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MADENITALY

EN DEL AF HI135

ANTIPASTI

Grilled white asparagus with wild garlic mayo
Fritto Miso, Zucchini flower tempura with miso mayo.

Panzanella, heirloom tomatos salad with bread croutons
(GF possible)

Crispy oyster mushroom w/BBQ sauce (SE, SO, T)
Suppli w/tomato, mozzarella & aioli (T, AL, CK, SO)

Caponata: slow cooked bell peppers, eggplant and tomatoes.
Served with foccacia (T)

Foccacia

MAINS

Lasagna al forno (T, CK, AL)

Saffron Riso al Salto, with spring greens in a butter-celery sauce
(GF, AL, CK)

Tagliatelle with wild garlic pesto, charred asparagus and confit
tomatoes with lemon zest and Feerm cream (AL, SO) *

Ravioli filled with smoked eggplant, served in a butter sauce with
zucchini flower, datterini tomatoes and lemon zest *
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ROMAN STYLE PIZZA

Our pizza is served by the slice - Single: 75 DKK | Three slices 210 DKK

Spicy jackfruit n'duja
Potatoes, roasted onions on a FERM cream cheese base (SO, T)

Eggplant with tomato sauce and parmesan
Topped with cashew-basil cream (CK, NU, T)

Smoked portobello mushrooms
On an onion base topped with fresh rocket and spicy mayo (SO)

Carpaccio di Zucchini
On our signature cream base with confit tomatoes and mint (SO)

L DOLCE

Tiramisu (A, SO) 110
Marengue with housemade strawberry gelato and rhubarb compote 100

Affogato (GF) 60

All dishes are completely plant-based *Fresh pasta made in-house

The kitchen closes at 21:00 - Water service (sparkling/still) per.person 25 dkk
GF:GlutenFree T:tomato NU:nuts CK:chickpeas A: Alcohol SO:Soy SE:Sesame AL:Almonds M:Mustard



Savian - Prosecco DOC, Veneto (IT) WI N E
SPARKLING Fresh and lively with citrus, apple and fine bubbles. LIST 90/425
Terracruda - Ancestrale, Marche (IT) 575

Sparkling natural wine, fresh, slightly cloudy with citrus, soft fruit and dry finish.

Casa Collero - Prosecco DOC, Veneto (IT) 575
A soft, fruit forward prosecco, light with fine bubbles.

URANGE Melea- Verdejo, Castilla-La Mancha (ES)
Natural, organic orange wine, fruity and fresh with citrus and herbs, lightly textured. 100/495

When life gives you oranges- \ins de France (FR)

Muscat, Grenache, Blanc & Viognier. Juicy and aromatic, blossom and gentle spice. 105/525
Georgea marini- Lazio (IT)

Deep, amber color, savory aromas and flavors of sage honey, fennel and dried citrus. 110/550

RUSE Chateau Pesquie - Rhone valley (FR)

Fresh red berries, citrus and floral notes with bright acidity, crisp and mineral finish 80/395

Ciliegiolo Narni - Narni, Italy.

Fresh, delicate, savoury with intense pink grapefruit, cherry and mineral notes. 105/525
WH ITE Pojer e Sandri - Nosiola, Dolomiti (IT) 115/575

Elegant mountain white, fresh citrus, wild herbs, fruity and dry with a subtle edge.
Casina Gentile - Gavi DOCG, Piemonte (IT)
Refined northern Italian. Bright citrus, light almond notes, crisp mineral edge.

Savian - Pinot Grigio - Veneto (IT) 80/395
Alight, crisp and refreshing, with citrus and green apple notes.

99/495

A . 90/450
Mybird Bianco - T.era, Veneto (IT)

Aromatic PIWI grapes wine with dry, mineral character and good structure.

Dr.Biirklin-Wolf - Riesling, Trocken, Pfalz (DE) 90/425
Dry, crips and fresh with citrus, green apple and a mineral finish.

RED Grosejean - Gamay, Vallée d'Aoste (IT) 115/575

Delicate strawberry and raspberry aromas. Light, silky tannins and lively finish.

Villa Baracoli - Montepulciano d’Abruzzo (IT) 80/395

Medium bodied with dark, red fruit and spicy notes, soft tannins and a smooth finish.

Mybird Rosso - “Or.id", Veneto (IT) 90/450
Intense floral aroma, red berry notes, lively tannins and spicy finish..

Tenuta di Bibbiano - Chianti Classico - Toscana (IT) 95/450
Classic Sangiovese, with elegant dark berry and cherry notes.
Palladino - Nebbiolo d’Alba, Piemonte (IT) 695

Dry, intense aromas of red berries and cherry, fine soft tannins and fresh finish.



BEER st

DRAFT
Tuborg Gron- 4,6% 60/175
Tuborg Classic- 4,6% 60/175
Kronenbourg Blanc 1664 - Wheat beer 5,0% 70/185
Yakima IPA - Jacobsen bryggeri 6,5% 70/185
Special effect- Brooklyn 0,4% 70/185
Tuborg Nordlyst- 2,5% 70
Aben IPA-5,5% 70
Aben sour- 4,5% 70
Hancock Bajer 0,5I- 5,0% 70
Hancock Lager 0,5I- 5,0% 70
BOTTLES
Hancock Old Gambrinus Dark- 9,5% 55
Hancock 0ld Gambrinus light- 9,6% 55
SNACKS
Chips 30
Italian olives 40
Smoked almonds 50
COLD
Lemonades: Classic, ginger, rhubarb, elderflower or cucumber 45
Kombucha Mango-Kombucha inc, organic 45
Kombucha Spicy-Kombucha inc, organic 45
Red Bull-ask flavours 40
Hancock cola & cola light 25
WARM
Espresso 35
Americano 40
Cortado 45
Capucino 45
Latte 45

Tea- ask flavours 35



COCKTAILS

MADENITALY Vesan kiss 125

Tropical and zesty, with vodka, passion fruit and a splash of lemon.
SPECIALTIES ™" ! " "

Cucumber Basil Smash 125
Fresh and crips, with cucumber, basil and a splash of gin.

Dolce Vita 125
A bittersweet mix of Vermouth, Amaro Ramazzotti and a hint of orange.

Apple CinnaBull 105
Vodka with apple-ginger Red Bull and a hint of cinnamon-sweet and spicy.

Leccese Corretto 105
A smooth blend of coffee, almond and vodka.

Il Frutteto (non alcoholic) 105
A mix of citrus, rhubarb, peach and almond, finished with Tan.

CLASSICS Negron 120

Americano 110
A lighter take on the Negroni, made with Vermouth, Campari and sparkling soda

Bellini* 105
Light and fruity, with peach purée and sparkling wine

Amaretto Sour 130
Garibaldi 95
A light and bittersweet mix of Campari and orange juice.

Gin Tonic 95
Paloma 95
Dark ‘N’ Stormy 105

SPRITZERS Aperol Spritz 95

Campari Spritz 95
Limoncello Spritz 95
Hugo Spritz 95

A fresh and floral spritz with elderflower, prosecco and mint.

Want to leave a review on google?
We are also on HappyCow :)
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