


DRINKS

BEER

FIZZY 0%

GIN TONIC CLASSICO

GIN TONIC ARANCIA

GIN TONIC ROSA

MOSCOW MULE

GIN TONIC DI PEPE

135

155

155

135

155

gin, tonic, lime

malfy arancia, blood orange & elderflower tonic, orange

malfy rosa, pomelo & pink pepper tonic, grapefruit

vodka, sugar, lime, angostura, ginger beer

malfy limone, rhubarb tonic, lemon

MENABREA

SPARKLING TEA

BLOODY ELL

COCA COLA ZERO

BIRRA MORETTI

COCA COLA

MENABREA AMBRATA

LAGUNITAS IPA

PEACH SODA

MENABREA 0%

GINGER BEER

ST ERIKS RABARBER

GRAPEFRUIT SODA

VÄRMDÖ IPA 0.5%

italian lager, 4.8%

blood orange ipa, 5.5%

italian lager, 4.6% 

italian red lager, 5%

ipa, 6.2%

pilsner, 0.0%

berliner weisse, 4.7%

ipa, 0.5%

79

65/325

99

89

35

35

79

89

39

39

79

39

39

49

WINES BY THE GLASS
ONBRINA PROSECCO EXTRA DRY

DEAETNA BIANCO 2020

LAMBRUSCO CENTENARIO AMABILE

11 MINUTES ROSÉ 2022

CONTRASTO BIANCO 2022

PINOT NERO 2019

... THERES MORE!

CONTRASTO ROSSO 2020

LUGANA OASI MANTELLINA 2022

BARBERA D’ALBA TRE VIGNE 2021

100% glera

80% carricante, 15% catarratto, 5% minella

100% lambrusco di grasparossa

50% corvina, 25% trebbiano, 15% syrah, 10% carménère

80% chardonnay, 10% pinot grigio, 5% riesling, 5% sylvaner

100% pinot nero

don’t hesitate to ask for the full wine list!

80% nero d’avola, 10% syrah, 10% merlot

96% turbiana, 4% cortese

100% barbera

100/475

135/645

105/495

105/495

100/475

165/795

100/475

125/595

145/695

ALL DRINKS 5CL



ANTIPASTI / CONTORNI

SECONDIPASTA

FORMAGGI

CARBONARA

CARNE CRUDO

RAVIOLI

BURRATA CAPRESE

PAPPARDELLE RAGU

SALAME

OLIVER

SPAGHETTI CON POLPETTE

VISPAD RICOTTA

SALAME PICANTE

PATATE FRITTI

GNOCCHI

MANDLAR PEPE’S LASAGNA

SPICY VODKA

135

239

179

249

149

269

115

59

249

95

115

99

219

49 159

249

fontina, tallegio, bergamottmarmelad

spaghetti, äggula, grana padano, pecorino, guanciale, peppar

tartar, picklade betor, gräslöksmayo, chips, parmesan

tomatsås, spenat & ricotta fyllning, stracciatella, parmesan

tomater, karameliserad lök, balsamico, krutonger, basilka

pappardelle, oxkind, sofritto, tomatsås, parmesan

fänkålssalami, salame napoli

inocellara del belice

spaghetti, italienska köttbullar, tomatsås, basilika, parmesan

välj mellan tapenade verde eller tapenade rosso

salame ventricina, spianata calabra

smashed potatoes, nduja majo, gräslöksmayo, parmesan

hemlagad gnocchi, pesto verde, parmesan

rostade och saltade marconamandlar friterad lasagne, mustig tomatsås, basilika, parmesan

lumache, vodka, salsiccia, nduja, tomater, chili, parmesan

COTOLETTA MILANESE

ORATA DI GRIGLIA

TAGLIATA DI MANZO

RISOTTO AL GUANCIALE DI MANZO

panerad schnitzel på kalv, örtsmör, skysås, 
             romanescokål, parmesan

helgrillad seabream, insalata di pomodoro, örter

serveras med smashed potatoes 

rödvinsbräserad oxkind, risotto, picklad lök, 
syrad creme fraiché, parmesan

349

329

395

329

CARCIOFO FRITTI

109

friterad kronärtskocka, gräslöksmayo, parmesan

PARMA

115
proscuitto di parma d.o.p

+buratta?
lägg till en buratta till din maträtt

49



PIZZA

MARGHERITA

SALAMI

PROSCIUTTO

MORTADELLA

PEPE

TARTUFO

ORTOLANA

FORMAGGIO

175

199

189

209

199

199

189

189

san marzano, salami x3, basilika

CARBOPIZZA

209
bianco, guanciale, pecorino, krämig äggula, parmesan, svartpeppar



DOLCE

AFTER DINNER COFFEE

TIRAMISU DI PEPE

BRYGGKAFFE

PAVLOVA

CAPPUCCINO

NEW YORK CHEESECAKE

AFFOGATO

AFFOGATO

HOTSHOT

CREME BRULE

ESPRESSO

129

39

129

49

159

85

85

119

119

35/45

mascarpone, espresso, savoiardikaka, amaro, choklad

maräng, ganache, bärkompott, vaniljglass

cheesecake, kola, marconamandlar

vaniljglass, espresso

tonkaböna, vanilj, bergamott, färska bär

DESSERT WINE
PASSITO DI NOTO 2021

MOSCATO D’ASTI 2022

100% moscato

100% moscato

130/625 (500ml)

90/365 (375ml)

SHOTS & AMARI

WHISK(E)Y

GRAPPA & BRANDY

MONTENEGRO

JOHNNY WALKER GOLD

SARPA DI POLI

BRANCAMENTA

LAPHROAIG 10

PIERRE F. AMBRÉ

FERNET BRANCA

JOHNNY WALKER BLUE

SARPA ORO DI POLI

AKVAVIT

ARDBEG 10

FROZEN KETEL ONE

TULLAMORE D.E.W.

BOULARD G.S.

FROZEN SAMBUCA

WILD TURKEY

RABIEGA MARC 2009

FROZEN CAZCABEL

JAMESON BLACK

VIEILLE PRUNE

LIMONCELLO

WILD TURKEY RYE

amaro, 23%

blended scotch, 40%

grappa, 40%

amaro, 28%

peated single malt, 40%

cognac, 40%

amaro, 39%

blended scotch, 40%

aged grappa, 40%

peated single malt, 46%

vodka, 40%

irish whiskey, 40%

calvados, 40%

liqueur, 38%

bourbon, 40.5%

eau-de-vie, 40%

blanco tequila, 38%

bourbon cask irish, 40%

eau-de-vie, 40%

liqueur, 30%

rye whiskey, 40.5%

24

46

33

22

40

41

27

105

34

22

45

30

25

27

30

30

140

30

33

43

24

34

ALL PRICES PER CL



COCKTAILS

MOCKTAILS

NEGRONI DI PEPE

IT’S NOT WHAT YOU THINK

MENTA & TONIC

BRONX BULL

RABARBARO & TONKA

TONKA ZERO 0%

MENTA SPRITZ 0%

BASIL MULE 0%

TONIGHT’S SPECIAL?

CLASSICS?

BREAKFAST IN FLORENCE

FASHION WEEK

LA MELA VERDE

gin, campari, strawberry, red vermouth, earl grey

dark rum, licor 43, pineapple, lime, passionfruit, sugar

gin, mint, lime, fentimans indian tonic, angostura bitters

blanco tequila, italicus, orgeat, lime, saline

light rum, rhubarb, sugar, lime, tonka foam

sugar, lime, peach & jasmine soda, tonka foam

ginger tea syrup, lime, sparkling tea

honey, lime, ginger beer, basil

ask the bartender about this evenings drink! every weekend we have a new specialty...

we make most classic cocktails - don’t hesitate to ask the sta� if we can make what you want!

gin, maraschino liquer, lemon, orange juice, bergamott

reposado tequila, white vermouth, yellow chartreuse, demerara

vodka, amaro, st. germain, lime, apple, egg-white, nutmeg

145

165

165

155

155

95

95

95

165

155

185

155


