
Dryckesmeny och vinlista 

Vi uppskattar viner som återspeglar dess terroir, det innebär att de flesta av vinerna 
på denna lista tillämpar lågt svavel, inga onödiga tillsatser och vinbonden i hög grad 

tillämpar ekologiska principer oavsett om de är certifierade eller ej.  

Non Parlo Italiano 

Aperitivo 

Aperol Spritz 145:- 

Limoncello Spritz 145:- 

Gin & Tonic (GT) 145:- 

Negroni 155:- 

Negroni Sbagliato 155:- 

Espresso Martini 155:- 

Öl 

Budvar 75:- 

Alkoholfritt 

San Pellegrino 1 L 65:- 

Coca-Cola/Zero 40:- 

San Pellegrino Limonata/Blodapelsin 33 cl 45:- 

Alkoholfri öl 45:- 

Bubbel 

Nino Franco Nodi Prosecco DOCG, 11% 150/750:- 

Voutte Sorbée, Sobre, Brut Nature, 2014, 12% 2500 

Voutte Sorbée, Blanc d'Argile R20 MAGNUM, 2900: 

Voutte Sorbée, Fidèle R20, MAGNUM 2700:- 

Orange/Skalmacererat/Rosé 

Arianna Occhipinti SP68 Bianco 2023 750:- 

C.O.S. Rami 2023, 12,5% Italien, 800:- 

Domaine Les Pieds sur Terre, Broken Hearts, Chardonnay & Hybrids, 13,5% 900:- 



THIBAUD BOUDIGNON | Savennières, 2023 Rosé de Loire, cabernet franc, 750:- 

Vitt vin 

Andres Deidesheim, Riesling 1 L, Pfalz, Tyskland, 2022, 12,5% 145/900:- 

La Parilla El Pinto Palomino '22, Spanien, 12% 145/725:- 

Champalou Vouvray, Chenin Blanc, Frankrike, 2021, 12,5% 155/775:- 

THIBAUD BOUDIGNON, 2023 ANJU BLANC 1200:- 

THIBAUD BOUDIGNON  2022 SAVENNIÈRES ’CLOS DE LA HUTTE’ 1600:- 

THIBAUD BOUDIGNON  2022 SAVENNIÈRES CLOS DE FREMINE 1600:- 

Pierre Girardin, VDF Eclat de Calcaire Chardonnay, 2023 1200:- 

Pierre Girardin 2023 Chardonnay "Les Petites Montagnes", 1500:- 

Pierre-Vincent Girardin 2023 VDF Chardonnay "Le Noyer", 1500:-  
  

Pierre Vincent Giradin Meursault ”Eclat de Calcaire” 2022 2100:- 

Pierre Vincent Giradin, 2022, Puligny-Montrachet,2100:- 

2023 VDF Eclat de Calcaire Chardonnay MAGNUM, Pierre Girardin, 2500:- 

Domaine du Pélican, Arbois Savignin Ouillé, Jura, Frankrike, 2018, 14,5% 1100:- 

Domaine du Pélican, Arbois, Chardonnay, Jura, Frankrike, 2019, 13,5% 1200:- 

Rött vin 

Daprima, Barbera d’asti DOCG. Amerio Vincenzo, 2023, 13,5% 145/725 

Sagace 1 L, Langhe Nebbiolo, Piemonte, Italien, 2020, 14% 155/1050:- 

Calabretta Gaio Gaio, Italien, Sicilien, 2022, 14,5% 155/700:- 

C.O.S. Frappato 2023, Italien, 165/825:- 

Cesare Bussolo, Barbera d’Alba, Piemonte, Italien, 2019, 14,5% 180/900:- 

Renato Ratti, BAROLO MARCENASCO, 2022 220/1100:-  

Maffrei, Lange Nebbiolo DOC, 2023,  13,5% 900:- 

Jean Foillard Morgon Côte du Py '22, Frankrike, 1000:- 

Renato Ratti, BAROLO ROCCHE DELL ANNUNZIATA 2020 2300:- 



Renato Ratti, RATTI BAROLO SERRADENARI 2020, 2300:- 

Vino di Anna Palmento Rosso,22 Italien 750:- 

Cesare Bussolo, Barbera d´Alba Roscaletto 2019 2400:- 

Cesare Bussolo, Barolo La Morra, Nebbiolo, Piemonte, Italien, 2019, 14,5% 1600:- 

La Stoppa Trebbiolo Rosso, Barbera/Bonarda, 2021, 12,5% 800:- 

Guy Breton, Morgon P'tit Max, 2022, 1000:- 

Olek Bondonio, Barbera, Vino Rosso 2023, 800:-  

Olek Bandino, Barbaresco 'Starderi' 2022 750ml 1500:- 

Olek Bandino, Barbaresco 'Roncagliette' 2022 750ml 1500:- 

Frank Corneliussen, Munjebel Rosso FM 2019 1400:- 

Arianna Occhipinti Il Frappato '21 900:- 

Arianna Occhipinti Contrada Santa Margherita Bianco '22 1050:- 

Arianna Occhipinti Vino di Contrada PETTINEO '19 1050:- 

Arianna Occhipinti Vino di Contrada BOMBOLIERI '20 1100:- 

Arianna Occhipinti Vino di Contrada FOSSA DI LUPO '20 1100:- 

Testalonga Vin Paysan Rouge Cargignan, Cinsault, Mourvedre 2023 750:- 

Trousseau Les Trouillots, Jura, Trousseau, 1000:- 

Aldo Conterno, IL FAVOT LANGHE NEBBIOLO 2020/2021 1300:- 

Aldo Conterno, BAROLO BUSSIA 2019 2300:- 

Aldo Conterno, BUSSIADOR LANGHE CHARDONNAY 2020 1800:-
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