
P a s t r a m i  . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 0
Gouda cheese, horseradish and dijon dressing, 
home-made sauerkraut, pickled cucumber

G r i l l e d  C h i c k e n  . . . . . . . . . . . . . . . . . 12 5
Samurai sauce (mild), yogurt with mint and all 
spice, tomato, red onion

S l o w - C o o k e d  L a m b  . . . . . . . . . . . . . . 1 4 0
12 h slow-cooked leg of lamb, aioli, 
caramelized onion, chimichurri, coleslaw

B u r r ata  P e s t o  . . . . . . . . . . . . . . . . . . . 12 5 
Tomato, arugula, nabo’s pesto rosso (pumpkins 
seeds, parmigiano Reggiano, basil, olive oil)

S a l a d  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 5
Quinoa, avocado, cucumber, paprika, 
cabbage, pomegranate, cilantro, soy mayo, 
sesame dressing
c h o o s e  p r o t e i n  f r o m : 
L a m b ,  C h i c k e n  o r  B u r r a t a

F r i e s  w i t h  d i p  . . . . . . . . . . . . . . . . . . . . . 3 5
B o n e  B r o t h  . . . . . . . . . . . . . . . . . . . . . . . . . 2 0
C a l a m a r i  w i t h  a i o l i  . . . . . . . . . . . . 9 5

t ö r s tSwedish natural & organic sodas . . . . . . . 4 5 
Real Raspberry, Real Lemon, Real Ginger, 
Real Elderflower 

s o d a s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 5
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W I C H E S
O u r  b r ea d  i s  m a d e  fr o m  

a  b le n d  o f  s p e lt  a n d  
T i p o  2  w h eat,  b oth  sto n e -

m i lle d  a n d  o r g a n i c a lly 
g r o w n  i n  th e  m o u n ta i n s 
o f  P i e m o n te .  It  i s  b a k e d 

w ith  pa s s i o n  by  o u r 
fr i e n d s 

Th e  Ita li a n  C o u s i n s .
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