CROCHETTA DI MELANZANA
AFFUMICATA - 125 Vv

Tre rékta auberginekroketter
toppade med tomatmajonés
och tomatpulver

TARTARE DI MANZO - 180 NG

Biff tartar “rabiff” kryddad med
salt och peppar, toppad med
kéttbuljongmajonnés, kaprispulver
och séngssyra

TARTARE DI CAROTA - 155 NG
VEGAN

Morotstartar toppad med vegansk
drtmajonds, vattenkrasse och rtolja

PATATA EATALY - 95 NG
Krispig friterad potatis med
medelhavsmajonnés

VERDURE GRIGLIATE - 95 NG
VEGANSK
Grillad aubergine och zucchini

INSALATA MISTA VEGAN NG - 65
Blandsallad, tomater, mordtter,
fankal och gurka
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TIRAMISU - 105V
Savoiardikex, kaffe,
mascarponekrém och kakao

CHEESECAKE Al FONDI DI CAFFE
- 120 VEGAN

Kréimig vegansk cheesecake
smaksatt med finmalet kaffe

och choklad, med en knaprig
kexbotten

CANNOLO SICILIANO - 105V
Friterat bakverk fyllt med en len,
latt sotad ricottakréam, avslutat
med pistage och choklad

W
s dnitt

RISOTTO Al FRUTTIDIMARE - 295 NG V
Skaldjurs risotto (blackfisk, musslor och rékor) kokt i skaldjursfond och toppad
med persilja

SPAGHETTO EATALY CON BURRATAV - 235
Spaghetti med datterinotomatsés, burrata, extra jungfruolivolja och basilika

RAVIOLO RICOTTAE SPINACIV - 235
Hemgjord ravioli fylld med ricotta och spenat serveras i smér och salvia,

toppad med Grana Padano DOP

TONNARELLO ALLE VONGOLE - 280
Farsk tonnarellipasta med vongolemusslor, vitlsk, chili och persilja

TAGLIATELLE ALTARTUFO V - 295
Tagliatelle med farsk svart tryffel, smér och riven Parmigiano Reggiano DOP

RAVIOLO AL CARCIOFO - 235 V
Hemgjord kronéartskocks ravioli serverad med smér, mynta och Parmigiano
Reggiano DOP, toppad med friterade kronértskockor

TAGLIATA DIMANZO - 330 NG
Grillad ryggbiff serveras med sauteerad spenat
och riven Parmigiano Reggiano DOP

TRYFFELTIDER!

Lagg till farsk tryffel
pé& valfri rétt

for 95 kr
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MARGHERITA EATALY CON BUFALAV - 198
Plommontomatsds, buffelmozzarella, extra jungfruolivolja och basilika

DIAVOLA - 215

Plommontomatsés, mozzarella, kryddig salami och basilika

VEGANA - 200 VEGANSK
Datterinotomatsds, ugnsrostad svamp, réd paprika och zucchini

CAPRICCIOSA - 245
Plommontomatsés, mozzarella, skinka, champinjoner, oliver och kronéartskocka

PARMA . 245
Plommontomatséds, mozzarella och parmaskinka lagrad 20 ménader

QUATTRO FORMAGGI V - 215
Vit pizza med mozzarella, gorgonzola, provola och Grana Padano DOP

EATALY

VEGANSK V = VEGETARISK NG = NON GLUTEN INGREDIENSER, KAN INNEHALLA SPAR AV GLUTEN
Fér information om allergener, vénligen prata med din servitér



CROCHETTA DI MELANZANA
AFFUMICATA - 125V
Smoked aubergine croquette topped

with tomato mayonnaise and
tomato powder

TARTARE DI MANZO - 180 NG

Beef tartare seasoned with salt and
pepper, topped with meat stock
mayonnaise, caper powder, and
sorrel leaves

TARTARE DI CAROTA - 155 NG
VEGAN

Cooked carrot tartare topped with
vegan herb mayonnaise
watercress and herb ol

PATATA EATALY - 95 NG

Crispy deep fried potatoes served with
Mediterranean mayonnaise

VERDURE GRIGLIATE - 95 NG VEGAN
Grilled aubergine and zucchini

INSALATA MISTA VEGAN NG - 65
Mixed green salad, tomatoes,
cucumber, fennel and carrots

dessent

TIRAMISU V - 105
Savoiardi biscuits, mascarpone
cream, coffee and cocoa powder

CHEESECAKE Al FONDI DI CAFFE
- 120 VEGAN

Creamy plant-based cheesecake
infused with finely ground coffee and
chocolate, set on a crisp biscuit base

CANNOLO SICILIANO - 105V
Fried pastry shell filled with
smooth, lightly sweetened ricotta
cream, finished with pistachio and
chocolate

AMETUU
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RISOTTO AIFRUTTIDIMARE - 295 NG V
Carnaroli rice with seafood (squid, clams, mussels and shrimps) creamed with
bisque sauce, topped with parsley

SPAGHETTO EATALY CON BURRATAV - 235
Spaghetti with datterino tomato sauce, burrata, extra virgin olive oil and basil

RAVIOLO RICOTTAE SPINACI V - 235
Home-made spinach and ricotta ravioli with butter and sage, topped
with Grana Padano DOP

TONNARELLO ALLE VONGOLE - 280

Fresh tonnarelli pasta with clams, garlic chili and parsley

TAGLIATELLE ALTARTUFO V - 295
Fresh tagliatelle with fresh black truffle, butter and grated Parmigiano
Reggiano DOP

RAVIOLO AL CARCIOFO - 235V
Home-made artichoke ravioli creamed with butter, mint and Parmigiano
Reggiano DOP and topped with fried artichokes

TAGLIATA DIMANZO - 330 NG
Grilled beef sirloin served with sautéed spinach

and grated Parmigiano Reggiano DOP

TIME
FOR TRUFFLE!

Add fresh truffle
on any dish
for 95 sek

MARGHERITA EATALY CON BUFALAV - 198
Plum tomato sauce, buffalo mozzarella, extra virgin olive oil and basil

DIAVOLA - 215

Plum tomato sauce, mozzarella, spicy spianata salami and basil

VEGANA - 200 VEGAN
Datterino sauce, roasted mushroom, red pepper and zucchini

CAPRICCIOSA - 245

Plum tomato sauce, mozzarella, ham, champignons, olives and artichokes

PARMA . 245
Plum tomato sauce, mozzarella and parma ham 20M

QUATTRO FORMAGGI V - 215
White pizza with mozzarella, gorgonzola, provola cheese and Grana Padano DOP

EATALY

VEGAN V = VEGETARIAN NG = NON GLUTEN INGREDIENTS, CAN CONTAIN TRACES OF GLUTEN

For more information on allergens, please talk to your waiter.



