
AMICI DI APERITIVO

Antonio’s mixed and seasoned olives 1) . .  . 40:-

Roasted Marcona almonds 1, 3). .  .  .  .  .  .  .  .  . 50:-
Garlic bread with  
roasted garlic mayonnaise. 1, 4) . .  .  .  .  .  .  .  80:-

1) = VEGETARIAN 
2) = VEGAN  
3) = CONTAINS NUTS AND/OR ALMONDS  
4) = CONTAINS GLUTEN  
5) = CONTAINS LACTOSE

LA NOSTRA PASTA
All pasta dishes except Ravioli can be ordered 
gluten free.

Pasta Puttanesca Vegano 2, 4) . .  .  .  .  .  .  .  . 145:-
Vegan pasta with San Marzano tomatoes, 
olive oil, garlic, olives and capers. 

Ragù di Vitello Bianco 4, 5) . .  .  .  .  .  .  .  .  .  .   145:-
Veal ragu with white wine, carrot, onion, 
celery and parmesan.

Raviolacci al Brasato 4, 5) . .  .  .  .  .  .  .  .  .  .  .  . 185:-
Ravioli filled with braised beef and 
pork. Served with butter sauce, sage and 
parmesan.

Pasta con Peperoni Gamberi alla Menta 4). .  . 245:-
Scampi, bell pepper, tomato, chilli, garlic 
and fresh mint. 

Pasta alla Vodka 4, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 195:-
Guanciale, onion, garlic, vodka, tomato, 
cream and pecorino. 

Pasta Filetto Di Manzo E Tartufo 4, 5) . .  240:-
Pieces of Tenderloin steak, onion, fresh 
truffle, parsley, ground black pepper and 
cream.

INSALATA – FRESH SALADS
Insalata di Halloumi 1, 4, 5). .  .  .  .  .  .  .  .  .  .  .  . 180:-
Salad with deep fried Halloumi, chives 
mayonnaise, semi dried tomatoes, 
beetroot, root vegetables, pickled red 
onion and grilled Levain bread.  
(Vegan without Halloumi 145:-.) 

PIZZA NAPOLETANA

PIZZE ROSSE 
– Red pizzas with tomato sauce made from  
San Marzano tomatoes

Pizza Margherita 1, 4, 5) . .  .  .  .  .  .  .  .  .  .  .  .  .  . 100:-
Tomato sauce, fior di latte (Mozzarella) 
and basil. 

Pizza Marinara 2, 4) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 100:-
Tomato sauce, garlic, olive oil and oregano. 

Pizza Bufala 1, 4, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 140:-
Tomato sauce, Mozzarella di Bufala, basil 
and olive oil. 

Pizza Burrata Prosciutto 4, 5) . .  .  .  .  .  .  .  .  . 185:-
Tomato sauce, fior di latte (mozzarella), 
burrata and prosciutto crudo.

Pizza Diavola 4, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 160:-
Tomato sauce, fior di latte (mozzarella), 
Spianata Calabra (Chili salami), fresh chili 
and basil. 

Pizza N´duja 4, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  175:-
Tomato sauce, fior di latte (mozzarella), 
N´duja (strong salami spread) and basil. 

Pizza Prosciutto Cotto 4, 5) . .  .  .  .  .  .  .  .  .  .  . 145:-
Tomato sauce, fior di latte (Mozzarella), 
Prosciutto Cotto and basil. 

Pizza Capricciosa 4, 5) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 155:-
Tomato sauce, fior di latte (Mozzarella), 
mushrooms, artichoke, prosciutto cotto 
and olives.

Pizza Mix de la Casa 4, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  165:-
Tomato sauce, fior di latte (Mozzarella), 
Spianata Calabra (chili salami), prosciutto 
cotto, mushrooms and semi dried 
tomatoes. 

Pizza Bresaola Ruccola 4, 5). .  .  .  .  .  .  .  .  .  .  175:-
Tomato sauce, fior di latte (Mozzarella), 
Bresaola, rocket salad and basil. 

SECONDI – MAIN COURSES

Cozze alla Marinara 4) . .  .  .  .  .  .  .  .  .  .  .  .  .  . 195:-
Blue mussels, garlic, chilli, white wine, San 
Marzano tomatoes, grilled Levain bread 
and garlic mayonnaise.

Halibut di Limone 4, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 315:-
Loin of Halibut with lemon and onion 
reduction, Arancini, lobster sauce and 
cauliflower cremé. 

Saltimbocca alla Romana 4, 5) . .  .  .  .  .  .  .  . 295:-
Sauteed veal, veal jus, deep fried potatoes 
and sage. Served with parma ham. 

Filetto di Manzo 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  345:-
Tenderloin of beef with veal jus, root  
vegetables, haricot verts and chive 
mayonnaise. Served with roasted potatoes. 

PIZZE BIANCHE  
– White pizzas without tomato sauce

Pizza Romagnola 4, 5) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 155:-
Fior di latte (Mozzarella), Cremé Fraiche, 
Prosciutto, rocket salad, Parmesan and 
fresh tomatoes. 

Pizza Skagen 4, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   185:-
Fior di latte (mozzarella), Cremé Fraiche, 
shrimps, red onion, dill, mayonnaise and 
parmesan.

Quattro Formaggi e noce 1, 3, 4, 5) . .  .  .  .  .  . 155:-
Fior di latte (Mozzarella), Parmesan, 
Taleggio, Gorgonzola, walnuts, tomato, 
olive oil and basil. 

Barbabietola 3, 4, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 155:-
Fior di latte (mozzarella), beetroot, Chevré, 
parmesan, rocket, walnuts and honey. 

DOLCE – DESSERTS AND SWEETS

Gelato e Sorbetti 1, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 105:-
Tonight ś flavours of locally sourced Ice 
Cream and Sorbet. Served with fruit and 
berries.

Torta Fredda di Cioccolato con gelato di 
Aranci 1, 3, 4, 5) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  110:-
Chocolate semifreddo with orange ice 
cream, caramelised hazelnuts and orange 
crust. 

Antonio’s Tiramisu 1, 4, 5) . .  .  .  .  .  .  .  .  .  .  .  .  .  115:-
Savoiardi biscuits, Disaronno liqueur, 
Marsala, coffee, fresh fruit and berries. 

Pasticcino di Meringa 1, 4, 5). .  .  .  .  .  .  .  .  .  .  .  125:-
Italian Meringue with chocolate ice cream, 
passion fruit curd, chocolate cake and 
raspberry sauce. 

Piatto di Formaggi 1, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  125:-
Cheese platter with selected Italian cheeses. 
Served with fig marmalade, fruit and
homemade hard bread. 

Affogato al Caffè 1, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 55:-
Vanilla ice cream with espresso poured over. 

Pizza Amore 1, 3, 4, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  170:-
Nutella pizza with fresh berries and 
mascarpone creme. 

MENÙ PER BAMBINI
For children, maximum 10 years.

Pizza Margherita 1, 4, 5) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 70:-
Tomato sauce, fior di latte (Mozzarella) 
and basil. 

Pizza Prosciutto Cotto 4, 5) . .  .  .  .  .  .  .  .  .  .  .  80:-
Tomato sauce, fior di latte (Mozzarella), 
Prosciutto Cotto and basil. 

Ragù di Vitello Bianco 4, 5) . .  .  .  .  .  .  .  .  .  .  .  80:-
Veal ragu with white wine, carrot, onion, 
celery and parmesan. 

Pasta Filetto Di Manzo 4, 5). .  .  .  .  .  .  .  .  .  .  .  . 95:-
Pieces of Tenderloin Steak, onions,  
parsley and black pepper in a  
creamy sauce. 

Antonio’s Gelato Bambino 5). .  .  .  .  .  .  .  .  .  . 40:-
Vanilla Ice Cream served with chocolate 
sauce. 

BENVENUTO!
Welcome to the Antonio’s family. 

ANTIPASTI

Carne e Formaggi 5) 

Cold cuts and cheese platter with a selection 
of italian cheeses and cured meat. Served 
with tapenade, roasted garlic mayonnaise, 
olives and fig marmalade. 
Serving 1 person 135:-, Serving 2 persons 225:-, 
Serving 3 persons 315:-, Serving 4 persons 375:-

Bruschetta con Bufala 4, 5) . .  .  .  .  .  .  .  .  .  .  .  . 90:- 
Bruschetta with tomato, balsamico and 
buffalo mozzarella. 

Tartara di Tonno 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 145:-
Tuna tartare with chilli, lemon, pepper, 
rocket, chive, grapefruit and parmesan.

Zuppa di Aragosta Tuscanese 4, 5). .  .  .  .  .  125:-
Creamy lobster soup with Marsala wine, 
cottage cheese and dill crisp.

Burrata con Uova di Coregoni 5). .  .  .  .  .  . 155:-
Burrata with white fish roe, shallots, dill 
and matchstick potatoes. 
(Vegetarian with pesto. 125:-)

Scampi con aglio e peperoncino. .  .  .  .  .  . 129:-
Seared Scampi with garlic, chilli, lemon 
and rocket. Served with roasted garlic 
mayonnaise.

Carpaccio di Manzo 3, 5) . .  .  .  .  .  .  .  .  .  .  .  .  . 135:-
Thinly sliced beef with chives mayonnaise, 
parmesan, lemon zest, rocket and roasted 
pine nuts. 

Piatto di Formaggi 1, 5). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  125:-
Cheese platter with selected Italian 
cheeses. Served with fig marmalade, fruit 
and homemade hard bread. 

(Can sometimes contain nuts 
due to varied kinds of cold cuts)

IL NOSTRO RISOTTO

Risotto alla Milanese con Scampi 3, 5). .  . 265:- 
Risotto with saffron, butter, parmesan, 
scampi, roasted almonds and fried 
chanterelles.  
(Vegetarian without scampi. 225:-)

We are a big bunch of passionated food- and drink nerds 
that resoundingly agree that life gets better through amazing 
food and drink experiences. The love of our city Karlskrona 
and the love of Italian cuisine has shaped our jewel 
Antonio’s. At Antonio’s we offer both iconic italian dishes 
from the fantastic and rich italian food culture, and also  
our own interpretations of traditional dishes from both  
Italy and Sweden. Together, this becomes a magic match 
between the Nordic and the Italian kitchen.

CONTORNI
– French fries. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35:-
– Mixed salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35:-


