Club Gecconi’s Stockholm sample menu

Smalls

Zucchini fritti, lemon aioli (plant based)

Carciofini, onion vinaigrette (plant based)

Avocado & chickpea dip, crudités (plant based)
Whipped ricotta, truffle honey, crostini (vegetarian)
Salami misti, variation of salami

Carbonara croquettes, pecorino, black pepper
Meatballs, tomato sauce, parmigiano, basil

Starters

Wild mushroom soup, sunchokes, chives (plant based)
Yellow beets, roasted pumpkin, rocket, gondino(plant based)
Tuna crudo, avocado, chives, buttermilk

Galamari fritti, chili, lemon aioli

Veal tonnato, caperberries, salsa verde

Venison tartare, truffle vinaigrette, sunchoke, parmigiano
Burrata, n’duja, tomatoes, nectarine, roasted seeds

Salads

Butter lettuce, avocado, tomato (plant based)
Black nero rice, kale, avocado, grilled vegetables (plant based)
Grilled flanksteak , tomatoes, haricot verts n’duja dressing, parmigiano

Pizzette & pizza

Zucchini, rosemary, lemon, smoked sourcream, sunflower seeds(plant based)
Buffalo mozzarella, tomato, basil (vegetarian)

Black truffle, ricotta, portabello (vegetarian)

Spicy salami, mushroom, provolone

Prosciutto san daniele, rocket, burrata

Pasta

Cavatelli, zucchini, spinach, gondino (plant based)
Tonnarelli, cacio e pepe (vegetarian)

Ravioli, pumpkin, spinach, sage, pangrattato (vegetarian)
Risotto, chanterelles, sunchoke, parmigiano

Pappardelle, wild boar, truffle, mascarpone

Spaghetti lobster, tomato, chili, basil

Mains

Aubergine parmigiana (vegetarian)

Roasted cauliflower, creamy lentils swiss chard(plant based)

Roast chicken, cauliflower pure, watercress, pommegranate

Rib-eye, gremolata, cherry tomatoes, fries

Venison, rootcelery, brusselsprouts, pickled lingonberries, red wine sauce
Grilled trout, caponata, olives, broccolini

Cod, carrot, crown dill, shellfish sauce

Please inform your server if you have any allergies or require information on ingredients used in our dishes.



