
S N A C K S

Manchego Focaccia (*G,L)
Tomato & lemon concassé  

85

Charcuteries & Cheese Plater
Jambom Noir de Bigorre, Chorizo Iberico, 

Pata Negra, Truffle Salami, selection of today’s cheeses, 
fruits, marmalade & fruit bread

395

Charcuteries
Jambom Noir de Bigorre, Chorizo Iberico, 

Pata Negra & Truffle Salami
210 

Cheese & Marmalade
Assortment of today’s cheeses

Served with grilled bread and marmalade
190

Spanish Almonds
65 

Gordal Olives
65

Chips
65

T H E  G A R D E N



Artichoke risotto  (*G,L)
Barigoule & crispy artichoke   

275

Salade Niçoise
Grilled tuna fish, green salad, haricots verts, olives, tomatoes, egg, 

sardines & Nobis dressing
‘’Vegetarian options available’’

310

Chèvre chaud ”Villa Dagmar”  (*G,L)
Caramelized silver onion, thyme-honey, herb salad & walnuts   

295

Baked Arctic Char (*G,L)
 Beurre blanc, New Potatoes, broccolini, romanesco & radish  

395

Moules frites (*L)
White wine, perdnod, cream, gremolata & herbs

Served with french fries           
265

Tartar ”Español” (*G,L)
Ground Swedish sirloin Parsley, mustard seeds, carli pepper, 

gordal olives & manchego fried sourdough croutons
295

Club Sandwich (*G,L)
Chicken thigh, avocado, tomato, aioli, bacon, green salad & seasoned French fries 

295

Pork schnitzel ‘’Villa Dagmar’’ (*G,L)
Deep-fried pork schnitzel served with red wine jus, French fries, parsley butter & crudité 

made of fennel, radish & salted lemon
375

Sirloin Steak (*L)
Pepper butter, roasted garlic, baked tomato, haricot verts, tomato salad & French fries 

455

Please inform your waiter of any allergies or dietary restrictions.
The dishes marked with * contain gluten, lactose or nuts,

*G - Gluten, *L - Lactose & *N - Nuts

Tru�e Pizza ’’Le Blanc’’  (*G,L)
Fior de latte, summer tru�e, Silver onion, mushroom & parsley  

395

Chèvre Pizza (*G,L,N)
Sainte-Maure de Touraine, lavender- honey, pistachio, n’duja & timut pepper 

275

Margherita Pizza (*G,L)
Fior di latte, San Marzano tomatoes & chilli oil

175

Pizza ’’Svedese’’ (*G,L)
Vendace roe, pommes paille, jalapeño & smetana  

385

Vesuvio Pizza (*G,L)
Fior de latte, San Marzano tomatoes & Prosciutto Cotto

195

’’Funghi’’ Pizza (*G,L)
Tomato sauce, fior de latte, portobello mushroom, mushroom. 

Topped with Black cabbage & XO sauce containing pata negra, garlic, onion & chili  
295

’’Hawaii’’ Pizza (*G,L)
Tomato sauce, fior de latte, N´duja & topped with pineapple & pu�ed rice  

265

M A I N SS T A R T E R S  &  P I Z Z E T T A S N A P O L I T A N  P I Z Z A ’ S

D E S S E R T

Coco-Passion*L)
Coconut sorbet with yoghurt & fresh Philibon passionfruit

 195

Strawberries (*L)
Fresh strawberries in verjus, strawberry sorbet & whipped cream   

155

A�ogato (*L)
Tahiti- Bourbon vanilla ice cream & espresso

110 
With Frangelico  

195

Madelien Cake (*G,L)
Tonka bean sugar and whipped cream

125

Dark chocolate & amaretto tru�e  (*L)
35

Salt caramel tru�e  (*G,L)
35

Hummus ‘’Extraordinary’’ (*G,N)
Saffron, pistachio & Za´atar

125

Burratina Caprese (*G,L)
Summer tomatoes, basil, aged balsamic & herbs 

185

Arrancini  (*G,L)
Chanterelles, taleggio & garlic   

125

1/2 Moules frites (*L)
White wine, perdnod, cream, gremolata & herbs

Served with french fries     
195

Gambas ’’Pil Pil’’ (*G,L) 
Garlic seared shrimp with chili & parsley.

 Served with grilled bread
185

1/2 Tartar ”Español” (*G,L)
Ground Swedish sirloin Parsley, mustard seeds, carli pepper, 

gordal olives & manchego, fried sourdough croutons 
185

Tru�e Pizzetta ’’Le Blanc’’  (*G,L)
Fior de latte, summer tru�e, Silver onion, mushroom & parsley  

265

Chèvre Pizzetta (*G,L,N)
Sainte-Maure de Touraine, lavender- honey, pistachio, n’duja & timut pepper 

225

Margherita Pizzetta (*G,L)
Fior di latte, San Marzano tomatoes & chilli oil

155

’’Svedese’’ Pizzetta (*G,L)
Vendace roe, pommes paille, jalapeño & smetana  

225

Vesuvio Pizzetta (*G,L)
Fior di latte, San Marzano tomatoes & Prosciutto Cotto

165

’’Funghi’’ Pizzetta (*G,L)
Tomato sauce, fior de latte, portobello mushroom, mushroom. 

Topped with Black cabbage & XO sauce containing pata negra, garlic, onion & chili  
195

’’Hawaii’’ Pizzetta (*G,L)
Tomato sauce, fior de latte, N´duja & topped with pineapple & pu�ed rice  

195


