
WELCOME TO 
TERRAZZA
The feeling will match that of the cozy beach restaurant along 
the Italian coast as you take a seat at a table or on a sofa. It 
will smell pleasantly from the grill and the pizza oven in the 
outdoor kitchen and the fish and seafood, iced on platters,  
will come as they are or in a salad.

WHILE WAITING FOR THE FOOD
KICKSTARTER, Orange, Grapefruit, Champagne Vinegar, Peach Bitters,  
Bubbles (går även att få alkoholfri) ...................................................................... 142

SANGRIA (GLASS/PITCHER) Villa Massa Limoncello, Elderflower, Lemon,  
Grapefruit Bitters, Bubbles ..................................................................................139 / 359

SLUSH APEROL Chamomille, Orange, Lemon, Peach Bitters ......................... 139

ANTIPASTI 
Small courses to share

HOUSE CAN WITH TOAST................................................................................ 115

GARLIC BREAD................................................................................................... 75

BRUSCHETTA POMODORO.............................................................................85

ARANCINI FUNGHI............................................................................................55

CARCIOFINI MARINARA..................................................................................95

ESCALLOPS......................................................................................................... 110

RAZOR CLAMS IN LEMON & BASIL............................................................... 110

CALAMARI FRITTI ............................................................................................ 145

CAVIAR
30 GRAMS SERVED WITH CROSTINI ..........................................................295

MOZZARELLA AND BURRATA 
We praise the good craftsmanship

BUFFALO MOZZARELLA................................................................................. 125

BURRATA............................................................................................................ 145

GRANDE MOZZARELLA..................................................................................255

TARTUFI 
Black summer truffle from Piedmont

THE EVENING SERVICE IS A GNOCCHI WITH

CHANTERELLES & PLENTY OF TRUFFLES .................................................249

PRIMI 
Now we continue with middle courses

CARPACCIO ON ZUCCHINI & RICOTTA..................................................... 125

GRILLED GREEN ASPARAGUS WITH TRUFFLE PECORINO................... 155

PESCESPADA AFFUMICATO CON OLIVE....................................................175

MELON & PARMA HAM....................................................................................175

CARPACCIO CLASSICO..................................................................................225

CARNE CRUDA PARMESAN........................................................................... 195

CHARCUTERIE DELLA CASA.........................................................................225

VITELLO TONNATO.......................................................................................... 195

TODAY’S CATCH
CATCH OF THE DAY FROM OUR FISHMONGER JOHAN I HALLEN

& BERGFALK. SERVED WITH PANZANELLA...............................................245

WE LOVE SPAGHETTI
TAORMINA DEL MARE ...................................................................................225

CARBONARA ....................................................................................................225

MEATBALLS ....................................................................................................... 195

VONGOLE ..........................................................................................................249

PESTO BROCCOLI ............................................................................................175

GAMBERI ...........................................................................................................249

CREAMY BOSCAIOLA .....................................................................................225

AL RAGÚ ............................................................................................................ 210

PASTA PRIMI  

CANNELLONI RICOTTA & SPINACH ........................................................... 195

OPEN LASAGNE FRUTTI DI MARE ...............................................................249

LOBSTER ”MINESTRONE” ..............................................................................225

SECONDI  

TUNA ”INSALATA MISTA” AVOCADO, CREAMY GRAPEFRUIT 

& PARMESAN CHEESE ....................................................................................245 

MUSSELS AGLIO, OLIO & PEPERONCINO ............................................... 220

SIRLOIN ”LEMON PEPPER” SAN MARZANO

& FRENCH FRIES ............................................................................................. 279

FIORENTINA 
Meat on the bone from the grill perfect to share. Served with panzanella and french fries 

T-BONE STEAK  .................................................................................. 800 G / 695

TOMAHAWK ....................................................................................... 800 G / 695

FORMAGGIO 
Cheese and wine is a perfect combination all hours of the day 

WE TAKE OUR FIVE BEST CHEESES AND SERVE ON A CHEESE PLATE, 

WITH GRAPES, RADISHES, SALTY BISCUITS AND  

SWEET MARMALADE............................................................................ ..145 / 249 

DOLCI 
Sweet ending 

WATERMELON & STRAWBERRY .....................................................................95

AMALFI LEMONCAKE .......................................................................................95

TIRAMISU .............................................................................................................95

PANNACOTTA .....................................................................................................95

CANNOLI .............................................................................................................55

ICE CREAM OF THE DAY ..................................................................................35


