil.

P I Z Z E  B I A N C H E 
– White pizzas without tomato sauce

P I Z Z E  R O S S E 
– Red pizzas with tomato sauce made from 
San Marzano tomatoes and fi or di latte.

G L U T E N - F R E E  P I Z Z A  B A S E  +  4 0  S E K
Pre-purchased base baked in the same oven as our regular pizzas  
and therefore will contain traces of gluten.

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.

STARTERS

A N T I PAS T I
Formaggi misti 1,5)................................. 125 SEK
Pecorino di tartufo from Sardinia and La Tur from 
Piedmont, truffl e honey from Umbria, and seed crackers. 

Scampi all’aglio 4).................................. 165 SEK
Fried king prawns with garlic and chili. Served with fried 
levain bread and roasted garlic mayonnaise. 

Ricotta Montata 1,3,4,5)........................... 165 SEK
Chili and honey-caramelized peach on a bed of whipped 
ricotta. Served with roasted Marcona almonds, fresh 
rosemary, and grilled sourdough bread.

Bruschetta con burrata 1,4,5)................ 155 SEK
Shredded burrata, toasted sourdough bread, garlic, 
chopped tomatoes, basil, and fi g balsamic.

Tartar di manzo 5).................................. 175 SEK
Beef tartare from chuck roll, tossed in olive oil, ponzu, 
sardine extract, and pickled chili. Served in a fried rice 
paper and topped with pickled radish, Parmigiano 
Reggiano, and black garlic mayonnaise.
Available as a main course with French fries. 265 SEK

Carne e Formaggi 5) 
Fennel salami, Prosciutto di Parma, and Coppa. Truffl e 
pecorino, creamy Taleggio, and Toma Blu. Served with 
roasted garlic mayonnaise, marinated olives, artichoke, as 
well as the house seed crackers and peach marmalade. 
1 pers 145 SEK | 2 pers 245 SEK | 3 pers 345 SEK | 4 pers 425 SEK

CAVIAR EXPERIENCE 
Vendace roe and caviar from Italy 4, 5)..555 SEK
30 g exclusive vendace roe from Norrbotten and  
10g Italian Oscietra Caviar. Served classically with blinis, 
creamy crème fraiche, finely chopped shallots, and  
fresh dill. 

Just vendace roe...................................295 SEK
30 g exclusive vendace roe from Norrbotten. Served 
classically with blinis, creamy crème fraiche, finely 
chopped shallots, and fresh dill.

Just sturgeon caviar.............................320 SEK
10 grams of sturgeon caviar from Italy, served on a pearl
spoon.

Add ”The perfect match” according to tradition, 
Belvedere Vodka, 4 cl........................... 100 SEK

SALAD 

I N S A L ATA
Insalata di Caesar  4,5)............................225 SEK
Swedish chicken thigh fi llet, romaine lettuce, tomato, red onion, 
pangrattato, and Caesar dressing. Topped with grated parmesan 
and prosciutto chips. Hand-peeled shrimp instead of chicken. 265 SEK

B U Y  
A  D I P  F O R  

T H E  C R U S T  2 0  S E K
Choose between: 
Roasted garlic aioli,  
lime mayonnaise, or  

black garlic mayonnaise.


