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Antipasti	  
Pane Aglio	 75 
Garlic bread, to be served with two kinds of dips olive cream and truffle cream.

Bruschetta di parma	 155 
Simple and delicious; the toasted slice of original bread seasoned with garlic, ripen and juicy tomato,
herb salt, basil herb, first class olive oil and prosciutto di parma.

Crudita Di Salmone 	 121 
Thin slice of fresh salmon fish lax light pressed and pickled with lemon, seasoned with a drop of 
balm vinegar, cold-pressed olive oil, black pepper, Capparis spinosa and parsley.

Mozzarella Alla Caprese 	 121 
Thin waterbuffalo-milk cheese of Mozzarella with naturally dried tomatoes, basil herb and 
cold-pressed olive oil.

Carpaccio	 129 
Fresh, pickled with lemon, raw and light knocked beef fillet, with pieces of Parmesan cheese,
 virgin olive oil and ruccola. In short words, this is just delicious. 

Lardo di colonnata	 121 
Thin sliced of herb-marinated “späck” drops of balsam-vinegar, thin chopped cherry-tomatoes,  
rose-pepper, stripped ruccola. Served with new-baked thin bread.

Antipasto Assortito	 169 
A well-selected appetizer with different first-class Italian meats and delicatess 
( Prosciutto San Daniele, coppa di Parma, Lardo di Colonnata, salami finocchio, olive nostralini, 
artichoke,marinated peppers, olive gigante, grilled-marinated cocktail tomatoes, buffalo mozzarella and 
warm thin bread).

caesar salad	 175 
A real classic. Corn grilled chicken fillet, romanie lettuce, crispy bacon, roasted bread sticks,
planed Parmigiano Reggiano and cesar dressing.
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Pasta, Minestre e risotti	  
Minestrone alla genovese	 147 
Tuscany vegetable soup on diced vegetables, borlotti beans, bresaula and pasta rings.
Served whit a spoon pesto as it relates down and grilled peasant bread.

Risotto ai finocchio é scampi	 189 
Rice dish on arborio rice, slowly cooked in fish and fennel broth, white wine, roasted garlic
and hot pepper. Served with grilled Jumbo prawns.

spaghetti alla trapanese	 159 
Pasta whit diced fresh delimbing tomateos, basil, morsels Sicilian sheep´s milk cheese, garlic, 
cold-pressed vigin olive oil and freshly painted pepper (a real summer pasta).

penne arrabbiata	 159 
Pasta with fresh cocctail tomatoes, garlic, basil, and red peppar (Piccante). 

Delizie Emiliane (Home-made fresh egg-paste)	 167 
Different homemade pastes. Fresh paste rolls baked in a gratin dish with Parmesan,
served with bacon slice and zucchini.

Lasagne Con Spinaci (Home-made fresh egg-paste)                                              	 167 
Lasagna baked in oven and filled with minced meat, Parmesan, whole spinach and Fontina
cheese in different layers.  

Penne Al Tartufo	 172 
Paste with truffle and stripped turkey breast meat, white wine, a little cream and Parmesan.

Pappardelle Con Salsiccia e Pomodori (Home-made fresh egg-paste)	 172 
Paste with sauce on tomato, fresh Italian sausage (salsiccia), onion, garlic, basil herb
and chopped sheep-milk cheese.

Spaghetti alle vongole (Home-made fresh egg-paste)	 177 
Pasta with fresh venus-mussels, pepper, onion, white wine, some butter, parsely and lemon.

Bigoli Alle Marinara (Home-made fresh egg-paste)	 177 
Paste with sea mussel, calamari, sea crayfish, Venus mussels, garlic and white wine.

Sedanini Valdostana   	 177 
Paste with ox file, meadow mushrooms, leek, cherry tomatoes and a splash of cream (garlic, pepper).

FRIENDSHIP PASTE (at least 3 persons) 	 157 
If at least three persons order the same paste, we can serve the paste altogether in a common plate direct on 
the table. Good-natured, nice and Italian – everyone can eat as much as he/she wants – and additionally the 
unit price per portion becomes lower.

Pasta Di Majs (free of gluten)** 	  
Paste of high quality made with 100% corn flour, free from cholesterol, colouring agent or preservatives. 
Choose alternatives to the above-listed dishes.

Attention! Paste dishes including fish or shellfish should not also seasoned with Parmesan cheese. 
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Le Pizze	  
Capri 	 117 
Tomato, Mozzarella cheese, ham slice, fresh meadow mushroom and shrimps. 

Capricciosa	 117 
Tomato, Mozzarella cheese, ham slice and fresh meadow mushrooms.  

Cacciatora  	 117 
Tomato, Mozzarella cheese, salami sausage and olives.                 

Margherita 	 117 
Fresh tomatoes, Mozzarella cheese, basil herb, black pepper and herb salt.

Sorrento	 117 
Tomato, Mozzarella cheese, shrimps, ham slice and asparagus.        

Napoletana	 117 
Tomato, Mozzarella cheese, sardines, capparis spinosa and olives.

Calzone	 117 
Baked with tomatoes, Mozzarella cheese and ham slice.             

Hawaiana	 117 
Tomato, Mozzarella cheese, pineapple and ham slice.              

Vegetariana	 117 
Tomato, Mozzarella cheese, roasted zucchini, onion and grilled paprika.    

Quattro Stagioni   	 127 
Tomato, Mozzarella cheese, ham slice, fresh meadow mushrooms, shrimps, mussels and olives.                                             

Della Casa
Pepperoni	 123 
”Very hot pizza!”  with tomato, Mozzarella and  ”red pepper” (American name for hot south-Italian sausage).

Contadina   	 126 
Tomato, Mozzarella cheese, stone-hammered and roasted bacon, raw onion, sheep-milk cheese and raw yolk.     

Pizza rustica   	 126 
Mozzarella cheese, sun-dried tomatoes, garlic, parsely and ruccola-salad.

Paesana   	 126 
Mozzarella cheese, fresh meadow mushrooms and genuine Parmasan ham (with or without tomato).

Toscana   	 133 
Tomato, Mozzarella cheese, home-made sausage (coarsely ground and well-flavoured pork meat)
and oyster agarics.

Ai Quattro Formaggi   	 133 
4 kinds of cheeses (mozzarella, gorgonzola, taleggio and parmesan cheese) with tomato and fresh basil herb.

Frutti Di Mare   	 136 
Tomato, Mozzarella, shellfish sautéed with white wine (scampi, mussels, small cuttlefish, clam, thyme, garlic).                                                          
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Le Carni	  
Pollo Alla Diavola	 245 
Grilled may-chicken file (about 215 grams), marinated with lemon, virgin olive oil and pepper fruits.
Filled with sun-dried tomatoes and Taleggio cheese. Served with potatoes baked in oven with truffle oil.

Saltimbocca Alla Romana	 252 
Calf meat sautéed in white wine with Parma ham slice and fresh sage.

Grigliata mista (grill)	 349 
Grilled pices of beef-fillet, salsicca sausage and rib. Served in the simplest possible way- with a little cold-
pressed vigin olive oil over the coil, a lemon and divide properly whit salt and pepper (for real meat lovers).

Costata Di Manzo (fällmankött AB **)	 319 
Well hanged and juicy grilled Entrecote (300 gram) seasoned with herbs and garlic.

Filetto In Piu Modi (fällmankött AB **)	 325 
The most famous raw product in Capris Restaurant – Swedish fresh ox file of the highest quality!
Choose between the two alternatives: 
1.  Al Rosmarino (Gilled). Ox file with rosemary leaf, bacon of Colonnata and gorgozola gratinated polenta.
2.  Naturell with garlic fried oyster agarics and sliced fried potatoes 
3.  Filetto Alle Provencale.(min 2 pers) A true classic- with garlic and fresh fried potatoes	 .

Contorni (optional accessories) 
Parmesan potatoes sliced fried or raw fried potatoes, gorgonzola gratinated polenta and durum wheat.  

Le Cose di Mare	   
Salmone Alla Griglia	 245 
Hammered fresh salmon with a thin lemon sauce and blanched spinach.

Casseruola Alla Genovese	 288 
A pan of rich, colorful Mediterranean fishes with bass, scampi, marulk, hippoglossus, calamari
and mussels. Seasoned with garlic, saffron, Spanish pepper, white wine and tomatoes.
Served with light hammered bread toasted to brown. 

Coda di rospo ai capperi	  286 

Butter fried fresh Angel fish whit sause of capers, cherry tomatoes, garlic, white wine and some butter.

Gambroni a zimino  	 277 
Dublin bay prawns, fried in its own shell with spices that brings the taste of sea iotn it
(garlic, red-pepper white wine and diced tomatoes). Served with herb-risotto.

Grigliata Mista (Grill)  	 319 
Mixture of grilled fresh fish, shellfish (scampi, helibut, angel fish, salmon) lemon and basil sauce (garlic).
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Extra Accessories	  
Spinaci Allágro Di Limone 	 75 
Spinach leaves spread with garlic, with lemon dressing, perfect for fish dishes.       

Funghi Trifolati  	 75 
Mushroom oyster agarics fried with butter, garlic and parsley.                             

Asparagi Alla Parmigiana	 75 
Green asparagus roasted in oven in a gratin plate with Parmesan cheese.

insalata fresca con pecorino 	 75 
Romanie lettuce with pices of pecorino negro .

Insalata di fagioli 	 75 
Bonsall on borlotti beans, tomato, chilli and ruccola

Insalata Di Pomodori	 75 
Tomato salad made of ripe cherry tomatoes, red onion, basil and virgin olive oil.

olive mista	 75 
A bowl whit galic marinated olives (three kinds).

I Dolci	   
Gelato Mix	 87 
Mixed ice-cream.

Affogato	 92 
A ball of vanilla ice cream that you pours a splash of Amaretto and then drowns in espresso 

Panna Cotta 	 95 
Cream and vanilla pudding topped with caramel sauce and roasted pine nuts.

Tirami Su 	 97 
An Italian dessert speciality with zabaglione, mascarpone cheese, cognac, coffee and Savoyard cake.

Sorbetto Al Limone	 97 
Lemonsorbet, the perfect ending to a delicious dinner, topped whit a splash Limoncello

I Formaggi	   
Pecorino sardo	 99 
Sheep´s milk cheese from Sardinia, is a very popular type of cheese on the Italian mainland.                                       

Taleggio  	 99 
Cream cheese from Lombardia region, can be a nice rounding of  a good meal.                            

Gorgonzola	 99 
A blue mould cheese fom Lombardy, has it´s roots from the 1000-century.                                              

reggiano	 109 
Stored Parmesan (24 months) from Emilia-Romagna                                                 

Ostbricka	 169 
With taste bits from all of our cheeses. Served with a glass of Three Files
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I Vini
Rossi 	 1/1	
FEUDO ARANCIO NERO DÀVOLA  Sicily,  A zesty brash cherry scented wine with bold fruit flavors paired	 380 
with more subdued earthy and spicy notes that keep the wine solidly grounded.

SURI BARBERA dásti.  Piemonte, Great red fruit and faint underbrush on the palate dominate	 430 
this light bodied, easy drinking red.

giancarlo ceci monte rosso.  Puglia, Segment of.red forrest berries, high intense and wellbalanced	 399 
flavour. Good with veal, chicken and pasta made on meat och mushroom. 

FREUDO ARANCIO SYRAH  Sicily, with the intense sunlight and unique landscape, the classic Rhône 	 435 
Valley grape produces a wine with a very ripe wild-berry aroma and similarly lush flavors.

TRALCETTO MONTEPULCIANO D`ABRUZZO.  Shows aromas and flavors of forest fruits, with a hint of oak.	  455 
Medium-bodied, with a well-balanced palate and a hint of vanilla on the finish.

DARNO CHIANTI COLLI FIORENTINI.  Exotically herby nose, with a luscious juicy	 465 
inpalate of strawberry and cherry flavours held together by a delicate tannin weighting.

TORRE DEL FALASCO VALPOLICELLA RIPASSO SUPERIORE.  Round, soft, well-balanced.	 530 
Segment of forrest berries, chocolate and plum. A velvet-pure aftertaste with soft tannin.

TORRE DEL FALESCO AMARONE DELLA VALPOLICELLA.  The grapes are picked by hand on the last days	 785 
of september and then let them dry in 120 days before storage. The Amarone must be stored at least three 
years before sales.

OTHER WINEs.   
Please ask our head waiter.

Bianchi 	 1/1	
FEUDO ARANCIO DOC GRILLO.  Sicily, Good with just about any seafood or fish, it made an	 385 
outstanding match with a light seafood sausage made from scallops, shrimp and sockeye salmon.

giancarlo ceci monte rosso.  Puglia, Great, intense, generous taste of melon and balanced of oak.	 399 

FEUDO ARANCIO CHARDONNAY.  Sicily, A rich, aromatic wine with a harmonious and well-balanced flavor.	 430 
It goes well with raw fish appetizers, pasta with vegetables, fish and white meats.

GRECO DI TUFO.  A rich golden hue and delicate scents of ripe apricots, apples, fern and mint.		  555 

Champagne & Spumante 		  1/1	
Val d’oca prosecco extra	 (glasS) 85	 395 

philipponnat royal ereserva brut.	 (1/2) 390	 780 

Veuve Cliquot 		  815 	

g.h.mumm 		  855
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Le Bevande	 
Le Birre 

Draught beer                  		  40 cl 
Carlsberg Export                  		  64	

Beer in bottle                             		 33 cl 
light beer                            		  34

Carlsberg Hof		  52

Budweiser		  59

Turborg gold (50cl)		  69

peroni nastro azzurro		  59

staropramen		  62

staropramen dark		  69

Vini della casa 	 Glass	 1/1 
Red wine                    	 87	 315

PINK WINE                   	 87	 315

VHITE WINE	 87	 315

NonE Alcohol WINE	 55	 200

Vini da Dessert 	 Glass	 1/1 
Tre filer	 125	 485

Vinsanto Liquoroso   	 125	 485

Le Bebite 

Cold drinks		  33 cl 
Soljuice ORANGE		  32

Pepsi Cola		  32

Pepsi Max		  32

7 UP		  32

Zingo Orange		  32 

I Caffe 		  cup 
Espresso	S ingle  30	D ouble  34

Caffé Svedese		  30

Cappuccino 		  36

Caffé Latte		  36

Other coffee drinks		  108
(Baileys, Irish, Strega, Sambuca, Cointreau m.m.)

Cider & RTD & Water 		  in bottle
Ramlösa (MINERAL WATER)		  34

Acqua Minerale San Pelegrino		  37

Somersby Pear Cider		  54
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Superalcolici	  	 4 cl	
Grappa (See special menu) 	  

Grönsedts Monopole	 70

Limoncello 26%	 74 

Cointreau (Citrus Liquor)  	 74 

D.O.M. Benedectine	 74 

Grand-Marnier Rouge	 74 

Strega (herb liquor)	 74 

Skåne	 74 

Absolut Vodka	 78 

Sambuca	 74

Calvados	 78 

Pernod  	 78

Baileys Original	 78 

Amaretto	 78

Frangelico (Hazel nut liquor)	 78

Galliano	 78

captain morgan	 78	

Rum Bacardi	 90

havanna club	 86 	

Beefeater	 90

flagg punch	 94

Åhlborg jubileums	 98

Gammel dansk 	 102 

johnny walker RED 	 80

jim beam	 122

Remy Martin	 94

Jack Daniels	 98

lagavuolin 	 122 

Laphroaig	 122

Johnny Walker Black	 122

Chivas Regal (15 year)	 130

Digestivi  (Bitter) 		
Fernet Branca	 78 

Jägermesiter	 78

Amaro Averna	 78 

Amaro Ramazzotti	 78
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Durum wheat – wheat with double 
corns 		

( Triticum Turigium )

Durum wheat is the oldest grain sort in the world. It originally came from middle Asia. For thousands of years, 
it has been the most important daily food. From the beginning of 1900’s when simpler and easier-to-plant sort 
took over its important position. This regulates durum wheat to be planted only for self-usage by folk living 
in mountain area in the middle Italy.  During the latest years, a big investigation about the rich nutrition and 
healthy foods revealed the durum wheat’s worth in the foods. Besides, this corn has a special property that is 
nowadays full of worth. The corn is covered by bait that protects against sickness and pollution.
 
If durum wheat is biologically grown, it is a supplementary live food with well-balanced healthy properties. Du-
rum wheat is rich of proteins, vitamins and fibers, which can help lower the cholesterol content in the blood, 
among other properties. It is a perfect and supplementary food for our needs.

Lardo di Colonnata  		

Bacon of Colonnata village is made of fat and is an unsaturated fat from pigs. It is therefore light smeltable. 
It is manufactured in a traditional way in a little village that is called Colonnata. The village is in Apuyanerna 
area in north Toscana province. The fat is preserved in marmorkistas with coarse salt and different spices such 
as rosemary and pepper. It will be preserved for about three to five months, which depends. Thereafter it is 
washed and put it back in the storage for several days. Marmorkistas are conserved in a cool storage space.
Now Bacon of Colonnata is a delicatess and can be consumed with other charcuteries as an appetizer with cake 
bread. However, before and even today it is eaten by workers who broke the world-famous Carraramarmorn. 
 
They eat bacon of Colonnata as the main food with bread. Bacon of Colonnata can only be manufactured in 
a limited area and the product has been handpicked as ”Il Casâle di Parma”, a family company that has been 
there for about 100 years.


