boerieit

Vinho Verde Barrinho , Portugal 121/ 536
Lemon color, "fizzy wine”, fresh, fruity and floral
Berlucchi Franciacorta Docg ‘61 Brut, Italy 159 /799

Straw yellow color with green tones. Fresh rich and elegant aroma with clear hints of apple,
pear and citrus. The taste is characterized by fresh, full-bodied acidity

Prosecco, Italy 124 / 629

Aroma of almonds, lime and peach. Fresh and full flavor with delicious citrus fruit at the end

Champagne Ayala Brut majeur, France 196 / 1295

Elegant taste of lemon, lime, green apple, fresh and long tasting minerals

Red Wines

Langhe Nebbiolo DOC Quattro Cloni, Italy 169 /759
Deep ruby red color. Delicate aroma characterized by cherries and spices with touches of ripe fruit
Barbera D’Alba, Italy 139/ 611
Red berries, ripe cherry & violet

Girlan Pinot Noir Patricia DOC, Italy 174 /783
Rubinred, good structure, smotth and dark berries

Palmento Costanzo Mofete Rosso, Italy 181/ 819
Gentle spicy aromas & volcanic ash hints, medium intensity

San Salvatore 1988 Jungano IGT, Italy 192 /870

Ripe berries, powerful wine, aroma of coffee, leather and chocolate

Palmento Costanzo Prefilossera, Italy 2247

Powerful, rich & deep bouquet of red berries, volcanic ash combined
with intense balsamic & flinty scents

Vino della casa Ask your waiter 119/ 534
Non alcoholic red 85
R osé Wenes
Rabl Zweigelt Rosé 138/ 621

Fresh, fruity and dry
San Salvatore 1988 Vetere IGT 158 /709

Fresh withtaste of red grapefruit, wild strawberries and red currant
Rabl Riesling, Austria 143 / 645

Fresh, fruity, minerals & apricot

Brangero Langhe Chardonnay, Italy 159 /719
Tropical fruit, pineapple and lemon

Costanzo Mofete Bianco Etna, Italy 176 1 798
Citrus, fruits, mineral notes & mediterranian herbs

Conti Uttieri Falanghia Ancile, Italy 119 /534
Ligh, fresh wine that goes great to salads, pizza and mozzarella

Vino della casa Ask your waiter 119/ 534
Non alcoholic white 85

Beers Dégestive

DRAUGHT Ringnes Draught 0,5 109 Castello di Verduno Grappa
Trysil 1132 (pale ale) 144 di Nebbiolo 4cl 134
Trysil Skipils 149 Mansi Limoncello 4cl 104
Brooklyn IPA 149 Ballor Amaro 100 Erbe 4cl 9%
Kronenbourg Blanc 149 San Tommaso Amaretto 6cl 104
Schous Pils 134  Tiramisu 159
Frydenlund Juicy IPA 149 Amaretto, Baileys, Espresso & Chocolate

; Irish Coffee 159

Sommersby Cider 109 Jameson, Farin Sugar, Coffee & Cream

BOTTLE  Carlsberg 109
Peroni/Gluten free 109
Crabbies 129

Carlsberg Non alcoholic 68

TRYKKERIET.

LA PIAZLA

GENUINE ITALIAN




MM/Lunch menu

LUNSJMENYEN SERVERES FRA 12.00 - 17.00
Served from 12.00 - 17.00

oyelete

INSALATA DI CAESAR CLASSICO (1b,3,4,7) 235
Kylling confitert, romanosalat, bacon, Parmesan, Caesardressing, krutonger

/Chicken confi, romanosalad, bacon, Parmesan, Caesar dressing, crutons

INSALATA DI CAESAR NATURALE (1b,34,7) 194
Uten bacon og kylling/ Without bacon and chicken

Pizze R eyse
MARGHERITA (1ab, 7) 218

Buffalomozzarella, basilikum, oregano, mozzarella, olivenolje

/Buffalo mozzarella, basil, oregano, mozzarella, olive oil

CAPRICCIOSA (1ab, 7) 227

Prosciutto cotto, Leccino oliven, sopp, mozzarella
/Prosciutto cotto, Leccino olives, mushrooms, mozzarella

VEGETARIANA (7ab, 7) 224
Sopp, redlok, cherrytomater, oliven, ruccula, olivenolje, parmesan, mozzarella

/Mushrooms, red onion, cherry tomatoes, olives, rocket salat, olive oil, parmesan, mozzarella

DIAVOLA (1ab, 7) 242
Calabrese salami, Ndjua, redlek, ruccula, mozzarella, peperoncinoolje
/Calabrese salami, Ndjua, red onion, rocket salat, mozzarella, peperoncino oil

ORCHIDEA (1ab,7) 243

Parmaskinke, Burrata, pinjekjerner, basilikum, mozzarella

/Parma ham, Burrata, pine nuts, basil, mozzarella

Peste
RAGU (1b,3,7,9) 243

Heyrygg, Salsiccia, stangselleri, gulrot, lok, tomat, Parmesan, tagliatelle

/Chuckroll, Salsiccia, celery, carrots, onion, tomatoes, Parmesan, tagliatelle

CARBONARA (1b,3,7) 240
Guanciale, sort pepper, Parmesan, Pecorino, linguini
/Guanciale, black pepper, Parmesan, Pecorino, linguini

RAVIOLI (1b,3,7,8)) 228
Ricotta, spinat, salvie, smer, pinjekjerner
/Ricotta, spinach, sage, butter, pine nuts

Bomlini

Pizze 134
MARGHERITA (1ab,7)

Buffalomozzarella, basilikum, oregano, olivenolje

/Buffalo mozzarella, basil, oregano, olive oil

VEGETARIANA (1ab,7)

Sopp, redlok, cherrytomater, oliven, ruccula, olivenolje, mozzarella
/Mushrooms, red onion, cherry tomatoes, olives, rocket salat, olive oil, mozzarella

Pl»sta 134
CARBONARA (1b,3,7)

Guanciale, sort pepper, Parmesan, Pecorino, linguini
/Guanciale, black pepper, Parmesan, Pecorino, linguini

RAGU (15,3,9)

Heyrygg, Salsiccia, stangselleri, gulrot, lok
/Chuck roll, Salsiccia, celery, carrots, onion

EXTRA TOPPING 25
GLUTEN FREE 25

Alle pizzaer og pastaretter kan bestilles glutenfrie
/All pizzas and pastas can be ordered as gluten free

*ALLERGENER / ALLERGIES: 1. Gluten a) Semule/Semolina b) Hvete/VVheat ¢) Rug/Rye d) Bygg/Built
barley €) Havre/Oatf) Emmer/Bucket grain g) Spelt/Spelled h) Khorsan i) Urkorn 2. Skalldyr/Shellfish

3. Egg 4. Fisk/Fish 5. Peangtter/Peanuts 6. Soyabgnner/Soy Beans 7. Melk/Milk (laktose) 8. Natter/Nuts
g) Mandler/Almonds b) Hasselngtter/Hazel nuts ¢) Valngtter/VValnuts d) Pekanngtter/Pecan nuts

e) Pistasjnotter/Pistachios f) Parangtter/Brazil nuts g) Macademiangtter/Macademia nuts h) Kasjungtter/
Cashew nuts i) Muskatnett/Nutmeg j) Pinjekjerner/Pine nuts 9. Selleri/Celery 10. Sennep/Mustard

11. Sesamfra/Sesame seeds 12. Svoveldioksid og sulfitter/Sulphur Dioxide 13. Lupiner/Lupins

14. Blatdyr/Mollusc



