DESSERTS AND SWEETS

"The Vanilla Laboratory”
GELATO DI VANIGLIA

Locally produced ice cream made
with real vanilla

LAFFOGATO ™ ... ....ccvvuninns

A single espresso meets the cold vanilla ice cream.

LOLIVA™ . iiiiiiiiienns

Fermented olive oil, sea salt and olive oil powder.

LABIRRA™ .. it

......... 70:-

House-made beer syrup with beer, lime and orange.

ILCAVIALE®..........cccivveenn
Spruce shot oil, sea salt and ltalian Oscietra caviar.

Chocolate

Gelato e Sorbetti™® .........
Locally produced ice cream and sorbet served with

raspberry sauce and fresh berries.

Tiramisu 343

...... 120:-

...... 145:-

Savoiardi biscuits dipped in espresso with mascarpone
cream, Disaronno and grated dark chocolate.

Pasticcino di Meringa ' .....

Meringue pastry on a chocolate brownie, locally
produced blood orange sorbet and raspberry sauce.

Pizza Amore 345

Nutella pizza with fresh berries and vanilla ice cream.

Perfect for sharing between four.

1,5)

Créme brilée®® ............
Honey-baked pumpkin and orange zest.

& Dark Chocolate Ganache "3

...... 145:-

Dark chocolate ganache, olive oil, salt-roasted hazelnuts

and brown butter ice cream.

1,5)

Brown Butter Ice Cream .

Dulce de leche, caramel crunch and flaky sea salt.

1,4,5)

@ Pizza alla torta di mele -

Dulce de leche, caramelized apples with cinnamon,

vanilla ice cream and oat crunch.

MENU PER

BAMBINI

Children’s menu served up to age 10.

Pizza Margherita "> ....... 80:-
Tomato sauce, Fior di Latte (mozzarella),

basil.

Pizza Prosciutto Cotto*> .. 100:-
Tomato sauce, Fior di Latte (mozzarella)
and cooked ham.

Pasta Pomodoro "4 ........ 80:-

with San Marzano tomatoes, garlic, basil
and Parmesan.

Pasta Filetto Di Manzo +% ... 140:-
Beef tenderloin pasta with truffle and black
pepper sauce.

Fileja al ragu di

puntine dimanzo4® ....... 140:-
Rich slow-cooked ragu with thyme,
rosemary, red wine and San Marzano
tomatoes. Served with fileja pasta and
grated Parmesan.

Antonio's Gelato Bambino "> ..60:-
Vanilla ice cream with raspberry sauce .

CRAFTS FOR THE KIDS WHILE YOU WAIT
FOR THE FOOD? ASK THE STAFF.

—_
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- THE DESSERT OF LOVE, A
CONFECTIONER'S DREAM,
OR A ROYAL FAVORIT.
The stories of how Tiramisu
came to be are many. Some
say the dessert was created
by a skilled confectioner
in Treviso in the 1960s
who wanted to give his
customers something
that tasted exquisite and
provided an energy boost.

Another tale says the
dessert was a wife's loving
gift to her husband, hoping
to lift his spirits.

As for the name Tiramisu,
there is no doubt about its
meaning!

“Pick me up.” Do you need
a pick-me-up?
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30:-
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PROSECCO *
Classic bubbles, a great start to the dinner.

BELLINI

A refreshing aperitif with Prosecco
and raspberry purée.

GIN & TONIC
An ice-cold delight made with
Tanqueray Gin, tonic, and
aslice of lemon.

LIMONCELLO SPRITZ

Fresh Spritz with Italy’s iconic lemon liqueur.

APEROL SPRITZ

Loveinaglass!

NEGRONI

Ultra classic with gin, red vermouth, and Campari.

NON-ALCOHOLIC SPRITZ
With Sanbitter and non-alcoholic bubbles.

NON-ALCOHOLIC
SPARKLING
WINE

SNACKS

APERITIVO
W%” stwalf
for o fre-duver ik

HERB AND GARLIC MARINATED
OLIVES "2 ...t v v e o 45:-

SALT-ROASTED MARCONA
ALMONDS %23, . ............ 50:-

GARLIC BREAD WITH ROASTED
GARLIC MAYONNAISE "% .. . 85:-

FRENCHFRIES*? ........... 40:-

ANTONIO'S

BUON
APPETITO

Welcome to our home. We're a

bunch of passionate food lovers with
Karlskrona in our hearts and Italy

in our blood, living to treat you to
flavortul, memorable moments around
the table. Here, Nordic and ltalian
cuisine meet, with little twists, lots of
love, and beautiful ingredients.

Autumn has arrived in the kitchen.
Butter-fried chanterelles, roasted
pumpkin, hand-cut beef tartare, sweet
little lingonberries, and slow-cooked
dishes. Make room for the forest, the
sea, and the craft.

Sit back and make yourself at home.



+ MENU AUTUNNALE

ITALIAN
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an Sturgeon caviar on a mother-of-pearl spoon.
A tin of Sturgeon caviar from ltaly, 10 gram........ 320:-

Sturgeon caviar, also known as “black gold,” comes from the crystal-clear lakes of Lombardy.

(Enough for 4 delicious spoons. Enjoy it all yourself or share the experience with your table companions)

AND THE PERFECT MATCH ACCORDING TO TRADITION
Belvedere Vodka, 4cl................

One of the world's most respected premium vodkas, made from 100% Polish rye

and water from Belvedere's own wells.

............ 100:- {@éﬁ(m{

our Tasle
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STARTERS

ANTIPASTI

Scampi all’aglio ... 175:-
Pan-fried king prawns with garlic and
chili. Served with fried levain bread
and roasted garlic mayonnaise.

Tartara di Manzo #® 175:-

Hand-cut beef tartare, brown butter
cream, aged Gruyere, frozen egg
yolk, fried capers and kataifi with
porcini mushroom powder.

As a main course with French fries. 265:-

Barbabietola

arrosto™® .......... 155:-
Roasted beetroot with feta cream,
salt-roasted pumpkin seeds, honey
and pickled shallots,

Patata e Parma*® .. 155:-
Potato croquettes filled with
Gruyere. Served with hot honey
mayonnaise, grated Gruyére and
thinly sliced Prosciutto di Parma.

Bleak Roe 4 ....... 245:-
Bleak roe toast with brioche, strained
sour cream, chives and shallots.
Sturgeon caviar

fromhitaly ............320:-
10 gram. Enough for 4 delicious
spoons. Enjoy it all yourself or share
the experience with your friens.

Carne e Formaggi ®
Our selection of cheeses

and charcuterie. Served Ataste
ith b experience filled
WL urrata, peStO‘ with carefully

Seeded Crispbread' selected delicacies

marinated olives and
fig marmalade.

1person 150:-, 2 persons 2/5:-,
3 persons 3/5:-, 4 persons 450:-

directly from ltaly’s
finest producers.

MAIN COURSES

Cozze alla ‘Nduja >
Mussels in a spicy sauce made with

vodka, 'Nduja, cream and tomato.

Crilled bread and aioli.
Small 200:-, Large 295:-

Risotto alla
zucca®®............245:-
Risotto flavored with roasted butternut
squash. Served with butter-fried
chanterelles, roasted pumpkin seeds,
kale chips and crispy pancetta.
Vegetarian without pancetta. 220

PRIMI PIATTI

PASTA

All pasta except Quadro can be made
gluten-free.

Linguine con

pomodoro "4 ., ... 150:-
with San Marzano tomatoes, garlic,
basil and Parmigiano Reggiano.

Add a whole burrata. +50:-

Fileja al ragu *® ....225:-
Slow-cooked beef ragu with
thyme, rosemary, red wine and San

Marzano tomatoes. Served with fileja

pasta, grated Pecorino Romano and
Parmesan crisp.

Campanelle

Filetto di Manzo
eTartufo*® ........ 285:-
Thinly sliced beef tenderloin with
truffle and black pepper sauce,
arugula and Parmigiano Reggiano.

Quadro Gamberi e

granchio*® ........ 255:-

Filled pasta with shrimp and
crab, served with scampi, lobster
butter sauce, mussel powder and
Parmigiano Reggiano.

SIDES

CONTORNI
Grilledbread ........ 40:-
Frenchfries.......... 40:-
Mixed salad.......... 40:-

Guancia di

manzo*¥ ............ 295:-
Slow-cooked beef cheek with

red wine and herbs. Served with
buttered polenta, reduced veal jus
and roasted butternut squash.

Pesce al burro*?..... 355:-
Butter-fried halibut with Gruyere-
flavored potato croquettes, kale,
white wine sauce with ltalian caviar
and chives, brown butter and salted
cucumber.

NAPOLETANA

PIZZA

GLUTEN-FREEPIZZABASE + 40:-

Pre-purchased base baked in the same
oven as our regular pizzas and therefore
will contain traces of gluten.

PIZZE ROSSE

Red pizzas with San Marzano tomato sauce
and Fior di Latte mozzarella.

Pizza
Margherita®*?.......135:-

Tomato sauce, Fior di Latte and basil.

Pizza Marinara 2? .... 125:-

Tomato sauce, garlic, olive oil and
oregano.

Pizza Bufala'4 ...... 165:-

Tomato sauce, buffalo mozzarella,
basil and olive oil.

Pizza Mix de
lacasa4? ............185:-

Tomato sauce, Fior di Latte,
prosciutto cotto (cooked ham),
spianata calabra (spicy salami) and

basil.

Pizza Prosciutto

Tomato sauce, Fior di Latte,
prosciutto cotto (cooked ham) and

basil.

Add

a dip for
your crusts.
Choose from:
Roasted garlic aioli, lime
mayonnaise or hot honey
mayonnaise.

25:-

Pizza Parma*?....... 195:-

Tomato sauce, Fior di Latte, basil
& garlic pesto, scamorza (smoked
mozzarella), Parma ham and
Parmesan.

Pizza Diavola *? ......185:-

Tomato sauce, Fior di Latte,
spianata calabra (spicy salami), our
homemade chili oil and basil.

Pizza Burrata &

‘Nduja349 ...........185:-
Tomato sauce, Fior di Latte, spianata
calabra (spicy salami), 'Nduja,
burrata and basil.

Pizza Taleggio &

Spianata*® ..........185:-
Tomato sauce, Fior di Latte, Taleggio,
pickled chili and spianata calabra
(spicy salami).

PIZZE BIANCHE
White pizzas without tomato sauce.
Pizza Skagen*?..... 235:-

Fior di Latte, créme fraiche, hand-
peeled shrimp, red onion, dill, lime
mayonnaise, Vasterbotten cheese
and Parmesan.

Pizza Finferli 4. ... 195:-
Creme fraiche, Fior di Latte, Swedish
hard cheese, chanterelles, parsley
and thyme.

Saltimbocca alla

romana®® ........... 365:-
Pan-fried veal topside with roasted
potatoes, reduced veal jus, fried sage
and thinly sliced Parma ham.

Filetto di Cervo ¥ .....425:-

Venison loin with a compote of
sautéed kale and chanterelles.
Served with roasted beets

and potatoes, pumpkin purée,
lingonberries and a cognac-infused
chanterelle sauce.

Pizza

Barbabietola 349 ., 195:-
Beetroot cream, Fior di Latte, goat
cheese, walnuts, honey, arugula and
flaky sea salt.

La Pizza della Settimana
Every week we surprise our guests
with a new and exciting guest pizzal
Discover new flavor combinations
carefully selected by our pizzaiolos.

We inform our guests of the allergens Nuts/
Almonds, Gluten and Milk according to the
numbering below. For any other allergies, please
contact our 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.

1) = VEGETARIAN
2) = VEGAN

3) = CONTAINS NUTS and/or ALMONDS
4) = CONTAINS GLUTEN

5) = CONTAINS MILK

DOLCE
& BAMBINI
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