Welcome to enjoy a little piece of Italy

PAOLO'’S

ONE

BRUSCHETTA
Our own bread baked here, served fried
with hot tomatoes
Lilliano Chianti classico Toscana 149kr
Cantina Fratelli Pardi Montefalco Grechetto, Toscana 129 kr

RISOTTO DI CACIOFI
Risotto with artichoke, pickled artichoke, fried kale,
pumpkin seeds and Parmigiano Reggiano
Mizzon Valpolicella ripasso superiore 159 kr
Tenuta San Mauro Lanhge chardonnay DOC 149 kr

PESCA E RICOTTA
Fried peach served with honey ricotta and crunch

THE OTHER

ARANCINI
Fried risotto with Jokkmokks Coppa
di Parma and Parmigiano Reggiano
Fratelli Pardi Montefalco grechetto, Toscana 129 kr
Il Botolo Barbers d Asti, Piemonte 139 kr

SPAGHETTI CON POLPETTE
Meatballs, tomato sauce and Parmigiano Reggiano
Cantina fratelli Pardi Montefalco rosso, Toscana 159 kr
Tenuta San Mauro Lanhge chardonnay DOC 149 kr

PESCA E RICOTTA
Fried peach served with honey ricotta and crunch

paolositalian.se

| instagram @paolosskelleftea @friends.of.wood
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