LA DOLCE VITA

Anno 2012

RISTORANTE ITALIANO

SNACKS

10. CESTINO DI PANE
En kurv bred med olivenolie og oregano

A basket of bread with olive oil and oregano.

11. PESTO
Skél med pesto.

Bowl of pesto.

12. SORTE/GRONNE OLIVEN

Skél med sorte og grenne oliven.

Bowl of black and green olrves.

13. ARTISKOK / SOLTORRET TOMAT / OLIVEN
Skél med artiskokker, soltorret tomater og oliven.

Bowl of artichokes and sun — dried tomatoes and olive.

INSALATE / ZUPPA

39,-

49,-

69,-

25. INSALATA DOLCE VITA
Mixed Salat, artiskok, oliven, kapers. Olivenolie, balsamico og brod.

Mix of Lettuce, artichoke, oltves, capers. Olrve oil, balsamic vinegar and bread.

26. INSALATA DI SALMONE

Mixed Salat, artiskok, oliven, kapers, laks og rejer. Olivenolie, balsamico og bred.

Mix of Lettuce, artichoke, olives, capers, salmon and shrimps. Olive oil, balsamic vinegar and bread.

28. ZUPPA AL POMODORO
[taliensk tomatsuppe.

Italian tomato soup.

29. ZUPPA DI ARAGOSTA

Italiensk hummersuppe med rejer.

Italian lobster soup with prawns.

119,-

149,-

109,-

189,-



LA DOLCE VITA

Anno 2012

RISTORANTE ITALIANO

ANTIPASTT

0. BRUSCHETTA
1 stk. sprodt hvidlegsbred, gratineret i ovn med mozzarella ost og krydret tomatsauce.

1 piece garlic bread, with mozzarella and spicy tomato sauce.

1. BRUSCHETTA CLASSICA

1 stk. Bruschetta.med tomater, hvidleg, oregano, olivenolie, mozzarella og basilikum.

1 piece with, tomato, garlic, oregano, olive oil, mozzarella and basilikum.

2. BRUSCHETTA AFFETATO
1 stk. Bruschetta udvalgt at kokken med italiensk palaeg.

(Ved bestilling af mere end 1 stk. - Serveres der med forskelligt paleg)

1 piece bruschetta with Italian toppings, selected by the chef. (With more than 1 piece, different toppings)

3. CARPACCIO AL SALMONE
Roget laks, citron, balsamico, rucola, og brod.

Smoked salmon, lemon, balsamico, rucola and bread.

4. CARPACCIO AL TARTUFO
Bresaola, parmesanost, rucola, kapers, trotfelolie og brod.

Bresaola, parmesan cheese, rucola, capers, truffle oil, and bread.

5. COCKRTAIL DI GAMBERI

Vores italienske rejecocktail, inklusiv bred / Italien Prawn cocktatl, included bread.

6. PROSCIUTTO DI PARMA
Parmaskinke, rucola, treftelolie, parmesanost og bred.

Parma ham, rucola, truffle oil, pepper, parmesan cheese, bread.

7. MISTO AFFETATO
3 slags charcuteri, rucola, parmesanost og brod.

3 types of toppings, rucola, parmesan cheese, bread.

8. ANTI PASTO GRANDE
charcuteribreaet, oliven, artiskok og brod. Nok til 2 personer

Toppings, olives, artichoke, bread. Enough for 2 people.

39,-

49,-

49,-

149,-

149,-

129,-

149,-

189,-

349,-
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RISTORANTE ITALIANO

PESCE / FISK

3. CARPACCIO AL SALMONE 149,-
Roget laks, citron, balsamico, rucola, og bred.

Smoked salmon, lemon, balsamico, rucola and bread.

5. COCRTAIL DI GAMBERI 129,-

Vores italienske rejecocktail, inklusiv bred / Italien Prawn cocktail, included bread.

26. INSALATA DI SALMONE 149,-
Mixed Salat, artiskok, oliven, kapers, laks og rejer. Olivenolie, balsamico og brod.

Mix of Lettuce, artichoke, olives, capers, salmon and shrimps. Olive oil, balsamic vinegar and bread.

29. ZUPPA DI ARAGOSTA 139,-
Italiensk hummersuppe med rejer.

Italian lobster soup with prawns.

20. PESCE DEL GIORNO (DAGS FISK) 289,-
Dagens fisk, kartofler, sauce og mixed salat.

Today’s fish with garniture.

55. PASTA CON GAMBERONI 179,-

Pasta, tigerrejer, rejer. Dampet hvidvin i hvidleg, tomater, tomatsauce og persille.

Pasta, tiger prawns, white wine with garlic, tomatoes, tomato sauce and parsley.

56. PASTA AL SALMONE 179,-
Pasta, roget laks, rejer. Dampet hvidvin med tomater og persille.

Pasta, smoked salmon, prawns. white wine with tomatoes and parsley.

66. PIZZA AL SALMONE 159,-
Tomat, mozzarella, roget laks, rucola, oregano og olivenolien.

Tomato, mozzarella, smoked salmon, rucola, oregano and olive oil.

"Dem der sover, fanger ingen fisk”

(chi dorme non piglia pesci)



LA DOLCE VITA

Anno 2012

RISTORANTE ITALIANO

CARNE

140. ENTRECOTE ALLA GRIGLIA 249,-
(Ca. 250 g) Grillet entrecote.
Serveres med dagens kartofler og mixed salat.

(Approx. 250 g) Grilled entrecote.. Served with today’s potatoes and mizxed salad.

41. ENTRECOTE AL TARTUFO 289,
(Ca. 250 g.) Grillet entreco6te med champignon - troeffelcreme.
Serveres med dagens kartofler og mixed salat.

(Approx. 250 g) Grilled entrecote with truffle and mushroom sauce. Served with today’s potatoes and mizxed salad.

42. ENTRECOTE AL PEPE VERDE 289,-
(Ca. 250 g.) Grillet entrecote med madagaskar pebersauce med cognac.
Serveres med dagens kartofler og mixed salat.

(Approx. 250 g) Grilled entrecote with madagaskar peppersauce with cognac.. Served with today’s potatoes and mixed salad.

43. TAGLIATA ALLA GRIGLIA 289,-
(Ca. 250 g.) Grillet entrec6te med rucola, olivenolie og parmesanost.

Serveres med dagens kartofler og mixed salat.

(Approx. 250 g) Grilled entrecote with rucuola, olive oil and parmesan cheese.

Served with today’s potatoes and mized salad.

46. SCALOPPINA AL FUNGHI 249,-
(Ca. 250 g.) Tynde skiver af grillet entrecote.
Serveres med champignonsauce flamberet i cognac, dagens kartofler og mixed salat.

(Approx. 250 g) Thin slices of grilled entrecote. Served with mushroom sauce flambeed in cognac, today’s potatoes and mixed salad.

Onskes ekstra af: Champignonsauce, Troftelsauce, Pebersauce — kr. 49,-

Onskes ekstra af: Kartofler — kr. 89,-

“We must get beyond passions, like a great work of art.

We should learn to love each other so much, at to live outside our own time”
F. Fellini
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RISTORANTE ITALIANO

PASTA

50. PASTA AL POMODORO 129,-
Pasta, tomatsauce, basilikum og parmesanost.

Pasta, tomato sauce, basil and parmesan cheese.

51. PASTA AL POLLO 169,-

Pasta med kylling. Champignon og peberfrugt dampet i hvidvin, med cremet sauce.

Pasta with chicken. Mushroom, and pepper in white wine, with cream sauce.

52. PASTA AL RAGU CALABRESE 179,-
Pasta med okseked i tern. Diverse gronsager og chili dampet i vin, tilsat lidt tomatsauce.

Pasta, sliced of entrecote, onion, flambeed in wine. Served with tomato sauce and vegetables.

53. TORTELLONI AL TARTUFO 169,-
Tortelloni med cremet troffelsauce.
Pancetta, champignon og hvidleg flamberet i cognac, parmesanost.

Tortelloni with cream truffle-sauce, pancetta, mushroom, garlic flambeed in cognac, and parmesan cheese.

54. RIGATONI AL VITELLO 179,-
Rigatoni med grillet oksekod, parmesanost og trottel.
Champignon, pancetta, log og hvidleg flamberet i cognac.

Rigatoni with beef, parmesan cheese and truffle. Mushroom, pancetta, onion and garlic flambeed in cognac.

55. PASTA CON GAMBERONI 179,-
Pasta, tigerrejer, rejer. Dampet hvidvin i hvidleg, tomater, tomatsauce og persille.

Pasta, tiger prawns, white wine with garlic, tomatoes, tomato sauce and parsley.

56. PASTA AL SALMONE 179,-
Pasta, roget laks, rejer. Dampet hvidvin med tomater og persille.

Pasta, smoked salmon, prawns. white wine with tomatoes and parsley.

"Life is a combination
of magic and pasta”
F. Fellini
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PIZZA

60. P1IZZA MARGHERITA 119,-
Tomat, mozzarella, oregano og olivenolie.

Tomato, mozzarella, oregano and olive ol.

61. PIZZA CALABRESE 139,-
Tomat, mozzarella, ventricella (salami med chili) parmesan, rucola, oregano og olivenolie

Tomato, mozzarella, spicy salamz, parmesan, rucola, oregano and olive oil.

62. PIZZA DOLCE VITA 149,-
Tomat, mozzarella, parmaskinke, parmesan, rucola, oregano og olivenolie.

Tomato, mozzarella, parma ham, parmesan, rucola, oregano and olive oil.

63. PIZZA VEGETARIANA 149,-
Tomat, mozzarella, forskellige grontsager, oregano og olivenolie.

Tomato, mozzarella, different vegetables, oregano and olive oil.

64. PI1ZZA FELLINI 149,-
Tomat, mozzarella, salami, parmaskinke, parmesan, rucola, oregano og olivenolie.

Tomato, mozzarelle, salamz, parma ham, parmesan, rucola, oregano and olive otl.

65. PIZZA BRESAOLA 169,-
Tomat, mozzarella, bresaola, parmesan, rucola, troftelolie og sort peber.

Tomato, mozzeralla, bresaola, parmesan, rucola, truffle oil and black pebber.

66. PIZZA AL SALMONE 159,-
Tomat, mozzarella, roget laks, rucola, oregano og olivenolien.

Tomato, mozzarella, smoked salmon, rucola, oregano and olive oil.

Onskes en pizza til deling, voksne: Tilleg 50,- Gelder max 2 personer. - Born, ingen tilleg.
Ekstra fyld pa pizza kr. 20,-
Chili & Hvidlog kr. 29,-

Ekstra parmesan kr. 25,-
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DESCSERT

70. GELATO ITALIANO 79,-
Italiensk is med flodeskum, og chokolade / Italian ice crema with whipped cream and chocolate.

71. GELATO AL LIMONCELLO 89,-
Lemon sorbet is med limoncello liker.. / Lemon sorbet ice cream with limoncello liquor.

72. AFFOGATO AL CAFFE 89,
Italiensk is druknet i espresso kafte. / Italian ice cream with espresso coffee.

73. TIRAMISU DOLCE VITA 89,-
Hjemmelavet tiramisu. / Homemade tiramisu.

74. DOLCE DEL GIORNO 89,-
Dagens italienske dessert. / Italian cake of the day.

76. MOSCATO D’ASTI Gl. 89,-
196. 1/1 FL 349,-
Hvid mousserende vin med let perlende bobler og behagelig sodme.

White sparkling wine with slightly bubbles and pleasant sweetness.

77. RECIOTO DELLA VALPOLICELLA (Min. 2 gl.) Gl.109,-
197. % Fl. 499,-
Kraftig rod dessertvin lavet i "Amaroneland” med en god sedme og balanceret friskhed.

Red strong dessert wine made like an Amarone with a pleasant sweetness and fresh aftertaste.

80. ESPRESSO 39,-
81. AMERICANO 39,-
82. CAPPUCINO 45,-
83. CAFFE LATTE 45,-
84. CORTADO 45,-
85. IRISH COFFEE, 5 CL. 79,-
86. AFFOGATO AL CAFFE 89,-
87. TE 39,-
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130. COLA / FANTA / SPRITE, 0,33 CL 39,-
181. LIMONADE, o, 33 CL. 45,-
San pellegrino limonade sodavand. / Lemonada soda

132. SAN PELLEGRINO SPARKLING WATER 69,-
Med brus, 1 liter. / Sparkling water, 1 liter.

133. SAN PELLEGRINO SPARKLING WATER 39,-
Med brus, 50 cl. / Sparkling water, 50 cl.

184. ITALIENSK VAND, 35,~
San Benedetto vand uden brus, 50 cl. / Still water, 50 cl.

135. HYLDEBLOMST / ELDERFLOWER 45,-
111. ISKOLD POSTEVAND 35,~
Ice cold tap water.

136. DANSK OL, 33 CL. 59,-
Pilsner.

Danish beer - Light

138. BIONDA, 33 CL 69,-
Italiensk ol — Lys

Italian beer - Light

139. SPECIEL OL - PERONTI, 50 CL. 89,-
Italiensk speciel ol — Gul / Sort

Italian speciel beer — Yellow or Black.

140. ALKOHOLFRI OL 49,-

Non alcoholic beer.



