
VERBANIA	 168:-
Rum, coconut, fresh pineapple, lime, coconut cream

PALOMA	 168:-
818 Tequila, hibiscus, Three Cents Pink Grape, lime, salt

GUAVA LEMONADE	 168:-
Malfy orginale Gin, Aperol, almond, guava, lime, mint

COCOMERO	 168:- 
Bacardi Razz, watermelon, lime, mint

DOX NEGRONI	 172:- 
Cin, Campari Carpano Classico, Martini rubino, timut pepper

DOX OLD FASHIONED	 172:- 
Bourbon, Rye, Rum 8y, maple syrup, Angosturo

Signature Cocktails





............................................................................. GLASS / BOTTLE

BOLLA LE POIANE RIPASSO............................ 99 / 489:- 
Vento, Italy

BARBERA DEL MONFERRATO.......................... 145 / 700:- 
Piemonte, Italy

NOBLE VINES 667 PINOT NOIR..................... 150 / 725:- 
California, USA

COPPOLA BIANCO & ROSSO........................ 165 / 800:- 
CABERNET SAUVIGNON 
California, USA

RED WINE

............................................................................. GLASS / BOTTLE

LES CÔTILLES CHARDONNAY....................... 140 / 689:- 
Vin de France, France

PIETRA DI PINOT GRIGIO EKO............................ 99 / 489:- 
Veneto, Italy

BOLLA IL GAMBERO SOAVE.......................... 145 / 699:- 
Veneto, Italy

KUNG FU GIRL RIESLING.................................. 155 / 700:- 
Washington, USA

WHITE WINE

............................................................................................ GLASS 

BOLLA PROSECCO.....................................................120:-
MARQUES DE CACERES............................................ 110:-
VINTENSE SPARKLING 0%.........................................95:-

SPARKLING

WINE AND SPARKLING





CARPACCIO	 199:-
Beef tenderloin, truffle creme, arugula, balsamico, parmigiano reggiano, 
fried onions, olive taggiasche, EVOO*
Tunt bankad oxfile, tryffelkräm, ruccola, Balsamico, parmigiano reggiano, 
friterad lök, taggisaca oliver, olivolja

CAPRESE DI BUFALA	 139:-
Cocktail tomatoes, red onion, buffalo mozzarella argula, balsamico, EVOO* 
Cocktailtomater, rödlök, buffelmozzarella, ruccola, balsamico, olivolja

CARNE CRUDA/RÅBIFF	 189:-
Veal, pickled shiitake mushrooms, wasabi creme, soy, fried onions, cress
Kalvinnanlår, picklad shiitakesvamp, wasabi creme, soya, friterad lök, krasse

CALAMARI FRITTI CON AIOLO NERO	 149:-
Fried squid, black aioli, lemon, chives 
Friterad bläckfisk, svart aioli, citron, gräslök 

GAMBERI AL AGLIO	 175:-
Vannamei shrimp, chili, garlic, white wine, parsley, herbs, EVOO*
Vannameiräkor, chili, vitlök, vitt vin, persilja, örter, olivolja 

ARANCHINI	 60:- PCS 
Panko fried risotto ball – Ask waiter for weekly flavor.
Friterade risbollar – Fråga personalen för veckans smak

STARTERS





CHEF CHOICE SELECTED CHARCUTERIE 
EXCLUSIVLEY FROM ITALY 

KOCKENS UTVALDA CHARKUTERIER 
FRÅN ITALIEN

PICCOLO 40CM 	 229:-

GRANDE 60CM	 439:-

GRANDISSIMO 80CM	 569:-

CHEESE BOARD	 269:-
3 Diffrent variation of cheese, jam, grossini, salted thin chrisps
3 Olika varianter av ost, sylt, grossini, saltade tunna chips

ANTIPASTI



MARGARITA	 199:-
Tomato sauce, mozzarela fior di late, parmesan, basil, EVOO*
Tomatsås, mozzarella fior di latte, parmesan, basilika, olivolja

BRUNELLO	 259:-
Tomato sauce, mozzarela fior di late, proscuitto, argula, 
parmesan, balsamico, EVOO*
Tomatsås, mozzarella fior di latte, parmaskinka, ruccola, 
parmesan, balsamico, olivolja 

CAMPIONE DI PARMA	 249:-
Yellow tomato sauce, proscuitto, provolone dolce, mozzarella 
fior di latte, basil, roasted almonds, fig cream, EVOO*
Gul tomatsås, parmaskinka, provolone ost, buffelmozzarella, 
basilika, rostade mandlar, fikonkräm, olivolja

DELIZIE DI CALABRIA	 259:-
Tomato sauce, mozzarela fior di late, spicy salami, parmesan, 
scamorza, straccitella, chili oil, Oregano EVOO*
Tomatsås, mozzarella fior di late, stark salami, parmesan,  
rökt mozzarella, vispad buratta, chiliolja, färsk oregano, olivolja

CHANTERELLE	 249:-
Creme fraiche, mozzarella fior di latte, garlic, chanterelles, 
truffle creme, chives, white truffle oil
Creme fraice, mozzarella fior di late, vitlök, kantareller, 
tryffelkräm, gräslök, vit tryffelolja

DOX PAZZO	 279:-
Creme fraiche, salsa tartufata, mozzarella firo di late, mozzarella 
di bufala, wild mushrooms,Basil, black pepper, EVOO*
Creme fraice, tryffelsalsa, mozzarealla fior di late, buffelmozzarella, 
skogssvamp, basilika, svartpeppar, olivolja

BIANCO AL GORGONZOLA	 259:-
Creme fraiche, goat cheese, mozzarella fior di latte, gorgonzola 
cheese, pear, roasted walnuts, honey, fresh thyme
Creme fraiche, getost, mozzarella fior di latte, gorgonzolaost, 
päron, Rostade valnötter, Honung, färsk timjan

 PIZZA



NUTELLA	 249:-
Creme fraice, Nutella, fresh berries, vanilla ice cream, 
roasted hazelnuts, vanilla sugar
Creme fraice, Nutella, färska bär, vaniljglass, rostade 
hasselnäötter, vaniljsocker 

NUTELLA SLICE	 119:-
Creme fraice, Nutella, fresh berries, vanilla ice cream, 
roasted hazelnuts, vanilla sugar,

Creme fraice, Nutella, färska bär, vaniljglass, 
rostade hasselnötter, vaniljsocker

 PIZZA





RISOTTO AI PISELLI	 269:-
Green pea purée, fried artichoke, parmeggiano reggaino, EVOO*
Grönärtspuré, friterad kronärtskocka, parmeggiano, olivolja

MAFALDINE AL TARTUFO	 269:-
Malfadinepasta, blade steak, salsa tartufata, pancetta, cream, 
Parmiggiano reggiano, cress
Malfadine pasta, bogfile, tryffelsalsa, pancetta, grädde,  
parmiggiano reggiano, krasse

LINGUINE AGLIO E OLIO 	 259:-
Linguine pasta, vanamei shrimps, fresh mussels, whole crayfish, 
garlic, chili, parsley, herbs, EVOO*
Lingunie pasta, vanamei räkor, färska musslor, Hel kräfta, 
vitlök, chili, persilija, örter, olivolja

RIGATONI CON PEPE	 239:-
Rigatoni pasta, blade steak, fresh zucchini, pepper sauce, red onion, 
mushrooms, paprika, cream, parsley 
Rigatoni pasta, bogfile, färsk zucchini, pepparsås, rödlök, 
svamp, paprika, grädde, persilija

PASTA





SLOW-COOKED OX CHEEK 	 345:-
Slow-cooked ox cheek, potato purée, redwine  sauce, 
vegtable chips, cress
Långkokt oxkind, Potatispuré , rödvinssås, 
rotfruktschips, krasse

ENTRECÔTE	 399:-
Entrecôte, redwine sauce, pommes anna, baby carrots, spiced butter,
Entrecôte, rödvinssås, pommes anna, babymorötter, kryddsmör 

BEEF TENEDRLOIN	 389:-
Beef tenedrloin, pepper sauce  gratinated portobello mushroom 
with ricotta, potato gratain
Oxfile, pepparsås, gratinerad portobellosvamp 
med ricotta , potatisgratäng 

TOMAHAWK	 879:-
Tomahawk for 2 ppl goes with pepper sauce & red wine sauce, 
honey glazed baby carrots, and potato gratain. 
Grilled tomahawk with bone, pepper sauce, red wine sauce, 
honey glazed baby carrots, potato gratain
Grillad tomahawk med ben, Pepparsås rödvinssås, 
Honungsrostade babymorötter, potatis gratäng

CLASSIC CAESAR SALLAD 	 249:-
Pankofried chicken, pancetta, romaine lettuce, homemade crutons, 
caesar dressing, tomatoes, red onion, Parmaggiano reggiano
Pankofriterad kyckling, Pancetta, romansallad, hemagjorda krutonger, 
caesardressing, tomater, rödlök, parmiggiano reggiano

COD BACK 	 379:-
Cod back , miso, potato puree, pickled shiitake mushrooms, 
Crispy pancetta, beetroot powder, cress 
Torskrygg, miso, potatis puree, picklad shiitakesvamp, 
Krispig pancetta, rödbetspulver, krasse

MAIN COURSES





CREMA CATALANA	 109:-
Creme brulee, flavoured with cinamon & orange
Creme brulee, smaksatt med kanel & apelsin

DOX STRAWBERRIES 	 149:-
Fresh strawberries, mascarpone, heavy cream, 
fresh vanilla pod, flamed sugar
Färska jordgubbar, mascarpone, grädde, 
färsk vaniljstång, flamberat socker 

CHOCOLATE FONDANT	 130:-
Vanilla ice cream, cocoa wafer sticks, roasted coconut flakes
Chokladfondant, vaniljglass, kexrullar, rostade kokosflakes 

TIRAMISU	 129:-
Savoyard biscuits, amaretto, mascarpone foam, Nutella cacao, coffe
Savoiardikex, amaretto, mascarponeskum, Nutella, kakao, kaffe

SORBETTI 2SCOOPS	 89:-
Todays sorbet - Ask waiter
Dagens sorbet - Fråga kyparen

DESSERTS





PORETTI	 88:-
ERIKSBERG KARAKTÄR	 92:-
KRONUBERG BLANC 1664	 92:-

DRAUGHT BEER

CARLSBERG HOPPY	 79:- 
LAGER 0.0%
SOMMERSBY LEMON	 74:- 
SPRITZ 0.0% 
SOMMERSBY PEAR 0.0% 	 74:-

NON ALCO
SOMMERSBY SPARKLING	 79:- 
ROSE
SOMMERSBY LEMON	 79:- 
SPRITZ

CIDER

COCA COLA 33CL	 58:-
COCA COLA ZERO 33CL	 58:-
FANTA ORANGE 33CL	 58:-
FANTA LEMON ZERO 33CL	58:-
SPRITE 33CL	 58:-
APPLE JUICE	 50:-
ORANGE JUICE	 50:-
REDBULL	 60:-
REDBULL ZERO	 60:-

SOFT DRINKS

SAN PELLEGRINO 25CL	 48:-
SAN PELLEGRINO 50CL	 68:-
SAN PELLEGRINO ROSSA	 48:-
SAN PELLEGRINO	 48:- 
LIMONATA	

AQUA

BREWED COFFEE	 42:-
ESPRESSO	 45:-
DUBBLE ESPRESSO	 50:-
AMERICANO	 45:-
LATTE	 55:-
CAPPUCHINO	 55:-
MACCHIATO	 55:-

COFFEE

BROOKLYN	 96:- 
DEFENDER I.P.A	
BITREX ITALIAN I.P.A	 96:-
CARLSBERG HOF	 78:-
SAN MIGUEL	 82:- 
GLUTEN FREE	

BEER ON BOTTLE




