
Information om indhold af allergene ingredienser i  vores retter kan fås ved henvendelse til  restaurantens personale

C I C C H E T T I



= Vegetarisk - Vegetarian 
Information om indhold af allergene ingredienser i  vores retter kan fås ved henvendelse til  restaurantens personale

A N T I P A S T I
S H A R I N G  I S  C A R I N G

Antipasti misto   115 
- Udvalg af italienske specialiteter -  

Selection of Italian specialties
 

Calvolfiore   95 
- Bagt blomkål - brunet smør  - trøffel - mandel - 

Baked cauliflower - browned butter - truffle - almond -
 

Arancini   95 
- Panerede og friterede risottokugler  

m. trøffelcreme og parmesan - 
Breaded and deep-fried risotto croquettes w. truffle cream and parmesan 

Calamari   90 
- Friterede blæksprutte - persille - aioli - 

Deep fried squid rings - parsley - aioli 
 

Carpaccio di Manzo   105 
- Oksemørbrad - parmesan - salat - oliven - citron olivenolie - pebermayo - 

Beef tenderloin - parmesan - salad - olives - lemon olive oil - pepper mayo
 

Tartare al tartufo   105 
- Tatar af oksemørbrad - krydderurter - skalotteløg -  

- tabasco - friskrevet trøffel -   
Tartare of beef tenderloin - herbs - shallots - tabasco - fresh grated truffle  

C I C C H E T T I
S I D E S

Pommes med trøffel & parmesan   75 
Fries with truffle & parmesan

PANINO
S A N D W I C H

Burrata - årstidens grønt - marinerede tomater - balsamico - olivenolie   75 
Burrata - seasonal vegetables - marinated tomatoes - balsamic vinegar - olive oil

Polenta fritter   75 
Polenta fries

Parma   145 
- Foccacia - parmaskinke - mozzarella - grillet artiskok - 

- rucola - basilikumspesto - 
Parma ham - mozzarella - grilled artichoke rucola - basil pesto

 

Salami Piccante  145 
- Foccacia - spicy salami - burrata - rucola -   

- grillet peberfrugt - rød pesto på semi dried tomater - 
Foccacia - spicy salami - burrata - rucola - grilled pepper - red pesto on semi dried tomatoes

INSALATA
S A L AT E R  -  S A L A D S

Caprese   148 
- Variation af tomater - mozzarella - frisk basilikum - olivenolie - balsamico -   

Variety of tomatoes - mozzarella - fresh basil - olive oil - balsamic
 

Burrata  148 
- Sprøde italienske salater - melon - saltede agurker - rødløg - mynte - basilikum - olivenolie - balsamico - 

Crisp Italian salads - melon - salted cucumbers - red onion - mint - basil - olive oil - balsamic vinegar

tonno grigliato  165 
- Grillet tun - crudité af fennikel og zucchini - oliven - grapefrugt - basilikum - citron dressing -  

Grilled tuna - crudité of fennel and zucchini - olives - grapefruit - basil - lemon dressing

T I L  1 7 : 0 0  /  U N T I L  5 P M



S E C O N D I

P R I M I
Pappardelle di cinghiale   165 

- Vildsvineragout - tomat - gulerod - selleri - parmesan -  
Wild boar ragu - tomato - carrot - celery - parmesan 

Spaghetti Carbonara   168 
- Cremet flødesauce - pancetta - timian - parmesan - sort peber -  

Cream sauce - pancetta - thyme - parmesan - black pepper 

Spaghetti all'astice   245 
- Hummer - tomat - bisque - basilikum - 

Lobster - tomato - bisque - basil 

Risotto del Giorno   175 
- Årstidens risotto - Spørg tjeneren - 

Risotto of the season - Ask the waiter

Information om indhold af allergene ingredienser i  vores retter kan fås ved henvendelse til  restaurantens personale

A D D
Parmesan Parmigiano Riserva 60 måneder +35

Filetto di Manzo   265 
- Stegt oksemørbrad - gulerodspuré - timian - gulerødder - svampe - trøffelsauce -  

Fried beef tenderloin - carrot puree - thyme - carrots - mushrooms - truffle sauce

 
Tagliata   245 

- Grillet ribeye - rucola - bagt tomat - parmesan - trøffelolie -  
Grilled ribeye - arugula - baked tomato - parmesan - truffle oil

 
Pescare   195 

- Bagt rødfisk - salvie - kapers - tomat - grillet citron - salat -  
Baked red fish - sage - capers - tomato - grilled lemon - salad

Friskrevet trøffel - Fresh grated truffle +65

Friskrevet trøffel - Fresh grated truffle +65

D O L C E

Tiramisu   85 
- Ladyfingers bund m. karamel og appelsin - 

- limoncello kaviar - amaretto - 
Ladyfinger's base with caramel and orange  

limoncello caviar - amaretto

Prugne  85 
- Let syltede blommer  m. sirup af amaretto og espresso - 

- vaniljeis -  
Lightly pickled plums w. amaretto and espresso syrup  

vanilla ice cream 

FORMAGGI   115 

- 3 slags oste -  
3 kinds of cheese

PA S TA  &  R I S O T T O

K Ø D  &  F I S K  -  M E AT  &  F I S H

D E S S E R T

= Vegetarisk - Vegetarian 

Gelato  85 
- Blandet is - 

Mixed ice cream
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Filetto di Manzo   265 
- Stegt oksemørbrad - gulerodspuré - timian - gulerødder - svampe - trøffelsauce -  

Fried beef tenderloin - carrot puree - thyme - carrots - mushrooms - truffle sauce

 
Tagliata   245 

- Grillet ribeye - rucola - bagt tomat - parmesan - trøffelolie -  
Grilled ribeye - arugula - baked tomato - parmesan - truffle oil

 
Pescare   195 

- Bagt rødfisk - salvie - kapers - tomat - grillet citron - salat -  
Baked red fish - sage - capers - tomato - grilled lemon - salad

= Vegetarisk - Vegetarian 
Information om indhold af allergene ingredienser i  vores retter kan fås ved henvendelse til  restaurantens personale

4 - R E T T E R S  &  V I N M E N U4 - R E T T E R S  &  V I N M E N U

Antipasti Misto 
- Udvalg af italienske specialiteter -  

Selection of Italian specialties

Arancini 
- Panerede og friterede risottokugler m. trøffelcreme og parmesan - 

Breaded and deep-fried risotto croquettes w. truffle cream and parmesan 

Spørg gerne tjeneren for alternativ ret 
Please ask the waiter for alternative course

Filetto de Manzo 
- Stegt oksemørbrad - gulerodspuré - timian - gulerødder -  

- svampe - trøffelsauce -  
Fried beef tenderloin - carrot puree - thyme - carrots - mushrooms - truffle sauce 

Spørg gerne tjeneren for alternativ ret 
Please ask the waiter for alternative course

Tiramisu 
- Ladyfingers bund m. karamel og appelsin - 

- limoncello kaviar - amaretto - 
Ladyfingers base with caramel and orange - limoncello caviar - amaretto 

Kaffe/the - Coffee/tea  +35

Pr. person 449

Kan ikke kombineres med andre tilbud & rabatter / Cannot be combined with other offers and discounts

4 - C O U R S E S  &  W I N E  M E N U

= Vegetarisk - Vegetarian 

Vinmenu | Wine menu 
Fabiano Sestiere Castello Prosecco Brut  

Italien / Italian

Castellani Villa Lucia Pinot Grigio 
Italien / Italian

Rocca delle Macie, Mandus Primitivo  
Italien / Italian

Castellani Sommavite Santovino  
Italien / Italian

Pr. person 295

Gourmet vinmenu | Gourmet wine menu 
Fabiano Sestiere Castello Prosecco Brut  

Italien / Italian

Beni Batasiolo Langhe Chardonnay 
Italien / Italian

Martin Berdugo Reserva Tempranillo  
Spanien / Spain

Castellani Sommavite Santovino  
Italien / Italian

Pr. person 375



Information om indhold af allergene ingredienser i  vores retter kan fås ved henvendelse til  restaurantens personale

Ø L
Beer 

Fadøl  - Draft beer 
Royal Classic  64 
Birra Moretti  68
Pift Blanc  68

Flaskeøl - Bottled beer  
Edelweiss Wheat Beer  65
Sol  58 
Royal Classic 0,0% Alkoholfri / Alcohol free  55

C O C K T A I L S
Aperol Spritz  105
Aperol & prosecco

Limoncello Spritz 105
Limoncello & prosecco

Bellini  105
White peach puree, lemon juice, sugar & prosecco

Golden Cadillac  115
Galliano vanilla, white cocoa & milk/cream

Espresso Martini  115 
Vodka, Galliano ristretto & espresso coffee

Amaretto sour  125
Amaretto, fresh orange juice, lemon juice, sugar & 
egg white

Negroni  125
Gin, sweet Vermouth & Campari

C O C K T A I L  K A N D E R
Cocktail pitchers
Aperol Spritz  375
Aperol & prosecco

Bellini  375
White peach puree, lemon juice, sugar & prosecco

Limoncello Spritz  375
Limoncello & prosecco

 

K O L D E  D R I K K E 
Cold beverage 

52  Pepsi, Pepsi Max, Faxe Kondi 0 kcal,  
Faxe Kondi Appelsin 0 kcal,  Danskvand 

  52  Limonade 
  52  Ginger beer 

  52  San Pellegrino 
  52  Acqua Panna 

52  Iced Tea 
56  Juice 

Ø K O  K A F F E  &  T H E 
Organic coffee & tea   

40/47  Espresso
  49  Americano
  54  Cafe latte

  42  Macchiato
  48  Cappuccino

  45  Cortado
  62  Iskaffe/ Iced Coffee 
  48  The - Østerlandsk

(sweet lemon, ginger & lemon (øko), cool mint,
lakrids, earl grey (øko), strawberry cream)

D I G E S T I V O 
  55  Limoncello 

  45  Sambuca 
45  Fernet Branca 

45  Tequila 
  55  Grappa; Moscato, Chardonnay, Barolo 

85  Grappa Amarone 
105  Cognac 

105  Cognac Special

Double (+3cl) +30    Triple (+6cl) +60

Information om indhold af allergene ingredienser i  vores retter kan fås ved henvendelse til  restaurantens personale



PROSECCO & CHAMPAGNE

Fabiano Sestiere Castello 4357, Prosecco Brut, Italien, Italy  – Valpolicella                      89 / 375

Charles Mignon 1. Cru Brut, Frankrig, France – Champagne                                                                   535

ROSÉ

Lavendette Alpes De Haute, Frankrig, France – Provence                                             89 / 345

Fabiano Bardolino Chiaretto Classico DOC, Italien, Italy – Veneto                           99 / 425

 

HVIDVIN

Castellani Villa Lucia, Pinot Grigio, Italien, Italy – Sicilien                                                            85 / 325

Babich Sauvignon Blanc, New Zealand – Marlborough                                                                     95 / 375

Casa Balaguer Tragolargo, økologisk naturvin/organic natural wine, Spanien, Spain                    110 / 435

Beni Di Batasiolo Langhe Serbato, Chardonnay,  Italien, Italy – Piemonte                         115 / 495

Dyrehøj Vingaard Rös, Solaris, Danmark, Denmark                                                                                      575

Chateau de Maligny Chablis 1.Cru Fourchaume, Frankrig, France – Bourgogne                       675

 

White wine

Maggiolini, Merlot Syrah/Shiraz Italien, Italy – Sicilien                                                                    85 / 325

Rocca delle Macie, Mandus Primitivo di Mandura, Italien, Italy – Puglia                                95 / 375

Martïn Berdugo Reserva, Tempranillo, Spanien, Spain – Ribera del Duero                           115 / 455

Moillard-Grivot Bourgogne Hautes-Cötes-de-nuits, Frankrig, France – Bourgogne                                       125 / 575

Villa Vetti Amarone Della Valpolicella DOCG, Italien, Italy – Piemonte                                        675

Giribaldi Baroli DOCG Ravera, Økologisk/organic, Italien, Italy – Piemonte                                        875

RØDVIN
Red wine

DESSERTVIN

Castellani Sommavite Santovino (50cl.), Italien, Italy – Toscana                                    85 / 325

  Fabiano Recioto Della Valpolicella Classico DOCG   (50cl.), Italien, Italy – Veneto                               119       /      565

 

Dessert wine


