
In Italy the meal is everything. It is were friends and family gather for 
good conversation and were love arise and live on.

We have picked some of our favourite ingredients from Italy, our 
memories from home to create a tasteful experience. You can come for 

an evening or a quick pizza.
We look forward to serving you!

Benvenuti! 



Food allergy or food intolerance: Talk to someone in the staff and we will guide you.
All prices are in NOK and include VAT.

EG Egg AL Almond PI Pine nuts WA Walnut MI Milk WH Wheat VEGETERIAN CC CHEF'S
CHOICE

ANTIPASTI 

INSALATE 

FOCACCIA 
Homemade focaccia with garlic. Served with truffel aioli

85 EG WH

TRIS DI BRUSCHETTE 
A selection of three different bruschette with cherry tomatoes, burrata, Italian cured meat, 
garlic and olive paste 

165 PI MI WH

TAGLIERE ITALIANO
Italian cold cuts, olives and cheese. Served with our home made Italian focaccia, truffel aioli 
and honey from our own beehive

235MI WHCC

INSALATA CHÈVRE 
Grilled chèvre with cherry tomatoes, roasted almonds and Scandic Vulkan honey 

215 AL MI WH

RADICCHIO E GORGONZOLA 
Radicchio and romano salad with figs, gorgonzola, walnuts and balsamico

205 WA MI

Would you like some homemade Foccacia with your salad? 33

CAPRESE 
Mozarella, cherry tomatoes, basil, pesto and balsamico

175PI MI



Food allergy or food intolerance: Talk to someone in the staff and we will guide you.
All prices are in NOK and include VAT.

EG Egg PI Pine nuts PS Pistachio MI Milk CE Celery SH Shellfish SU Sulfites WH Wheat

CC CHEF'S
CHOICE

VEGETERIAN

PASTA 

CARBONARA 
Fresh pasta with pancetta, egg, parmigiano, cream and black pepper

220 EG MI WH

TRICOLORE 
Fresh Strozzapreti pasta with pesto, bacon, burrata, cherry tomato and pistachio 

235 EG PI PS MI CE WH

GAMBERI 
Fresh  pasta with shrimp, pesto, cream and pistachio

235 EG PI PS MI SH WHCC

BOSCAIOLA 
Fresh pasta with Italian sausage, porcini and champignon mushrooms and herbs in a creamy 
red wine sauce

265 EG CE SU WH

We offer gluten free pasta and pizza 20 

Would you like some homemade Foccacia with your pasta? 33

PUTANESCA 
Fresh pasta with spicy tomato sauce, capers and olives

210 EG WH

TARTUFO  
Fresh pasta with chanterelle, truffle and cream

220 EG MI WH

GNOCCHI A LA SORENTINA 
Gnocchi with tomato sauce, mozzarella and parmigiano 

220 EG MI WH

AL RAGU 
Fresh pasta with ragu topped with parmigiano

220 EG MI CE SU WH



Food allergy or food intolerance: Talk to someone in the staff and we will guide you.
All prices are in NOK and include VAT.

PI Pine nuts MI Milk SU Sulfites WH Wheat VEGETERIAN CC CHEF'S
CHOICE

PIZZA
MARINARA
San Marzano tomato, garlic, oregano

165 WH

MARGHERITA 
Fresh mozzarella, San Marzano tomato, fresh basil 

180 MI WH

VEGETARIANA 
Mozzarella, San Marzano tomato, vegetables, pesto, rocket salad 

185 PI MI WH

PEPPERONI 
Mozzarella, San Marzano tomato, pepperoni 

205 MI WH

PARMIGIANA 
Mozzarella, San Marzano tomato, eggplant, parmigiano

210 MI WH

FORMAGGI 
Mozzarella, Gorgonzola, Parmigiano, Provolone 

220 MI SU WH

PERE E GORGONZOLA 
Mozzarella, cream, gorgonzola dolce, walnuts, pear, Scandic Vulkan honey

220 PI MI WH

CAPRICCIOSA 
Mozzarella. San Marzano tomato, negrini prosciutto, artichoke, champignon, olives

235 MI WH

NORTHERN LIGHTS 
Mozzarella, San Merzano tomato, pepperoni, bacon, chili, mushroom, peppers 

245 MI WHCC

DIAVOLA 
Mozzarella. San Marzano tomato, salami piccante, chili, olives

255 MI SU WH

4 STAGIONI
Mozzarella, San Marzano tomato, negrini prosciutto, salami piccante, artichoke, champignon

265 MI WH

KIDS PIZZA 
Pizza of your choice 

99 

PARMA 
Mozzarella, San Marzano tomato, parma ham, parmigiano, pesto, rocket salad 

265 PI MI WH



Food allergy or food intolerance: Talk to someone in the staff and we will guide you.
All prices are in NOK and include VAT.

EG Egg AL Almond HA Hazelnuts PS Pistachio MI Milk MU Mustard SO Soy WH Wheat CC CHEF'S
CHOICE

DOLCI 
AFFOGATO 
Espresso with vanilla ice cream

85 MI

SORBETTO AL LIMONE
Lemon sorbet

85 MI

CANNOLI SICILIANI 
Ricotta filled cannoli with taste of orange and pistacchio. An Italian favorite

130 EG AL HA PS MI MU SO WHCC

PANNA COTTA 
Classic italian panna cotta with taste of lemon and orange 

140 EG MI

WARM CHOCOLATE FONDANT 
Chocolate fondant served with vanilla ice cream 

145 EG MI WH


