Hornsgatan 68
Odengatan 78

THE Sergelgatan 2
‘TAL‘AN Fleminngatan 48
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APERITIVI pre-binnER DRINK PlZZA SLICES
THE COUSIN’S NEGRONI 135 Thick, crunchy and light. Our famous “Roman style” pizza
1st 69 / 3st189
APEROL/CAMPARI SPRITZ 125
WHITE BUBBLE - PROSECCO DOC BRUT 115  MARINARA
Tomato sauce, confit tomatoes, garlic, oregano
RED BUBBLE - LAMBRUSCO PICOL ROSS 115
MARGHERITA
Tomato sauce, stracciatella Fragsta Mejeri,
confit cherry tomatoes, basil
SNACKS PATATE, STRACCIATELLA, ROSMARINO
OLIVES - Verdi di Cerignola 45 Potatoes, stracciatella Fragsta Mejeri, rosemary, pepper
« ” . PROSCIUTTO, PESTO AND PARMIGIANO
MARCONA” ALMONDS - Fried almonds 45 Tomato sauce, stracciatella Fragsta Mejeri, prosciutto crudo
PARMIGIANO REGGIANO & “3 YEARS” BALSAMICO 55 from Piemonte, Parmigiano Reggiano, basil olive il
HOME MADE FOCACCIA 45 PATATE, SALAME E MASCARPONE
Potatoes, mascarpone, salame, pecorino
MAINS
Always served with our home made focaccia ROUND PIZZA
Our 32 cm round pizza is made with 72h fermented
igkUL::S?CI):I’-trf:lE dgiﬁ/vof'fer 130 dough made with organic flour from Piemonte
PASTA ALLA PUTTANESCA VEG 195 THE COUSINS MARGHERITA VE¢ 155
Tomato sauce, olives, pecorino Tomato sauce, fiordilatte, stracciatella, basil
LASAGNE AL RAGU ALLA BOLOGNESE 195 OLIVE TAGGIA.SCHE E PECORINO . 190
o . - a Tomato sauce, fiordilatte, capers, olives, oregano, basil
Traditional recipe from Reggio Emilia with pork
and cow meat MASCARPONE & KALE VE© 175
(BIANCA) Mascarpone, fiordilatte,
gﬁgrgm&%ﬁ SéeMrSithxngEov?ozzarella and 195 capers, lemon marinated cavolo nero, kale crisp
Parmigianoand Reggiano SALAME E PECORINO 190
Tomato sauce, fiordilatte, salame, pecorino romano, rucola
PARMA-REGGIO 210
Tomato sauce, fiordilatte, prosciutto crudo, Parmigiano
BAMBINI Reggiano, balsamico “3 years”, rucola
KIDS PIZZA MARGHERITA 95
Tomato sauce, fiordilatte
KIDS PASTA 95 DESSERTS
butter & parmigiano / tomato sauce
TIRAMISU’ 75
with mascarpone from the Alps and organic eggs
RICOTTA BASQUE CHEESCAKE 59
with ricotta Fragsta mejeri and mascarpone from the Alps

WE IMPORT MOST OF OUR INGREDIENTS DIRECTLY FROM
ORGANIC FARMS AND SMALL PRODUCERS. NO MIDDLE MEN. ALLERGIES? ASK US




