ELO

MENU ALIA CARTA

BURRATA

Burrata med fikon, karamelliserad
Tropealok, rostade hasselnétter,
basilika & krispig focaccia

Burrata with figs, caramelized
Tropea onion, roasted hazelnuts,
basil & crispy focaccia

MERLUZZO DELLA
STAZIONE

Torskrygg med skummad vitvinssas,
stekt kronartskocka, rostad
auberginepuré, finkalscrudité &
borlottibénor med svartkal

Cod loin with foamy white wine sauce, fried
artichoke, roasted eggplant puree, fennel
crudité & borlotti beans with black cabbage

PI1ZZA PARMA

San Marzano tomatsas, mozzarella
Fior di latte, parmaskinka, ruccola &

ANTIPASTI

INSALATA SICILIANA

Sallad med pecorino Sardo,
blancherade sisongsgronsaker,
cikoriablad, rostade pistagenotter,
vattenmelon & vinigrett pa
bovetehonung

Salad with pecorino Sardo, blanched
seasonal vegetables, chicory leaves, roasted
pistachios, watermelon & buckwheat honey

vinaigrette

PRIMI E SECONDI

FILETTO ALLE MORE

Oxfilé med bjérnbirs- & rodvinssas,
jordartskocka, ostronsvamp, morot,
syltad silverlok & krispig svartkal

Beef tenderloin with a blackberries &
red wine sauce, Jerusalem artichoke,
king oyster mushroom, carrot,
pickled silver onion & crispy black cabbage

parmigiano

San Marzano tomato sauce, mozzarella

CRUDO TERRA E MARE

Carpaccio av notkott & tonfisk,
kapris, finkal & balsamicoskum
med schalottenlok

Cured carpaccio of beef & tuna with capers,
fennel & shallot infused balsamic foam

GNOCCHI AD ASTRA

Smorstekt gnocchi med vild vitlok,
farsk stracciatella, parmigianoflingor,
rostade pistagenotter & sparris crudité

Butter pan-fried gnocchi with wild garlic,
[fresh stracciatella, Parmigiano flakes,
roasted pistachios & asparagus crudité

P1Z7ZA TARTUFATA

Tryffelcreme, mozzarella
Fior di latte & zucchini

Truffle creme, mozzarella

Fior di latte, Parma ham, rocket salad &
parmigiano

Fior di latte & zucchini



