TRATTORIA

COMPANIES OF 7 PEOPLE OR MORE
MUST CHOOSE ONE OF OUR SET MENUS.

Our set menus are based on fresh ingredients and will be presented by your
waiter at arrival. Please let us know if you have allergies or dietary needs.

5-course sharing menu

Selection of Italian starters
Pasta
Seafood with sides
Meat with sides
Dessert of the day
795,- per person

4-retters meny

Selection of Italian starters
Pasta
Meat or fish of the day
Dessert of the day
675,- per person



Antipasti

ANTIPASTI DELLA CASA 225,-

per person
Selection of Italian starters.
Must be ordered by a minimum of 2 people.

CAPRESE DI MOZZARELLA 189, -
Tomato salad with red onion, basil, and buffalo mozzarella
(milk)

CAPRESE DI BURRATA 199, -
Tomato salad with red onion, basil, and burrata

(milk)

VITELLO TONNATO 225,-

Roeast beef with tuna mayonnaise, parmesan, and capers
(milk, egg, fish)

PROSCIUTTO E FORMAGGI 249 -
Selection of Italian cold cuts and cheeses
(milk)



Primi Piatti

RISOTTO DEL GIORNO 209,-
Risotto of the day

PASTA DEL GIORNO 199,-
Pasta of the day

BUCCATINI AL POMODORO 209,-

Buccatini with tomato sauce, basil, and fresh cheese
(gluten, milk)

RAVIOLI Al FUNGHI 225,-

Mushroom ravioli
(gluten, egg, milk)

LINGUINE CON RAGU DI POLPO E POMODORO 235,-

Linguine med tomato and squid ragu
(gluten, sulfur, mollusks)

RAVIOLI DI CODA DI BUE 225,-

Oxtail ravioli with spinach
(gluten, egg og melk)



Secondi Piatti

PESCE DEL GIORNO
Fish of the day

CARNE DEL GIORNO
Meat of the day

COTOLETTA DI IPPOGLOSSO CON MAIS
Halibut cutlet with corn, parmesan, and anchovies

CONTROFILETTO IN SALSA DI PANNA
Sirloin with cream, mushrooms, and green pepper
(milk, sulfur)

COSCIA DI CONIGLIO CON FUNGHI FRITTI
Rabbit leg with mushroom and paprika
(sulfur)

Contorni

MELANZANE ALLA PARMIGIANA
Gratin aubergine with parmesan
(milk)

PATATE AL FORNO
Oven-roasted potatoes

INSALATA
Green salad with tomatoes and olives

RISOTTO
(milk)

265,-

275,-

275,-

295,-

275,-

109,-

75,-

65,-

75,-



DOLCE DEL GIORNO

Dessert of the day

TIRAMISU

(gluten, milk)

GELATO DEL GIORNO

Ice cream of the day

(milk, egg)

SORBETTO DEL GIORNO
Sorbet of the day

CIOCCOLATINI
Chocolate confections

(milk)

CAFFE

Black coffee 40,-

Fazenda Barreiro, Solberg & Hansen

Espresso 39,-/44 -

Italiensk brent, Solberg & Hansen
Americano 44,-/48, -
Italiensk brent, Solberg & Hansen
Macchiato 40,-/45,-
Italiensk brent, Solberg & Hansen

(milk)

Dolce

Cappuccino
Italiensk brent, Solberg & Hansen
(milk)

Cafe Latte
Italiensk brent, Solberg & Hansen
(milk)

Green/Black tea
Solberg & Hansen

119,-

119,-

109,-

109,-

89,-

45,-/50

50,-/55,-

40,-



BIBITE E BEVANDE
ANALCOLICHE

Aranciata Rossa 52,-
Red orange soda

Limonata 52,-
Lemon soda
Mandarino 52,-

Tangerine sode

Apple juice glass 69,-
Apple juice bottle 185,-
Egge gard

Sparkling water 59,-
Pure Water

DDH Ipa — Coast Beer 83,-

Non-alcoholic beer

Munkholm 59,-

Non-alcoholic beer

COCKTAILS

Aperol Spritz 149,-

Aperol, prosecco, soda

Limoncello Spritz 159,-
Limoncello, prosecco, soda

Campari Spritz 149,-

Campari, prosecco, soda

Espresso Martini 169,-

Vodka, Kahlua, Frangelico, espresso
Campari tonic 149,-

Negroni 159,-

Gin, vermouth, and Campari

BIRRA ALLA
SPINA

Frydenlund Pilsner 0,25L

4,5%
(gluten)

Frydenlund Pilsner 0,5L

4,5%
(gluten)

BIRRA IN BOTTIGLIA

Poretti 4 Luppoli 0,33L

5% Lager (gluten)

Birra Nazionale 0,33L
6,5 % Gluten free beer
Birra Baladin

Tropic Thunder 0,33L
4.5% Sour fruit ale
Dugges

(gluten)

Isabella 0,33L
4.9% Gluten free beer
Birra Flea

Margherita 0,33L
5,2% Weiss

Birra Flea

(gluten)

Costanza 0,33L
5,2% Blond Ale
Birra Flea

(gluten)

Bastola 0,75L

6,9% Imperial Red Ale
Birra Flea

(gluten)

106,-

139,-

119,-

150,-

192,-

153,-

367,-



GRAPPA

Grappa Cleopatra

Grappa di Mirtillo

Grappa Di Bassano

Cantina Privata Moscato d Asti
Cantina Privata Riserva 8
Cantina Privata Riserva 12
Cantina Privata Riserva 18

Cantina Privata Riserva 21

AQUAVITI D'FRUTTA
Albicocche (Aprikos)
Agrumi (Sitrus)
Bacche di Sambuco
Ciliegie Duroni (kirsebeer)

Lamponi (vill bringebcer)

Mele Gravenstein (Gravenstein eple)
Pere Moscatello Estivo (Sommerpare)

Prugnolo Gentile (druebrennvin)

Pere Williams (Pzre)
Pesche (fersken)

Ribes Nero (Solbar)
Prugne Selvatiche (sviske)
Susine Mirobelle (plomme)

More di Rovo (bjarnebeaer)

Poli

Poli

Capovilla
Bocchino
Bocchino
Bocchino
Bocchino

Bocchino

Capovilla
Capovilla
Capovilla
Capovilla
Capovilla
Capovilla
Capovilla
Capovilla
Capovilla
Capovilla
Capovilla
Capovilla
Capovilla
Capovilla

4cl
96,-
60,-
100,-
88,-
120,-
136,-
148.-
160,-

136,-
148 -
160,-
116,-
200,-
136,-
144 -
236,-
128,-
136,-
144,-
144,-
108,-
192,-



LIK@R

Limonio Liquore di Limone

Frangelico Liqueur
Amaretto Disaronno

Baileys

COGNAC
Pale&Dry XO

ARMAGNAC

Tariquet bas - armagnac
Tariguet Blanche

CALVADOS

Coeur de Lon Hors d Age

WHISKEY
Arron 10 yo
Ballentines

Jameson

VERMOUTH

Maliarda Vermouth
Vermouth Bianco
Vermouth Rosso

Amaro Averna

Poli Vaca Mora Amaro
Vecchio Amaro del Capo
Fernet-Branca

Mancino Vermouth

Amaro DiBerta

Dalmain

Tariguet
Tariguet

C. Drouin

72,-
72,-
112,-
88 ,-

112,-

120,-
120,-

124,-

88,-
120,-
72,-

76,-
72,-
72,-
72,-
72,-
72,-
72,-
72,-
96,-



BOURBON
Knob Creek 9yo

ROM
Rhum Rhum Blanc 56%

Carta Blanca

Capovilla

Bacardi

92,-

176 ,-
120,-



