FLORENTINE

A LA CARTE MENU

ITALIA FLORENCE SUEZIA 2023



Florentine invites you home to celebrate authentic Italian cuisine, cooked with

passion using the finest ingredients carefully selected from small artisanal producers.

Fasten your seat belt as we are taking you on an unforgettable journey of flavours and

the genuine hospitality of a glamorous local Trattoria.

Buon Appetito!

B

@florentine.urbantrattoria
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We are proud to serve our cocktails using homemade cordials,

syrups, infusions and molto amore.

AMALFI SPRITZ 165

Champagne / Italian lemon / Limoncello / St. Germain
Fresh, citrusy, floral
VENEZIANO SPRITZ 145

Aperol / Prosecco
Classic, bitter

RAsSPBERRY SBAGLIATO 160
Raspberry infused Campari / Mancino Vermouth /
Monkey 47 / Spumante

Fruity, fizzy

BARREL AGED NEGRONI |60
The Botanist Gin/ Campari / Mancino Vermouth
Robust, round

BELLINI 135
Peach / Prosecco
Meaty, sweet

FLORENTINE ON THE BEACH
295 (FoOR 2)
Tropical fruits / Bergamot / Limoncello / Tonka

Exotic, juicy

165

THE GARDENER |60
Carrot / Tomato / Pickles / Celery / Almond rum
Umami, earthy, savory

TIRAMISU |55
Espresso martini / Mascarpone / Egg / Almond
Dessert, creamy

BANANA FASHIONED 160

Coffee / Banana / Spiced rum / Cacao / Orange Bitter

Balanced, pronounced, short

ITaALo Disco 165
Glitter / Rinquinguin / Fresh wine juice / Chardonnay
Fruity, long, bubbly
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CHANTERELLE |65
Chanterelle / Sake / Vodka

Fresh, aromatic, long

LAMPONE |65
Raspberry / Orange / Dry Vermouth / Splash of Rye
Complex, fruity, balanced

PuNncH BERRY 155
Lingon / Elderflower / Swedish Punch / Botanist Gin /

Grapefruit
Fruity, smooth

SAFFRON CioccoLATO 165

Saffron / White chocolate rum / Umeshu / Grappa /
Raspberry / Milk

After dinner, sweet, short
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RasPBERRY FLow 85
Orange / Raspberry / Soda

DrRivVErR’s CHoOICE 85
Elderflower / Lingon / Amaretto 0% ABV

PAassioNATE VIRGIN 85
Tropical fruits / Prosecco

Scan this to check out our fabulous

Italo Disco signature cocktail!

*Classics available upon request



Liccals

SMALL BITES

ProsciuTtTo DI TRUFFLE OysTERS 35/pc
PaArMaA 85 SALAMI 85 *ITALIAN VINAIGRETTE
CERIGNOLA PrRosciuTTO E MARCONA
OLIVEsS 59 MELONE 95 ALMONDS 59

Foccacia DELLA GRILLED ToMiINO CHEESE,

Casa 45 CoURGETTES, NuTs 105
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TO START WITH

CARPACCIO PoLLo BuUrRrRATA
FLORENTINE |85 CROCANTE 149 CAPONATA |69

Smoked tomato aioli

Beef tenderloin, Parmigiano, Burrata with sicilian vegetables

mustard dressing, celery, mix, topped with roasted pinenuts

dried olives ANTIPASTO & pesto

GRANDE 399

TuNA ., . BraNZINO
Florentine’s finest selection

TARTARE 179 O< served on a 3-tier stand. >O Crupo 185
Yellowfin tuna, melon, avocado Burrata caponata, truffle Sea bass ceviche, mint, chili
dressing, fennel, grapes salami, mortadella, pepper, lime, tabasco, lemon
prosciutto, olives, grilled
SMASHING tomino cheese, focaccia BRUSCHETTA
BEETS |55 AL CARCIOFI 155
CALAMARI
Beetroot carpaccio, orange, FriTTI 155 Sourdough bread, artichoke
cognac dressing, fennel, o cream, toppings from the
pine nuts S/ Aioli, lemon garden, pinenuts "\
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FROM THE GARDEN

Endive, rucola, radicchio, apple, mint, grapes, pumpkin seeds,

lemon mustard vinaigrette, focaccia. Add:

CHICKEN MozzARELLA TuNnAa
205 DI BuFaLa 199 215

) For allergy info please scan
V Vegan Vegetarian

o

gr-code or ask your waiter



72 HOUR FERMENTED DOUGH

ProsciutTto DoLCcE 229
Yellow tomato cream, mozgzarella di bufala,

prosciutto di parma, provolone, almonds, fig jam

QUEEN TARTUFO 235
Truffle cream, portabello & oyster mushrooms,
Sfior di latte, truffle salami, chives, truffle oil

MoORTADELLA E PisTaAccHIO 249
Potato cream, provola, mortadella, burrata,
pistachio pesto

GENOVESE 225
Basil pesto, fior di latte, confit tomatoes,
Fiorucci speck, stracciatella, pine nuts

MARGHERITA |79

San Marzano tomato, fior di latte, basil

TRUFFLE VEGAN JAMMIN® 209
Truflle cream, portabello & oyster mushrooms,
plant based mozarella, herby topping,

hazzelnuts, truffle oil V

FLORENTINE’S GARDEN 209
Spicy caponata, vegetables from the garden,
plant-based mozzarella, rucola, pesto \/

MANZO ITALIANO 249
San Marzano tomato, fior di latte, beef tender-

loin, tomatoes, rucola, Parmigiano, pine nuts

D< Served in the whole round of pecorino, ><)

Lo st C\Q?W’Z/GA/OCZ/

HANDMADE, EVERYDAY

BomMBA RicaTONI 235
Calabrian chili, vodka, stracciatella

*AVAILABLE AS VEGETERIAN

LINGUINE GAMBERI 259

Creamy bisque, argentinian prawns, mussels

PAPPARDELLE RaGU 249
Braised short rib ragu, white wine,

mirepoix, Parmigiano

TRUFFLE TAGLIATELLE 295

Truffle cream, parmigiano reggiano,

shaved truffle

IMPOssIiBLE BOLOGNESE 195
Soy mince, mirepoizx,
10y aged balsamic vinegar \/

HoLy CARBONARA 245/PERSON

(FOR 2 PEOPLE)

crispy pancetta, egg yolk.

*Single portion available weekend lunches 209

*GLUTEN FREE PIZZA DOUGH &
PASTA AVAILABLE
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FISH & MEAT

BraNZINO
ARROSTITO 350

BisTEccaA FIORENTINA 895
(SWEDISH)

TAGLIATA DI
MaNzO 345

Whole sea bass fish , lemon, chili, 7oog T-bone, grilled lemon, gratinated 250g grilled sirloin, gratinated

puttanesca sauce, venus mussels,

crispy salad

mushrooms, served with Marsala

peppercorn sauce

mushrooms, served with Marsala

peppercorn sauce
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SIDES TO SECONDI

CavoLo PoTtaTo
NErO 8O BomMBa 85

PomMobori 80O

INSALATA CUBETTI DI
MELANZANE 80O



Wines by the glass, carafe and bottle.

“For full wine list please check the drinks menu.
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GLASS CARAFE BOTTLE
) rrwrnanle (15CL) (50CL)
NV CHAMPAGNE TAITTINGER BRrRuUT 175 950
Fresh, citrus fruits and minerals
2022 SERENISSIMA MiLLEsIMATO, CANTINA TOMBACCO 11O 565
Fresh, pear and apple
2018 SPUMANTE METODO CLASsIco, TAMELLINI, VENETO 145 745
Extra Brut / Melon, grapefruit and honey biscuit
%W
2022 VERMENTINO, ANTONELLA CORDA, SARDEGNA S 525 775
Yellow apple, white flowers and sage
2022 FANTASIA ZiBIBBO, BAagLio DIAR, SiciLy 11O 345 4905
Lychee, herbs and orange blossom
2022 PiNnoT GRrRIGIO, KELLERI BozeN, ALTo ADIGE 125 395 545
Pear, apple and honey
2021 Gavi bl GAvi, ScrRIMAGLIO, PIEMONTE 145 465 e45
White flowers, grapefruit and fresh almonds
2021 CHARDONNAY LANGHE, SOBRERO, PIEMONTE 6O 510 750
Citrus, tropical fruits and honey
2022 SAUVIGNON BrLaNnc, GAIERHOF, ALTO ADIGE 135 435 595
Elderflower, pear and gooseberry
2022 ALGHERO RosATO, SELLA & MoscAa, SARDEGNA 110 345 4905
Rose, raspberry and citrus fruits
2017 VALPOLICELLA RiPpAsso, SoPRASASsO, VENETO 135 435 595
Matured plum, blackcurrant and cacao
2022 BARBERA D’ALBA, ALBINO Rocca, PIEMONTE 155 4905 695
Dark berries, lavender and herbs
2020 PRUGNETO, PopbERI DAL NEspPoLIl, EMILIA-RoMAGNA 110 345 4905
Cherry, plum and vanilla
2021 PriMITIVO IGT, TERRA AVERE, PuGLIA 125 395 545
Rich, plum and dark berries
2019 CHIANTI CLAssico, BinDI SERGARDI, TOSCANA SES) 525 725
Matured berries, cherry, herbs and oak
2021 IL PrRiNncIPE LANGHE, MicHELE CHIARLO, PIEMONTE 145 465 695

Violet, red fruits and spices




PORETTI 5,0%

LA GrRADISCA 5,2%
BROOKLYN 5,2%

LA MIiboNA 6,5%

LA VoLPINA 6,5%

IOOW CARNEGIE 6,8%
AVSPARK 3,5% (44cL cAN)
PERONI 5,0%

SoMERsBY Rose/SEcco 4,5%

BEER & CIDER

A8

TAP 33CL
Italy Lager 79
Italy Crafi Lager
USA Dark Lager 82
Italy Blond Ale
Italy Amber Ale
Sweden West Coast IPA 94

Sweden Dry Hopped Lager

Italy Glut. Free Lager 79

Denmark Cider

76
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CoLa 39
CoLAa ZERO 39
SPRITE 39
FANTA 39
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SOFT DRINKS

ORcaNICc BLoob ORANGE 55

ORGANIC POMEGRANATE 55

ORGANIC ELDERFLOWER 55

MINERAL WATER 29
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MoRrRETTI LAGER 59

Italy, 0,0% vol.

OpbbBIRD PROSEcco 85

Veneto, 0,0% vol.
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LEMONADE 65

FrReEsH Juice 65
Ask for today’s flavour

86
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Dont forget to stay for an Italo disco afterparty,

every FRIDAY and SATURDAY
Sfrom 22.00 untill late!!

LARGE GrROUPS & PRIVATE HIRE

Urban Italian Group offers lovely spaces in our restaurants Florentine and Basta
to celebrate special occasions in life. A range of joyful settings for birthdays, anniversaries or
corporate events in our unique indoor and outdoor dining spaces.
Scan the qr-code for more information.
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