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Florentine  invites  you home to  celebrate  authentic  Ital ian cuis ine,  cooked with       

pass ion us ing  the  finest  ingredients  carefully  selected �om small  art i sanal  producers.

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

the  genuine  hospital i ty  of  a  glamorous  local  Trattoria.

Buon Appeti to!

@florentine.urbantrattoria



Aperitivo 
&Spritz

Amalfi Spritz   165
Champagne /  Ital ian lemon /  Limoncello  /  St .  Germain
Fresh,  c i trusy,  f loral

Veneziano Spritz   145 
Aperol  /  Prosecco
Class ic,  b i t ter

Raspberry Sbagliato   160
Raspberr y infused Campari  /  Mancino Vermouth /  
Monkey 47 /  Spumante
Fruity,  f izzy

Barrel Aged Negroni   160
�e Botanist  Gin/ Campari  /  Mancino Vermouth
Robust ,  round

Bellini   135
Peach /  Prosecco
Meaty,  sweet

We are  proud to  serve  our  cocktai ls  us ing  homemade cordials,  
syrups,  infus ions  and molto  amore.

Nostri Cocktails

Virgin
Raspberry Flow   85
Orange /  Raspberr y /  Soda

Driver’s Choice   85
Elderflower /  Lingon /  Amaretto  0% ABV

Passionate Virgin  85
Tropical  �uits  /  Prosecco

Scan this  to  check out  our  fabulous  
Italo  Disco  s ignature  cocktai l !

Seasonal
Chanterelle   165
Chanterelle  /  Sake /  Vodka
Fresh,  aromatic,  long

Lampone   165 
Raspberr y /  Orange /  Dr y Vermouth /  Splash of  Rye
Complex,  fruity,  balanced

Punch Berry   155
Lingon /  Elderflower /  Swedish Punch /  Botanist  Gin /  
Grape�uit
Fruity,  smooth

Saffron Cioccolato   165
Sa�on /  White  chocolate  rum /  Umeshu /  Grappa /   
Raspberr y /  Milk
After  dinner,  sweet ,  short

*Class ics  available  upon request

Signature
Florentine on the Beach 165  
295 (for 2) 
Tropical  �uits  /  Bergamot  /  Limoncello  /  Tonka 
Exotic,  ju icy

The Gardener  160
Carrot  /  Tomato /  Pickles  /  Celer y /  Almond rum
Umami,  earthy,  savor y

Tiramisu  155 
Espresso  martini  /  Mascarpone /  Egg /  Almond
Dessert ,  creamy

Banana Fashioned   160
Co�ee /  Banana /  Spiced rum /  Cacao /  Orange Bitter
Balanced,  pronounced,  short

Italo Disco  165
Glitter  /  Rinquinguin /  Fresh wine  juice  /  Chardonnay 
Fruity,  long,  bubbly 



Piccolo
small bıtes

Truffle 

Salami   85

Prosciutto e 

Melone  95

Grilled Tomino Cheese, 

Courgettes, Nuts  105

Oysters  35/pc

*italian vinaigrette     

Marcona 

Almonds  59

Prosciutto Di

Parma  85

Cerignola

Olives   59

Foccacia Della

Casa  45

Antipasto
Grande  399

Florentine ’s  finest  select ion 
served on a  3-t ier  s tand.  
Burrata caponata,  tru�e 

salami,  mortadella,  
prosc iutto,  ol ives,  gr i lled 

tomino cheese,  focaccia  

Burrata 

Caponata  169

Burrata with s ic i l ian vegetables  
mix,  topped with roasted pinenuts  

& pesto    

Calamari 

Fritti  155

Aiol i ,  lemon

Pollo 

Crocante  149

Smoked tomato  aiol i

Tuna 

Tartare  179

Yellowfin tuna,  melon,  avocado 
dress ing,  fennel ,  grapes

Carpaccio 

Florentine  185

Beef  tenderloin,  Parmigiano,  
mustard dress ing,  celer y,  

dried ol ives  

Bruschetta 

Al Carciofi  155

Sourdough bread,  art ichoke 
cream,  toppings  �om the  

garden,  pinenuts

Branzino 

Crudo  185

Sea bass  ceviche,  mint ,  chi l i  
pepper,  l ime,  tabasco,  lemon

Antipasti
to start with

Insalata
from the garden

Endive,  rucola,  radicchio,  apple,  mint ,  grapes,  pumpkin seeds,  
lemon mustard vinaigrette,  focaccia.  Add:

VegetarianVegan

Mozzarella

Di Bufala  199

Chicken

205

Tuna

215

For allergy info  please  scan 
qr-code or  ask your waiter

Smashing 

beets  155

Beetroot  carpaccio,  orange,  
cognac dress ing,  fennel ,  

pine  nuts



Pizza Napoletana
                 72 hour fermented dough

Prosciutto Dolce  229
Yellow tomato  cream,  mozzarella  di  bufala,  

prosc iutto  di  parma,  provolone,  almonds,  fig  jam 

Queen Tartufo  235  
Tru�e cream,  portabello  & oyster  mushrooms,  
fior  di  latte,  tru�e salami,  chives,  tru�e oi l

Mortadella e Pistacchio  249  
Potato  cream,  provola,  mortadella,  burrata,  

pistachio  pesto

Genovese  225
Basi l  pesto,  fior  di  latte,  confit  tomatoes,  
Fiorucci  speck,  s tracciatella,  pine  nuts

Margherita  179 
San Marzano tomato,  fior  di  latte,  bas i l

Truffle vegan Jammin’  209
Truflle  cream,  portabello  & oyster  mushrooms,  

plant  based mozarella,  herby topping,             
hazzelnuts,  tru�e oi l

Florentine’s Garden  209
Spicy caponata,  vegetables  �om the  garden,  

plant-based mozzarella,  rucola,  pesto

Manzo Italiano  249
San Marzano tomato,  fior  di  latte,  beef  tender-

loin,  tomatoes,  rucola,  Parmigiano,  pine  nuts

Pasta Fresca
handmade, everyday

Bomba Rigatoni  235  
Calabrian chi l i ,  vodka,  s tracciatella

*available as vegeterian   

Linguine Gamberi  259  
Creamy bisque,  argentinian prawns,  mussels

Pappardelle Ragù 249  
Braised short  r ib  ragu,  white  wine,         

mirepoix,  Parmigiano

Truffle Tagliatelle 295  
Tru�e cream,  parmigiano reggiano,  

shaved tru�e

Impossible Bolognese  195 
Soy mince,  mirepoix,  

10y aged balsamic  v inegar

Holy Carbonara  245/person  

(for 2 people)

Served in  the  whole  round of  pecorino,  
cr i spy pancetta,  egg  yolk.

*Single  port ion available  weekend lunches  209

*Gluten free pizza dough & 
pasta available

Contorni
sides to secondi

Cavolo

Nero  80

Potato 

Bomba  85

Insalata

Pomodori 80

Cubetti di 

Melanzane 80 

Secondi
fish & meat

Branzino 

Arrostito  350

Whole  sea  bass  fish ,  lemon,  chi l i ,  
puttanesca sauce,  venus  mussels,  

cr i spy salad

Tagliata di 

Manzo  345

250g gri lled s irlo in,  grat inated 
mushrooms,  served with Marsala  

peppercorn sauce

Bistecca Fiorentina   895 

(SWEDISH)   

700g T-bone,  gri lled lemon,  grat inated 
mushrooms,  served with Marsala       

peppercorn sauce



Spumante
NV Champagne Taittinger Brut       175    950
Fresh,  c i trus  �uits  and minerals   

2022 Serenissima Millesimato, Cantina Tombacco  110    565
Fresh,  pear  and apple

2018 Spumante Metodo Classico, Tamellini, Veneto  145    745
Extra Brut  /  Melon,  grape�uit  and honey biscuit

Bianco
2022 Vermentino, Antonella Corda, Sardegna   165  525  775
Yellow apple,  white  flowers  and sage

2022 Fantasia Zibibbo, Baglio Diar, Sicily   110  345  495
Lychee,  herbs  and orange  blossom

2022 Pinot Grigio, Kelleri Bozen, Alto Adige   125  395  545
Pear,  apple  and honey

2021 Gavi di Gavi, Scrimaglio, Piemonte    145  465  645
White  flowers,  grape�uit  and �esh almonds

2021 Chardonnay Langhe, Sobrero, Piemonte   160  510  750
Citrus,  tropical  �uits  and honey

2022 Sauvignon Blanc, Gaierhof, Alto Adige   135  435  595
Elderflower,  pear  and gooseberr y

Rosato
2022 Alghero Rosato, Sella & Mosca, Sardegna  110  345  495
Rose,  raspberr y and c i trus  �uits

Rosso
2017 Valpolicella Ripasso, Soprasasso, Veneto  135  435  595
Matured plum,  blackcurrant  and cacao

2022 Barbera d’Alba, Albino Rocca, Piemonte   155  495  695
Dark berries,  lavender  and herbs

2020 Prugneto, Poderi dal Nespoli, Emilia-Romagna 110  345  495
Cherr y,  plum and vanilla

2021 Primitivo IGT, Terra Avere, Puglia    125  395  545
Rich,  plum and dark berries

2019 Chianti  Classico, Bindi Sergardi, Toscana  165  525  725
Matured berries,  cherr y,  herbs  and oak

2021 Il Principe Langhe, Michele Chiarlo, Piemonte 145  465  695
Violet ,  red �uits  and spices

Vino
Wines  by the  glass,  carafe  and bottle.
*For  full  wine  l i s t  please  check the  drinks  menu.

GLASS  CARAFE BOTTLE
(15 CL)   (50 CL)



Birra & Sidra
beer & cıder

Poretti 5,0%    Italy    Lager   79

La Gradisca 5,2%   Italy    Cra� Lager            104

Brooklyn 5,2%   USA   Dark Lager  82

La Midona 6,5%   Italy     Blond Ale            109

La Volpina 6,5%   Italy    Amber Ale                 109

100W Carnegie 6,8%  Sweden  West  Coast  IPA 94

Avspark 3,5% (44cl can) Sweden Dr y Hopped Lager            86

Peroni 5,0%    Italy    Glut .  Free  Lager    79

Somersby Rose/Secco 4,5% Denmark  Cider    76

Analcolico
soft drinks

TAP  33CL  50CL

Sodas

Cola  39

Cola Zero  39

Sprite  39

Fanta  39

Organic Blood Orange  55

Organic Pomegranate  55

Organic Elderflower  55

Mineral Water  29

Healthy & 
Homemade

Lemonade  65

Fresh Juice  65
Ask for  today’s  flavour

Alcohol free

Moretti Lager  59
Italy,  0,0% vol .  

Oddbird Prosecco  85
Veneto,  0,0% vol .



DISCO

TRATTORIA

Dont forget  to  s tay for  an Italo  disco  a�erparty,  
ever y Friday and  Saturday 

�om 22.00 unti ll  late ! !

Large Groups & Private Hire
Urban Ital ian Group o�ers  lovely  spaces  in  our  restaurants  Florentine  and Basta

to  celebrate  special  occas ions  in  l i fe.  A range  of  joyful  sett ings  for  birthdays,  anniversaries  or

corporate  events  in  our  unique indoor  and outdoor  dining spaces.  

Scan the  qr-code for  more  information.


