
ANTIPASTI
FÖRRÄTTER

CAPRESE DI BURRATA  155:-
Burrata, confiterade tomater 

torkade oliver & basilika
Burrata, confit tomatoes 

dried olives & basil

CARCIOFI FRITTI  145:-
Friterade marinerade kronärtskockor

citron & parmesancrème
Fried marinated artichokes, lemon 

& parmesan creme

TARTARE DI ASPARAGI VERDI  150:-
Tartar på grön sparris, dragon 

citronconfit, schalottenlök & pangrattato   
Green asparagus tartar, tarragon

lemon confit, shalotts & pangrattato

CALAMARI FRITTI  155:-
Kryddfriterad bläckfisk, citron 

krispig kapris & mild vitlökscrème 
Spice-fried squids, lemon 

crispy capers & mild garlic creme

ASPARAGI BIANCHI  185:-
Pocherad vit sparris, varm parmesancrème 

löjrom, friterade hasselnötter & gräslök
Poached white asparagus, warm parmesan creme

vendance roe, deep fried hazelnuts & chives

MARINATA DI TONNO  160:-
Marinerad tonfisk, fuscella di napoli
 blodgrapefrukt, pistage & mynta
Marinated tuna, fuscella di napoli
red grapefruit, pistachios & minth

CAPPELLETTI ALL’AGLIO ORSINO  170:-
Ramslök-& ricottafyllda cappelletti

  rostad mandel & brynt smör
Ramson-& ricotta field cappelletti 

roasted almonds & browned butter

CARPACCIO  185:-
Oxcarpaccio, dragoncrème, salta mandlar
& Parmigiano Reggiano lagrad i 24 mån 

Beef carpaccio, tarragon creme, salty almonds
& 24 month aged Parmigiano Reggiano

PIZZA
MARGHERITA  175:-

Burrata, tomat, basilika & olivolja
Burrata, tomato, basil & olive oil

VEGETALE  175 :-
San marzanotomat, spenat, vitlök

veganost, sparris & pinjenötter
San Marzano, spinach, garlic

vegan cheese, asparagus & pine nuts

 MARE  235:-
Fior di latte, rödräkor, spenat, chili & vitlök

Fior di latte, red shrimps, spinach, chili & garlic

COTTO  180:-
Kokt prosciutto, tomat, fior di latte & oregano

Prosciutto cotto, tomato, fior di latte & oregano

SALAMI ´NDUJA  190:-
Het salamicrème, tomat, mozzarella & rödlök

Spicy salami crème, tomato, mozzarella  
& red onion

CRUDO  215:-
Prosciutto di toscano, tryffelmascarpone,  

kronärtskocka & ruccola
Prosciutto di toscano, truffle mascarpone, 

artichokes & arugula

 STRACCIATELLA  190:- 
Stracciatella, San marzanotomat, rökt pancetta 

svartpeppar & olivolja
Stracciatella, San marzano tomato, 

smoked pancetta, blackpepper & olive oil

P I C C O L O
FÖRE MATEN

OLIVER   65:-
Olives

MANDLAR  60:-
Almonds

PANE AL FORNO  95:-
Vedugnsbakat bröd, parmesan & vitlök

Flat bread with parmesan & garlic

PROSCIUTTO  75:-
Assiett med prosciutto di toscano 

Small plate of prosciutto di toscano

CROCHETTE DI SALUMI   65:-
Parmesankrocketter, salami & chili

Parmesan croquettes, salami & chili

DOLCI
EFTERRÄTTER

ALLA GRIGLIA
FRÅN GRILLEN

TONNO   335:-
Tonfisk, pistagenötspesto, grillade meloner & honungsvinägrett

Tuna, pistachio pesto, grilled melones & honeyvinaigrette

B R A N Z I N O   3 6 0 : -
Hel guldsparid, mynta, peperoncini, citron & grillad broccolini 

Whole branzino, minth, peperoncini, lemon & grilled broccolini
  

GRIGLIATA MISTA    415:-/PP. MINIMUM FOR 2 
Trattorians mixed grill med kött från grillen, 2 såser

rosmarinpotatis & bladsallad med parmesan
Trattorian’s mixed grill with meat from the grill, 2 sauces

rosemary potato & green leaf salad with parmesan

VITELLO ALLA TOSCANA    335:-
Kalventrecôte, krispig prosciutto, grillad lök, salvia & marsalasky

Veal ribeye, crispy prosciutto, grilled onion, sage & marsala jus

BISTECCA DI CONTROFILETTO    355:-
Ryggbiff, bakade tomater, krispig vitlök, rosmarin & kalvsky

Beef sirlion, baked tomatoes, crispy garlic, rosemary  & veal jus 

S E C O N D I  P I AT T I
V A R M R Ä T T E R

C A V O L F I O R E  D I  P R I M A  V E R A   2 3 5 : - 
K r y d d r o s t a d  b l o m k å l ,  v å r g r ö n t 

s m ö r b ö n o r,  v a l n ö t t e r  &  r a m s l ö k s g r e m o l a t a
S p i c e r o a s t e d  c a u l i f l o w e r,  s p r i n g  g r e e n s 

b u t t e r b e a n s ,  w a l n u t s  &  r a m s o n  g r e m o l a t a

POLLO AI LIMONE   265 : -
F r i t e r a d  g å r d s k y c k l i n g ,  p o l e n t a ,  p e c o r i n o ,  g r i l l a d  m a j s  &  c i t r o n

D e e p - f r i e d  f a r m  c h i c k e n ,  p o l e n t a ,  p e c o r i n o ,  g r i l l e d  c o r n  &  l e m o n

P O R C H E T T A   2 6 5 : -
V e d u n g s r o s t a d  s i d a  a v  g å r d s g r i s

v i s p a d  h o n u n g s r i c o t t a ,  g r i l l a d  p e r s i k a  &  s k y   
W o o d  o v e n  r o a s t e d  p o r k  b e l l y

w h i p e d  h o n e y  r i c o t t a ,  g r i l l e d  p e a c h  &  j u s 

S P A L L A  D I  A G N E L L O   2 9 5 : -
R ö k t  &  b r ä s s e r a d  l a m m b o g ,  v å r g r ö n t ,  r a m s l ö k v i n ä g r e t t  &  g e t o s t

S m o k e d   &  b r a i s e d  l a m b s h o u l d e r,  s p r i n g  g r e e n s ,  r a m s o n  &  g o a t  c h e e s e

S I D E S 
R o s t a d  p o t a t i s  m e d  r o s m a r i n  &  h a v s s a l t  3 5 : -

S p ä d a  b l a d  m e d  c i t r o n  &  p a r m e s a n  3 5 : -

PASTA & R ISOT TO
RAVIOLI FORMAGGIO DI CAPRA  220:- 

Rökt getostravioli, brynt smör, honung & mandel  
Smoked goat cheese, browned butter, honey & almond

SPAGHETTI AI GAMBERI  245:-
Rödräkor, vitlök, olivolja, persilja & peperoncini

Red shrimp, garlic, olive oil, parsley & peperoncini

LINGUINE AL COZZE  235:-
Musslor, tomat, peperoncini, vitlök & pangrattato 

Mussels, tomato, peperoncini, garlic & pangrattato

FAGIOLINI ALLA SALSICCIA  195:-
Salsicciaragu, tomat, peperoncini, fänkål & parmesan

Salsiccia ragout, tomato, pepperoncini, fennel & parmesan

SPAGHETTI ALLA CARBONARA  190:-
Rökt pancetta, grovmalen svartpeppar & parmesan 

Smoked pancetta, black pepper & parmesan 

PAPPARDELLE AL RAGÙ  245:-
Högrevsragu, rödvin, vitlök, örter & fuscella di napoli  

Chuckroll ragout, redwine, garlic,herbs & fuscella di napoli

MACCHERONI AL TARTUFO  225:-
Handskurna makaroner, tryffel, citron & parmesan
Hand cut maccheroni, truffle, lemon & parmesan

RISOTTO AL CARCIOFI  225:-
Parmigiano Reggiano 24 mån, frasig kronärtskocka

kycklingfond, vispat pepparsmör & hasselnötter
Aged Parmigiano Reggiano, crispy artichoke 

chicken stock, whipped pepperbutter & hazelnuts

AFFETTATI MISTI   195/365:-
Vårt urval av italienska charkuterier, serveras med 

parmesan, crostini & oliver
Our selection of italian cold cuts with parmesan, 

crostini & olives

TIRAMISÙ  105:-
Mascarpone, espresso & marsala
Mascarpone, espresso & marsala

TORTA AL CIOCCOLATO   120:-
Chokladtårta, Moscato d’Asti, jordgubbar & mascarpone 

Chocolate cake, Moscato d’Asti, strawberry & mascarpone

FORMAGGIO   125:-
Pecorino Moliterno al Tartufo, 25-årig balsamvinäger
Pecorino Moliterno al Tartufo, 25-year-old balsamic

PANNACOTTA AL LIMONE  105:-
Vispad citronpannacotta 

syltad citron & honungskrisp 
Whipped lemon pannacotta

 preserved lemon & honey crunch

BISCOTTI DI MANDORLE  105:-
Brynt smör mandelkaka

inkokta rabarber & vaniljgelato   
Browned butter almondcake

infused rhubarb & vanilla gelato

UN ULTRA GIRO
Blandade förrätter, pasta, grillat kött & gelato

Eat like in Italy! Dinner with mixed starters, pasta, 
grilled meat & gelato 

585:-/pers. 

Vinpaket 375:-/pers.(3 glas vin)

UN GIRETTO
Blandade förrätter, pasta & risotto
A taste of an italian dinner with a selection of

antipasti, pasta & risotto 
395:-/pers.  

 Vinpaket 265:-/pers.(2 glas vin)

K A J P L A T S  4 6 4 S T O C K H O L M 
KONTAKT:

TEL: 08/684 238 70
BOKNING:

RESERVATION@TRATTORIAN.SE

MENYERNA ÄR EN SHARING MIDDAG OCH MÅSTE BESTÄLLAS AV HELA BORDET.. 

THE MENUES ARE SERVED IN SHARING STYLE & HAVE TO BE CHOSEN BY THE WHOLE PARTY.  

WE ARE A CASH FREE ESTABLISHMENT.

ROSTAD POTATIS MED ROSMARIN & HAVSSALT 35:-
SPÄDA BLAD MED CITRON & PARMESAN 35:-

STORA MENYN

LILLA MENYN

ÄR DU ALLERGISK? INFORMERA OSS I FÖRVÄG!
ALLERGIC? PLEASE LET US KNOW IN ADVANCE!

SGROPPINO ROSSO  120:-
Grapefruktsorbet, Aperol & prosecco
Grapefruit sorbet, Aperol & prosecco

GELATO   105:-
Glass & sorbetcoupe 

Ice cream & sorbetcoupe

TARTUFO AL CIOCCOLATO   45:- 
Chokladtryffel / Chocolate truffle


