Pomo Doro

APERITIVO

MOCTAIL

Bellini 120:-  Bellini 75:-
Prosecco, persikopuré Alkoholfri Prosecco — persikopuré
PomoD’0ro s hallonskum 150:- PomoD’oro 75:-
Vodka, hallonpuré, lime, hallonskum Hallonpuré — citronjuice — soda
Aperol Spritz 145:- Melaverde 75:-
Prosecco, Aperol, soda Applepuré - citronjuice - soda
Calvados sour 55 Aperol Spritz 7o
Calvados, lime, sockerlag Alkoholfri Prosecco — soda — Orange Spritz
Sweet & sour Apple 155:-
Appelpuré, galliano, citronjuice, soda S N AC K l 0
Vodka sour e fliderskum 155:- o ,
Vodka, sockerlag, citronjuice, fiiderskum Blanantter 35:-
FRIZZANTE glas  flaska
Prosecco ExtraDry 105:- 525:-
g % 3

Pane all'aglio 90:-

Vitlksbréd, ortaioli

Olive Miste 69:-

Marinerade oliver

Focaccia con lievito madre 75:-

Surdegsfocaccia med kvdllens spread
Carpaccio 185:-  Bruschetta al Pomodoro 135:-
Ré oxfile, kapris, pinjenétter, citron, parmesan flakes Smérstekt focaccia toppat med tomat, rédIék, vitlék, basilika
% Chianti % Sauvignon Blanc
Gambas Piccanti 145:-  Assiette diformaggi 120:-
Saftiga rdkor stekta i olivolja med chili & vitlék - focaccia Ett urval av ostar serveras med marmelad & fréknécke
% Trebbiano % Chianti

Assiette di salumi 120:-

En smakresa genom Italien med vara utvalda charkuterier
AP
% Chianti



PIATTI PRINCIPALI tuvucese

Dimanzo 299:-
Pasta med strimlad oxfilé, kramig tryffelsas & champinjon

% Chianti

Dimare 310:-

Pasta med gambas rdkor, bidmusslor & handskalade réakor, krdmig sés pa vitt
vin, chili, vitlok & fénkdél
% Pino Grigio

Tortiglioni

Pasta med rostad vitlék, cocktailtomat, burrata & pangrattato

250:-
% Nero d’avola

Risotto di Zucca

Krdmig pumparisotto, syltad kantarell & friterad
jorddrtskocka.

Risotto di Zucca med oxfilé
% Nebbiolo Langhe

250:-

345:-

Moules Frites

Blémusslor i graddig vitvinssés, vitlk & chili.
Serveras med pommes frites & aioli

P ..

% Pinot Grigio

245:-

Pluma Iberico

Grillat iberico kétt med mojo rojo, chimichurri, fankdl,
rostad potatis & picklat dpple
% Pinot Noir

345:-
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Pastabolognese 139:-
Pastamed smor 80:-
Pommes 80:-
Margherita 130:-

Tomatsas — mozzarella — basilika

Prosciutto crudo 140:-

TomatsGs — mozzarella — prosciutto crudo — ruccola — parmesan

Pl N SA Traditionell romersk pizza

Nduja
Tomatsas, mozzarella, nduja & cocktailtomat
& Birra IPA

Pumpa

185:-

165:-

Creme fraiche, taleggio, salvia, pumpa & rostade pumpakdrnor

% Pinot Grigio

Pesto 185:-
Creme fraiche, mozzarella, pesto, burrata & pinjenétter
& Birra Nationale

Frutti di mare 205:-
Tomatsds, mozzarella, musslor, gambas,
handskalade rékor, lime zest

., Pinot Grigio
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D O L C l Efterdatt

Tiramisu 115:-
Savoiardikex, amaretto, espresso, mascarponekrdm
Vaniljpannacotta 115:-
Hallonskum & kristallsocker

Cannoli 65:-
Kockens val av smak

Tryffel 45:-
Kockens val av smak

Appelpinsa 145:-

Mascarpone, dpple, vaniljglass & tosca

Fraga oss vid allergier eller andra intoleranser. Glutentillagg 30:-



Se vara vinrekommendationer vid varje ratt.

VINO BIANCO ols

Lambrusco dell’ Emilia Bianco 95:-

Emilia-Romagna, Lambrusco

Trebbiano Pugliaicr 95:-
Trebbiano, Apulien

Garganeaicr 110:-
Veneto

Pinot Grigio noc 105:-
Veneto

Sauvignon Blanc gt 135:-
Veneto

Fontanelle it

Chardonnay, Toscana

VINO ROSSO gls

Lambrusco Reggiano 95:-
Trentino Alto Adige, Lambrusco

Negroamaro 95:-
Apulien

Piemonte Rosso 1L 95:-
Barbera, Piemonte

Pinot Noir 16T 110:-
Veneto

Nero d’Avola poc 110:-
Sicilien

Chianti superiore DOCG 125:-

Sangiovese, Cabernet sauvignon & Canaiolo, Toscana

Langhe poc 135:-

Nebbiolo, Piemonte

Ripasso Valpolicella superioreD0C 145:-

Corvina, Corvinone, Rondinella, Croatina, Veneto

Rosso di Montalcino poc

Sangiovese, Toscana

Barolopocc

Nebbiolo, Piemonte

flaska

475:-

475:-

550:-

525:-

675:-

850:-

flaska

475:-

475:-

615:-

550:-

550:-

625:-

675:-

725:-

825:-

930:-

VINO ROSATO gls

Rosé 95:-

BIRRA & CIDER

Birra Morettissc

Hof s3¢/

Falcon rat 40 c/

Porettirat 40c/

Eriksberg Karaktar rat 0 c/
Cider 33 ¢/ psron

flaska

475:-

75:-
73:-
90:-
95:-
100:-
80:-
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Nationale Birra Gluten Free sz« 95:-

Gyllene med tdt skumkrona. Toner av bréd, citrus,

honung & érter med en elegant torr finish.

Birralpassc 95:-

Elegant & fruktig med inslag av mango, melon & citrus.

Finstdmd beska & sofistikerad humleton.

Zidro ssc 95:-

Gyllene, frisk Gppelcider med eleganta bubblor & blommig ton.
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ZENZA ALCOOL

San Pellegrino naturate 50 ci

San Pellegrino Limonata/ Aranciata 25c
Pepsi/ Pepsi max/ Zingo/ 7up ssc/
Moretti sz

Brooklyn special effects lager sz
Carlsberg Free Organic s/

Cider s3c/ péron

Farna odlingar stia 33c/

Rabarber eller svartvinbér

0346-51100 pomodorofalkenberg.se
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47:-
45:-
39:-
47:-
47:-
51:-
65:-
70:-
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