
WELCOME TO A LUNCH
AT ITALIENSKAN

We want to create a lunch for you that we ourselves would have enjoyed, we 

have brought with us memories from countless trips to Italy, and have been 

inspired by other restaurant experiences around the world. Above all,  

the fantastic way to eat, drink and socialize, which is something that is  

close to our hearts. 

ANTIPASTI 
Small courses to share 

HOUSE CAN WITH TOAST / 125

BRUSCHETTA STRACCIATELLA / 115

BRUSCHETTA POMODORO / 95

ARANCINI DI MOZZARELLA / 75

QUEEN SCALLOPS / 155 

 CALAMARI FRITTI / 155

CAVIAR
30 GRAM SERVED WITH CROSTINI / 335

MOZZARELLA & BURRATA 
We praise the good craftsmanship

BUFFALO MOZZARELLA PESTO DI PISTACCHIO / 135

BURRATA / 145

 

PRIMI
Now we continue with middle courses

CARPACCIO DI ZUCCHINE / 155

ITALIENSKAN´S CARPACCIO AL TARTUFO / 235

ITALIAN STEAK TARTARE  / 195

CHARCUTERIE DELLA CASA / 145 / 225

allergies? Ask the staff!

wE LOVE SPAGHETTI
TAORMINA DEL MARE / 249

MEATBALLS / 215

 CREAMY BOSCAIOLA / 225

GAMBERI / 249

CARBONARA / 225

CHANTERELLES AL LIMONE / 195

SPAGHETTI AL TARTUFO E PARMIGIANO / 245

TODAY’S CATCH
FROM OUR FISHMONGER  / 285

SECONDI  

 GRILLED VITELLO TONNATO / 255

GRILLED TUNA WITH LUKE WARM ROOT VEGETABLES / 245

MIXED MUSSELS AGLIO, OLIO & PEPERONCINO / 225

RED WINE BRAISED LAMB SHANK / 255 

ENTRECOTE / 279

FIORENTINA   

Served with chef ’s side choice.

T-BONE STEAK 800 G / 695

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

WE TAKE OUR THREE BEST CHEESES & SERVE

ON A CHEESE PLATTER, WITH GRAPES, RADISHES,

SALTY BISCUITS & SWEET MARMALADE / 159

DOLCI 
Sweet ending

TIRAMISU / 105

PANNA COTTA AL COCCO / 95

ICE CREAM OF THE DAY / 45

SORBET OF THE DAY / 45

CHOCOLATE TRUFFLE WITH MIXED NUTS / 55

AFFOGATO / 65

allergies? Ask the staff!

lasagne della casa
For those of you who love lasagna

LASAGNA TRE TIPI PEZZI DI CARNE / 259

ITALIENSKAN’S QUICK LUNCH SERVING / 145

MONDAY
PASTA CASERECCE WITH CREAMY BELL PEPPER SAUCE,

CRISPY CHICKEN BREAST, CRUNCHY GREEN BEANS 
& GRATED GRANA PADANO

tuesday
PASTA RIGATONI ALLA VODKA WITH SMOKED BACON, 

CRISPY ZUCCHINI & PLENTY OF GRANA PADANO 

wednesday
RED WINE BRAISED OX CHEEK, CREAMY PISTOU 

RISOTTO, HONEY ROASTED CARROTS & RICOTTA

thursday
GRILLED VEAL TRI TIP SERVED WITH PASTA 

TORTIGLIONI, ROASTED PUMPKIN, 
HERB FRIED MUSHROOMS & GREMOLATA 

Friday 
BAKED PORK COLLAR WITH CREAMY GNOCCHI 

ALLA TARTUFO NERO, CRISPY LEEKS 
& GRATED ITALIAN HARD CHEESE

weekly vegetarian
CRISPY FRITTERS MADE OF BROCCOLI & HALLOUMI 

SERVED WITH CREAMY PARSNIP PURÉE & ROASTED BEETS

ravioli

RAVIOLI AL FUNGHI E TARTUFI / 265

RAVILOI FILLED WITH CONFIT DUCK & ORANGE SAUCE / 245

allergies? Ask the staff


