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Panza — La Cucina Generosa  —   restaurangpanza

R I S O T T O  A L L A 
M I L A N E S E  C O N  S T U F A T O 

D I  P E S C E
Saffron risotto with baked cod, scallop, 

shrimps, artichoke, parmesan & pine nuts
395

S A L M E R I N O  A L  V A P O R E
Baked Arctic char with fennel, artichoke, 

herb oil & balsamico
325

G U A N C I A  D I  B U E
Braised beef cheek with red wine, 

creamy polenta, balsamico, onion & parmesan 
295

F A G I O L I  P I C C A N T I 
C O N  G N O C C H I

Fried gnocchi with Mediterranean beans, 
tomatoes, pine nuts & parmesan 

265

T A G L I A T A  D I  M A N Z O
Entrecote made from swedish beef 

with zucchini, aubergine, truffle dressing, 
baked potato & roasted garlic

385

C A P R E S E  V E R D E
Seasonal tomatoes with 

burrata & pistou 
155

F R I T T O  M I S T O  D I  V E R D U R E 
Deep-fried vegetables with anchovy, 

garlic & olive oil
125

P E P E R O N I  R I P I E N I 
Small bell peppers filled with seared tuna, 

anchovy, capers & olives 
85

C E S T I N O  D E L  P A N E
House made foccacia with grissini, 

tapenade & truffle cream cheese
45

L I N G U I N E  S A L M O R I G L I O
Pasta with lemon, garlic, parsley, 

pistachios & parmesan
135/225

L A S A G N E  R U S T I C H E 
Filled with minced veal, fennel, celery, lemon béchamel 

sauce, spinach & Italien cheese
265

S E D A N I N I  C O N  S A L S I C C I A
Pasta with fried salciccia, pecorino, 

egg yolk & black pepper
155/245

R I S O T T O  A I  F U N G H I
Risotto with penny bun mushrooms

165/245

A R A N C I N I  S V E D E S I
Deep-fried risotto with 

Swedish "Västerbotten" cheese
125

C A R P A C C I O  D I  M A N Z O
Mustard dressing, balsamico, 

almonds, arugula & parmesan
185

C A P R E S E  I N  P A D E L L A  C O N 
U O V O ,  T A R T U F O  E  B U R A T T A 

"Grandma's pan" with tomatoes, spinach, egg, truffle, 
burrata & parmesan

145

M I S T O  D I  S A L U M I
Charcuterie with marinated vegetables, 

olives & grissini 
195
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DOLCI

MENÙ PER BAMBINI

Panza — La Cucina Generosa  —   restaurangpanza

I N S A L A T A  P A N Z A N E L L A
Small bread salad with cucumber, tomatoes, olives & 

parmesa
55

I N S A L A T A  P I C C O L A 
Green leaves with tomatoes, cucumber, 

red onion & zucchini
55

B R O C C O L E T T I
Broccoli with spinach, lemon, onion & chili

55

P A T A T I N E  F R I T T E
Classic pommes frites with parmesan  

& Panza's herb salt
55

B U F A L A
San Marzano tomatoes, mozzarella & basil

165

S A N  D A N I E L E
San Marzano tomatoes, mozzarella, 

San Daniele ham, parmesan & arugula
195

D I A V O L A
San Marzano tomatoes, mozzarella, nduja, 

salami ventricina, chili & spring onion
185

T A R T U F A T A  B I A N C A
Truffle créme, mushrooms, arugula, 

crispy pancetta & lemon
195

P A S T A  B O L O G N E S E 
Pasta with bolognese sauce

125

C H I C K E N 
Baked chicken with fries or pasta

125

B A K E D  C H A R
Baked char with fries or pasta

150

 P A S T A
Pasta with butter & cheese

95

S E M I F R E D D O  A I  L A M P O N I
Gently frozen rasberry gelato with 
pistachios & liquorice meringue

135

T I R A M I S Ù  D E L L A  C A S A
With sweet blackberries, Amaretto,  

coffee & Marsala wine
135

P A N N A  C O T T A
Vanilla panna cotta with lemoncurd, berries,  

cookie crumbles & moscato di asti
130

G E L A T O  &  S O R B E T
Ask us about today's flavor!

45

T A R T U F O  A L  C I O C C O L A T O
Chocolate truffle

35

C A N N O L I
Ask us about today's flavor!

45

F O R M A G G I O
Various cheese with classic sides

195


