
E A T A L Y

Julbord 2025
COLD DISHES

Beetroot and orange marinated salmon
Bread, butter, anchovies and lemon zest

Shrimps with pink sauce
Squid salad with celery, fennel, radish and orange
Vitello tonnato with tuna and capers mayonnaise

Selection of Italian charcuterie
Beef tartare with truffle mayo

Traditional creamy dish with peas, carrots and potatoes salad from Piedmont
Chickpeas hummus vegan

Red cabbage salad with orange and Taleggio cheese v
Giardiniera, pickled mixed vegetables vegan

DESSERTS
Bignè filled with chocolate pastry cream v

Bignè filled with zabaione v
Lemon pie v

Panettone (traditional Italian Christmas cakes) with mascarpone cream v
Chocolate chips cookies v

Cheesecake with wild berries 
Tiramisù v

Candies

WARM DISHES
Meatballs with tomato sauce
Traditional lasagna with ragu
Grilled salsiccia from Tuscany

Beef stew with potatoes
Parmigiana, eggplant grateng v

Risotto with pumpkin and walnuts v
Butterpeas with pancetta and onion

Boiled potatoes vegan
Mixed roasted vegetables vegan

BREAD & CHEESE
Focaccia Genovese vegan

Rye sourdough bread vegan
Knäckebröd vegan

Walnuts bread vegan
Butter v

Asiago DOP v
Pecorino Toscano DOP v

Gorgonzola DOP v



PRICES
Monday — Thursday Lunch 795 sek Dinner 895 sek

Friday — Sunday Lunch 1050 sek  Dinner 1150 sek

SNAPS
Limoncello . 25 sek/cl 

Grappa Nardini bianca . 30 sek/cl  

Skåne Akvavit . 25 sek/cl  

O.P. Anderson Akvavit . 25 sek/cl

O.P. Anderson Akvavit Petronella . 25 sek/cl

Hallands fläder aquavit . 25 sek/cl

INFO
From 17 November to 23 December;

From 10 people (if you are less, you will still pay for 10); 

Up to 8 years old: 300 sek/person;

The seating time is 3.5 hours;

For bookings contact info@eataly.se

 DRINKS PACKAGE 
Two house wine glasses or draft beer   .   250 sek

 Welcome drink and two house wine glasses or draft beer   .   380 sek

Welcome drink and three house wine glasses or draft beer   .   490 sek

Filtered coffee is on the house

E A T A L Y

mailto:info@eataly.se

