
En meny inspirert av ærligheten i det 
italienske kjøkkenet 

À la  ca r te  
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 À la carte
Antipasti - Forretter

Serveres fra 17.00 til 21.30 mandag-lørdag

Salmone 40°
Posjert laks, gresskar og-mandarinpuré, Sandefjordsmør med asparges, 
gressløk og rogn 
Poached salmon, pumpkin & mandarin puree, Sandefjord butter sauce with 
asparagus, chives and roe
Fisk, melk 

Gluten(hvete), melk, nøtter(haselnøtt, mandler)

Aspargi con parma
Marinerte asparges, parmaskinke, sitronmajo, champagne sylta rabarbra, 
rugsmuler 
Marinated asparagus, parma ham, lemon mayo, champagne pickled rhubarb, 
rye crumbs
Vegetar 
Egg, sennep, sulfitt, gluten(rugg, bygg) 

Insalata di Pollo 
Hjertesalat, cherrytomater, reddik, sylta rødløk, granateple, parmesandressing, 
panert kylling 
Baby Romano salad, cherry tomatoes, radish, pickled red onion, pomegranate, 
parmesan dressing, breaded chicken
Sulfitt, melk, gluten, egg

Insalata di asparagi e rabarbaro 
Asparges, hjertesalat, cherrytomater, champange syltet rabarbra, reddik, pistasj, 
balsamicodressing
Asparagus, baby romano salad, cherry tomatoes, radish, champagne pickled 
rhubarb, pistachio, balsamico dressing
Sulfitt, nøtter(pistasj) 

kr 275,-

kr 265,-

kr 225,-

kr 267,-

kr 267,-

Salat
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Prosciutto crudo, salumi e formaggi
Utvalgte spekeskinker og oster serveres med tilbehør og 
focaccia
Cured ham and cheese served with sides and focaccia

kr 225,-



Primi Piatti - pasta, risotto 

Pasta alfredo 
Pasta med kremet parmesansaus og panert kylling
Pasta with creamy parmesan sauce and breaded chicken
Melk, gluten (hvete), egg 

kr 280,-

Strozzapreti al manzo con funghi
Marinert biffstrimler, sopp, kremet dami-glace med kojak, parmesan
Marinated beef, mushroom, cream demi glace with cognac, parmesan 

 
Melk, egg, gluten (hvete), sulfitt 

kr 285,-

Risotto agli asparagi
Risotto, asparges, erter, sitron, parmesan
Risotto, asparagus, green pea, lemon, parmesan 
melk

kr 280,-
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Skrei & nduja
Bakt skrei, bønner og ndujacasolette, grillet kål, ristede kjerner 
Baked “Skrei”, beans and ndjua casolette, grilled cabbage, roasted seeds  
Fisk, nøtter(pinjekjerner), melk, (svinekjøtt) 

kr 395,-

Confit d'anatra
Confitert andelår, syltet gresskar, potet og-hvitløkkrem, gresskarkjerner, 
appelsinsaus 
Confit duck leg, pickled pumpkin, potato and garlic cream, pumpkin seeds, 
orange sauce 
melk

kr 415,-

À la carte 

Secondi Piatti - Hovedrett 

Filetto di Manzo 
180g indrefillet av okse, sesongens grønnsaker, estragonsmør, 
bakte poteter og portvinsaus.
180g beef tenderloin, seasonal vegetables, tarragon butter, oven 
roasted potatoes, port vine sauce
Melk, sulfitt, selleri 
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kr 490,-



kr 272,-

Hvitsaus, bacon, karamellisert løk, gruyere ost 
White sauce, caramelized onions, gruyere cheese 
Gluten (hvete), melk 

Alle våre pizzaer kan bestilles med glutenfri bunn (kr 45,-) 

All our pizzas can be ordered with a gluten-free base (kr 45,-) 

Capricciosa 
Tomatsaus, oliven, mozzarella, kokt skinke, sopp, pesto 
Tomato sauce, olives, mozzarella, cooked ham, mushroom, pesto 
Gluten (hvete), melk, pinjekjerner

Pizza 

Braisert biff
Mozzarella, squash, braisert oksekjøtt, jordskok
Mozzarella, squash, slow cooked beef, jerusalem artichoke
Gluten (hvete), melk 

Kjøkkensjef anbefaler 
Parmesanmajo / Parmesan mayo 
Egg, fisk, sennep 

kr 297,-

Vegetariana 
Pesto, mozzarella, squash, grillet paprika, oliven, parmesan, ruccola 
Pesto, mozzarella, squash, grilled bell pepper, olives, parmesan, rucola 
Gluten (hvete), melk, pinjekjerner 

kr 255,-

Salami e Gorgonzola 
Gorgonzola, salami, mozzarella, ventricina, paprika, oliven, løk, chiliflak 
Gorgonzola, salami, mozzarella, ventricina, bell pepper, olives, onion, chili flakes 
Gluten (hvete), melk 

kr 255,-

Trøffel 
Mozzarella, trøffelsalami, trøffelost, karamellisert løk, trøffelolje, 
cherrytomater, parmesan 
Mozzarella, truffle salami, truffle cheese, caramelized onions, cherry tomatoes, 
parmesan 

Gluten (hvete), melk 

kr 297,-

Parma
Tomatsaus, mozzarella, parmaskinke, ruccola, parmesan, olivenolje 
Tomato sauce, mozzarella, parma ham, ruccola, parmesan and olive oil 
Gluten (hvete)

kr 297,-

kr 10,-

Cingue formaggi 
Mozzarella, gorgonzola, taleggio, parmesan, pecorino, fikenmarmelade 
Mozzarella, gorgonzola, taleggio, parmesan, pecorino, fig jam 
Gluten (hvete), melk 

kr 272,-

Flambe Bacon kr 280,-
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kr 125,-

kr 145,-

kr 155,-

Menù per bambini 
Barnemeny 

Pizza Margherita 
Tomatsaus, mozzarella, basilikum 
Tomato sauce, mozzarella, basil 
Gluten (hvete), melk 

Pizza Prosciutto 

Pasta med kylling

Tomatsaus, mozzarella, kokt skinke 
Tomato sauce, mozzarella, cooked ham 
Gluten (hvete), melk 

Pasta med kremet parmesansaus og panert kylling
Pasta with creamy parmesan sauce and breaded chicken
Melk, gluten (hvete), egg 

kr 85,-Gelato 
2 kuler iskrem
2 scoops of ice cream
melk 
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Fondente al cioccolato 
Sjokoladefondant med iskrem
Chocolate fondant with ice cream 
Egg, melk, gluten (hvete) 

kr 175,-

Dolci - Dessert 
Pavlova “1624”
Utradisjonelt pavlova, rabarbra og-jordbærkompot, creme angelise, jordbær 
sorbet, mini marengs 
Not your traditional pavlova, rhubarb & strawberry compote, creme angelise, 
strawberry sorbet, mini meringue
Melk, egg 

kr 175,-

Dessert 

Et utvalg av iskrem og sorbet 
Selection of ice cream and sorbet 
Egg, melk 

kr 135,-

Tiramisu
Mascarponekrem, amaretto, espresso, saiovardi kjeks
Mascarpone cream, amaretto, espresso, lady fingers 
Egg, melk, gluten (hvete)

kr 175,-

Sorbetto gelato
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Mineralvann 

Coca Cola 0,33
Coca Cola zero 0,33 
Fanta 0,33 
Sprite 0,33 
Fiskum Eplemost 0,33 
Askim Cider 0,75 
Pære, Fersken, Eple 
Arctic Sparkling 0,33                kr 65,-

kr 56,-

kr 56,-
kr 56,-
kr 56,-
kr 72,-
kr 140,-

Kaffe 
Husets kaffe 

Americano 
Espresso 
Caffe Latte 
Cappuccino 
Cortado 

kr 52,-

Enkel 
kr 55,-

kr 49,-

kr 56,-

kr 59,-

kr 50,-

kr 62,-

kr 56,-

kr 64,-

kr 66,-

kr 57,-

Dobbel 

Drikke 
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