Lunch OFFER

Aperitif SNACKS =Y

Bruschetta al pomodoro
Garlic bread with red onion, fresh tomato & hasil

1 Focaccia with Ricotta dip 69 kr. |atca

Oven-haked Italian bread with ricotta cheese w/ olive oil — PANUOZZ0

Crostino al parma 79 kr.

Toasted bread with mushrooms, parma & mozzarella

1 basket of bread 49 kr. Dear G

Bread with Ricotta cheese and olive oil R T

Olives Italian olives with stones @ 39 kr. " allergens
ease ask the staff.

Vitello Tonnato
Thinly sliced veal meat covered with a creamy tuna sauce served with arugula and capers

Piatto di specialita italiane
The plate with a selection of Azzurra's Italian specialities
Burrata con proscivtto ~

Fresh cheese on top of baked tomatoes with balsamic, served with Parma ham
Carpaccio di Bresaola

Air-dried salted beef fillet on top of arugula drizzled with parmesan

Scampi gratingfi.................reeeeeneeseeesensesneeen 129 kr.
Oven-roasted langoustines with garlic and olive oil

SALADS

Azzurras Caesar salat
Juicy chicken, salad, tomatoes, red onion, cucumber, croutons, parmesan and dressing

Insalata di Salmone
Fresh salad, salted almonds, avocado, asparagus, cold smoked salmon, cucumber and pesto

PASTA/ RISOTTO

Paglia e fieno
Paccheri pasta (contains traces of egg) served with red onion, mushroom mix and
air-dried ham in a cream sauce flavored with truffle cream @

Linguine alla carbonara
Carbonara with toasted bacon, cream, parmesan and egg yolk

Lasagne al forno

Oven-baked traditional meat lasagna, drizzled with cheese
Lasagne agli spinaci

Spinach lasagna with bechamel sauce

Risotto ai funghi v

Mushroom risotto with saffron, mixed with parmesan
Tortelloni ripieni

Spinach and cheese-filled pasta in cream and tomato sauce
Paccheri al ragu’ di carne

Short pasta with beef ragout and vegetables in a rich tomato sauce
Linguine agli scampi.................oeeeceeeeseneeesneee 149 kr.
Linguine with langoustines

All dishes are
served with

home-baked

BREAD

/
AZZURRA

Q\é)ﬁor sharing +30 kr. |

ﬁ'l A Wfor you

Margherita Tomato and cheese
Puglla Tomato, cheese, mushrooms, chicken and artichoke A
Vesuvio Tomato, cheese and ham
Capricciosa Tomato, cheese, ham and mushrooms
Ciao Ciao Tomato, cheese, ham and shrimp
Gorgonzola Tomato, cheese, ham, mushrooms and gorgonzola &
Fiammella Vd Tomato, cheese, ham, onion, bacon and chili
Quattro Stagioni Tomato, cheese, ham, mushrooms, peppers and shrimp
Marco Polq / Tomato, cheese, mushrooms, onions, minced beef and chili
Casareccia Tomato, cheese, mushrooms, minced beef and bacon
Veneto Tomato, cheese, minced beef, artichoke and
. . semidried tomatoes
Pizza bianca Cheese, fresh mozzarella, wild broccoli, chopped @
NOTE - without tomato beef and garlic
Fitness Tomato, cheese, minced heef
topped with lettuce, cherry tomatoes and dressing
Pizza Salami Tomato, cheese and pepperoni
Pe pEI‘OI'Ii Tomato, cheese, mushrooms, peppers and pepperonA
Uﬂg Tomato, cheese, sausages, peppers, mushrooms, @
. . bacon and garlic
Ventricina / Tomato, cheese, Ventricina, potatoes and garlic

Hot and Sweet / Tomato, Cheese, Ventricina and Pineapple

Boscaiola Tomato, cheese, mushrooms, peppers, pineapple, &
; asparagus and onions
Campanla Tomato, cheese, olives, mozzarella and semidried tomatoes
Melanzane Tomato, cheese, eggplant and gorgonzola
Grlgllata Tomato, cheese, grilled squash, eggplant,
peppers and pesto

Azzurra Tomato, cheese, mussels, shrimp, tuna and garlic
Siciliana Tomato, cheese, onion, olives, capers, anchovies and garlic
SPECIAL PIZZA Wk
Pizza Stella / Closed pizza stuffed with tomato, cheese, Ventricina (Salami) and

. Ricotta topped with air-dried ham, arugula and fresh cherry tomatoes
Plzza Mortadella White pizza with fresh mozzarella, mortadella and hurrata topped

. . with pistachios and basil
Pizza Carpaccm Tomato, cheese, air-dried ham, arugula

and Parmesan cheese

Tomato, cheese, fresh mozzarella - topped with A

Bresaola (air-dried beef thighs), arugula and cherry tomato
Tomato, cheese, air-dried ham, burrata and green pesto

Pizza of the month

Pizza Bresaola

Pizza Burrata
Pizza del mese

Starter Starter ={-XILD
Italian specialties Italienske specialiteter
Main cours Main cours
Filetto di manzo/ Salmone Pasta/ Pizza
299 kr. 229 kr.
_a8 Cheese /Dessert Cheese/Dessert ¢
A 9 kr T —
MEAT ) &
v

Burger della Casd ... seeeeeeessesseesssas 189 kr.

Azzurra's open burger topped with onion compote, cheese, crispy bacon and gherkins
on a bun with lettuce, tomato and burger dressing, served with fries

Filetto di MANZO................oeeeeeeeeeeeeeeeeeeeeee e eeeeeeeeesessessessens 239 kr.

Medallions of beef tenderloin served with butter-fried potatoes, vagetables of the day
together with mushroom sauce.

FISH

Salmone con spinai...................oeerroeeeeeereee 199 kr.

Salmon steak with spinach served with oven baked
rosemary potatoes and cherry tomatoes

PANO

P1 - Bresaola with ricotta, Parmesan cheese, sun-dried tomatoes and salad
P2 - Parma ham with mozzarella, tomatoes, basil and salad

P3 - Mortadella with burrata, pistachios and salad EXTRA

Gluten-free dough 35 kr.
(normal size only)

. Regular filling per. kind 10 kr.

Minestrone............. h___ A0 B k. | Gargoniola. meat fling, 15 kr

Homemade vegetable soup

salad and dressing
E}]}E : Olive oil 20k

ltalian warm street
food sandwich

Chili/ Garlic/ Doggybag 5 kr.

Piatto di formaggi misti m .............................. 109 kr.
The chees plate served with olive tapenade, hiscuits andMostarda - fruit in mustard ‘
Torta a cioccolato....................ooooeeeeeeeeeeeeeee e aseeneenes 89 kr.
Chocolate fondant with vanilla ice cream and fruit
TIFAMISU...............oceeeeee et saesesssans 79 kr.
Classic Italian cake with ladyfingers, mascarpone cream, coffee and liqueur

Mango Cheesecake............comrecerecsrsrneeeeessaenne 89 k.
Cheesecake with fresh mango jelly, served with a crunchy granola and fresh forest berries.
Ice cream dessert................oeceeeeceeeeeee et 79 kr.
3 different flavors of ice cream served with cream,chocolate sauce and nuts
BAFFOGURO..............oooeeececeeeeeeeereseeeeresssesssesess s ssssss e ssneeeees 59 kr.

Espresso coffee with vanilla ice cream




