


PASTA

SPAGHETTI ALLE VONGOLE (G,L)                280
Spagetti with vongolo clams, chili, parsley & tomato

RIGATONI SALSICCIA (G,L)                  280
Rigatoni with salsicca, tomato, pecorino & lemon

CONCHIGLIE DE PESTO (G,L)                240
Conchiglie with pesto, straciatella, pine nuts & parmesan

SIGNATURES

SALAD NIÇOISE                               330
Classic tuna salad with Nobis dressing, beans, olives, anchovies & egg 

CLUB SANDWICH (G,L)                               310
Grilled chicken on lavash bread with bacon, salad, avocado, parmesan & black pepper mayonnaise

PESCE CON CHAMPAGNE (L)                350  
Pan-fried Red�sh with champagne beurre blanc, green asparagus & fried potatoes 

ENTRECÔTE 200 GR (L)                               410
Served with green beans tossed with Hallands Siren, tomatoes & fries Epice Mystiq

DC CHEESEBURGER (G,L)                             290
Served on brioche with caramelized onions, cheese & fries Epice Mystiq  

DESSERT

FRAGOLE CON GELATO ALLA VANIGLIA (L)              160
Strawberries tossed in strawberry vinegar, vanilla & olive oil together with Mascarpone & vanilla ice cream

TIRAMISÙ AI LAMPONI E PISTACCHIO (G,L)               150
Raspberry & pistachio Tiramusu, candied pistachio, punch & raspberry

CANNOLI (G,L,N)                    70
Filled with chocolate mousse

GELATO                     80
Choose between vanilla (L), chocolate, raspberry, lemon & pistachio (L,N)

MADELEINES (G,L,N)                 160
Almond cookie tossed in Tahiti bourbon vanilla sugar served with passionfruit & crème chantilly

SNACKS

APERITIVO (2 PERS) (G,L)                               310  
A mix of Italian delicatesies. (Aged cheese, charcuteries, arrancini, Tuscany dip, grissini & focaccia) 
VALENCIA ALMONDS  (N)                       70 
OLIVES                      70

VERDE

BRUSCHETTA (G,L)                                               130
Roasted focaccia with baked tomato, olive oil & basil

INSALATA MISTA (G,L)                               90
Entré salad with parmesan, lemon & croutons

CAPRESE (L)                                        170
Lightly baked tomato with Stracciatella, basil, aged balsamic vinegar & honey

FRITTO

ARANCINI VERDE (G,L)                             140
Arancini with paprika cream, spinach & parmesan

CALAMARI FRITTI (G)                 140
Fried squid with sa�ron aioli, coriander, basil & lemon

CARCIOFO ”TEMPURA” (G)                  130
Tempura fried artichoke with salsa verde

CRUDO

PROSCIUTTO DI PARMA 40G                 150
Cantaloupe melon with prosciutto, basil & sun�ower seeds

TONNO (N)                                170
Tuna ceviche with avocado, peach, pistachio & basil dressing

STEAK TARTARE (L)                               170
Served with ruccola, tarragon & parmesan

PIZZETTAS

MARGHERITA (G,L)                 150
Burrata, tomato, basil & olive oil

FUNGHI (G,L)                            160
Chanterelles, �or di latte, pecorino & parsley

NDUJA (G,L,N)                     160
Fior di late, ruccola, honey & walnuts

G=Gluten, L=Laktose, N=Nuts G=Gluten, L=Laktose, N=Nuts


