
À  L A  C A R T E  M E N U
I T A L I A    S T O C K H O L M    M A R B E L L A



Florentine  invites  you home to  celebrate  authentic  Ital ian cuis ine,  cooked with pass ion 

us ing  the  finest  ingredients  carefully  selected �om small  art i sanal  producers.

Fasten your seat  belt  as  we are  taking you on an unforgettable  journey of  flavours  and 

the  genuine  hospital i ty  of  a  glamorous  local  Trattoria.

Buon Appeti to!

@florentine_marbella

Lorem ipsum dolor sit amet, 
consectetuer adipiscing elit, 
sed diam nonummy nibh 
euismod tincidunt ut laoreet 
dolore magna aliquam erat 
volutpat. Ut wisi enim ad 
minim veniam, quis nostrud 
exerci tation ullamcorper 
suscipit lobortis nisl ut aliquip 
ex ea commodo consequat. 
Duis autem vel eum iriure 
dolor in hendrerit in vulputate 
velit esse molestie 
consequat, vel illum dolore eu 
feugiat nulla facilisis at vero 
eros et accumsan et iusto 
odio dignissim qui blandit 
praesent luptatum zzril 
delenit augue duis dolore te 
feugait nulla facilisi.
Lorem ipsum dolor sit amet, 
cons ectetuer adipiscing elit, 



*Class ics  available  upon request

Spritz&Sangria
Amalfi Spritz   20 / 65
Champagne, Amalfi lemon, Limoncello, St. Germain
Fresh,  c i trusy,  f loral

Rhubarb Spritz   18 / 60
Sloe  g in,  Rhubarb,  Apple,  Strawberr y
Fruity,  balanced

Veneziano Spritz   16 / 55
Aperol ,  Prosecco
Class ic,  b i t ter

Prosecco Sangria   16 / 55
Ital icus, Mal� gin, Prosecco, Exotic  �uits
Fresh,  exot ic

Sicilian Sangria   16 / 55
Ital ian l iquors, Pinot  Nero, Seasonal  �uits
Fruity,  berr y

We are  proud to  serve  our  cocktai ls  us ing  homemade cordials,  syrups,  infus ions  and molto  amore.

Cocktails

Scan this  to  check out  our  fabulous  
Italo  Disco  s ignature  cocktai l !

Aperitivo
Barrel Aged Negroni   20
Botanist  g in, Campari , Mancino vermouth
Aged on french oak,  round,  robust

Bellını   16
Peach /  Prosecco
Meaty,  sweet

Grapefruit Basil  18
Don Julio,  Oleo  Saccharum grape�uit ,  
Aperol ,  Basi l ,  Lime
Citrusy,  fresh

Mango Negroni   20
Mango infused Negroni , Cardamom Ricotta
Round,  fruity

Signature
Florentine On The Beach 
20  / 38 (for 2) 
Tropical  �uits,  Bergamot,  Limoncello,  Tonka
Exotic,  ju icy

Mezcal Coriander   20
Mezcal ,  Falernum, Coriander,  Chil i ,  Orgeat
Fresh,  spiced,  smoked

Tiramisu   20
Espresso  martini ,  Mascarpone,  Egg,  Almond
Dessert ,  creamy

The Gardener    18
Gazpacho,  Celer y,  Almond rum
Umami,  savor y

Italo Disco  20
Glitter,  Rinquinguin,  Fresh wine  juice,  
Chardonnay 
Fruity,  long,  bubbly 

Seasonal
Tommy’s Colada    20
Banana jus,  Cacao,  Appleton,  Coconut,  Kefir
Silky,  smooth

Fresco Cetriolo   18
Hendricks  g in, Cucumber, Mint, Ginger
Herbal ,  refreshing

That’s Amore    18
Clarified strawberr y & raspberr y,  Vanilla,  
Li llet  rosé,  Vodka,  Aquafaba
Long,  perfumy,  c i trusy

Lychee Bath   20
Cherr y vodka,  Hibiskus,  Lychee  bubble-foam 
Long,  perfumy,  c i trusy

Lemon Curd    18
Amalfi lemon,  Vanilla  vodka,  Curd,  Egg
Sweet ,  short ,  dessert

Frozen Raspberry Sbagliato   22
Champagne, Raspberry & Vermouth sorbet, Campari
Rich,  elegant

Lorem ipsum dolor sit amet, consectetuer adipiscing elit, sed diam nonummy nibeuismod 
tincidunt ut laoreet dolore magna aliquam erat volutpat. Ut wisi enim ad minim veniam, 
quis nostrud exerci tation ullamcorper suscipit lobortis nisl ut aliquip ex ea commodo 
consequat. Duis autem vel eum iriure dolor in hendrerit in vulputate velit esse molestie 
consequat, vel illum dolore eu feugiat nulla facilisis at vero eros et accumsan et iusto odio 
dignissim qui blandit praesent luptatum zzril delenit augue duis dolore te feugait 



To Start With
ıdeal to share

Focaccia & Mascarpone 12
Focaccia,  whipped mascarpone,  EVO Oil   

Prosciutto e Melone 20
Prosciutto  San Daniele,  honeydew,   

cantaloupe melon 

CAVIAR
Blinis,  wild garl ic  butter   

   

  30G   50G  100G

Oscietra  92   130  230

OYSTERS
Fine de  Claire  no  3 ,  diced apple,  

cucumber & ginger  v inaigrette
 
 Half dozen  Dozen

       30     55

& CHAMPAGNE
 NV Pommer y Brut,  Champagne AOC  22 gl  /  120 bottle  

Small Plates
the ıtalıan feast starts here

Bresaola con Grissini 20
Bresaola,  griss ini ,  broad bean hummus

  

Summer Crudités 15
Crudités,  herb-infused zesty  yoghurt

Marinated Olives 10
Marinated Cerignola  ol ives   

Mortadella e Pistacchio 17
Mortadella,  pickled art ichoke,   pis tachio  sauce  

&SALUMI
90g

Prosciutto  San Daniele  18
Salame ventric ina  14
Salame con tartufo   18
Bresaola    16

FORMAGGI
60g

Ubriaco  con prosecco  14
Pecorino con tartufo   16
Piave       14

Vegetarian
For allergy info  please  scan 
qr-code or  ask your waiter



Vegetarian
For allergy info  please  scan 
qr-code or  ask your waiter

Truffle Carpaccio 32
Tenderloin carpaccio,  pickled shimej i  mushroom,  tru�e dress ing,  shaved �esh tru�e

Tuna Tartare 42
Yellowfin tuna,  avocado,  chi l i ,  radish,  lemon ginger  dress ing,  Oscietra  caviar

Truffle Honey Ricotta 22
Toasted focaccia,  whipped r icotta,  tru�e honey,  shaved �esh tru�e

Capri Burrata 24
Seasonal  �uits  and vegetables,  fermented strawberr y & aged balsamic  dress ing

Langoustine Arancini 22
Langoust ine,  preserved lemon mayo,  wild garl ic,  cr i spy ham

 Fried Courgette Flower 18
Goat  cheese  mousse  with  tarragon,  spiced tomato  jam,  wildflower honey

Crab Salad 28
Local  crab meat,  apple,  cucumber,  heritage  c i trus  dress ing

Antipasti
for a big table get a few and share 

Florentine Signature Platters
  

SEAFOOD DELUXE
Lobster,  oysters,  dressed crab,  

red prawns
190

ANTIPASTO GRANDE
Selected mix of  charcuterie  & 

cheeses,  �uity  s tracciatella,  home-
made jam & bread basket

60



Mortadella e Pistacchio  26
Potato  cream,  provola,  mortadella,  burrata,  

pistachio  pesto

Florentine’s Garden  24
Spicy caponata,  vegetables  �om mamas’  

garden,  fior  di  latte,  rucola

Bianco Capra  24
Goat  cheese  sauce,  spicy  salami,  honey,  

rucola,  pine  nuts

Spicy ‘Nduja  26
San Marzano tomato,  smoked scamorza,  ’nduja,  

red onions,  salame piccante,  s tracciatella  

Prosciutto Dolce  28
Yellow datterino,  mozzarella  di  bufala,  

prosciutto di Parma, provolone, almonds, figs jam

Big Boy Manzo 26
San Marzano tomato,  beef  tenderloin,  cherr y 

tomatoes,  fior  di  latte,  rucola,  Parmigiano 
Reggiano,  pine  nuts

Pasta Fresca
handmade, everyday

Truffle Tagliatelle  36
Tru�e beurre  blanc,  shaved �esh tru�e    

Pappardelle Ragù  30
Braised beef  shin ragu,  Parmigiano Reggiano

Caviar Taglierini  65
Amalfi lemon butter  sauce,  Oscietra  caviar

Frutti di Mare  34
Prawns,  calamari ,  mussels,  clams

Lobster & Scallops Ravioli  42
Rich lobster  sauce,  monks  beard,  tarragon

Bomba Rigatoni  28
Calabrian chi l i ,  vodka,  Parmigiano Reggiano

*available as vegan   

Pizza Napoletana
         48 hours fermented

Primi

Caviar Deluxe  79
sharıng pızza  

Crème �aîche,  cheddar cheese,  Oscietra  
& keta  caviar,  red onions  & �esh herbs

*Gluten �ee  pizza dough & pasta  available!

Holy Carbonara  32/person

(for 2 people)

Served in  Pecorino’s  cheese  wheel ,
cr i spy guanciale,  egg  yolk



PESCE
fish

CONTORNI
sides 

Heirloom Tomatoes 10
Yellow Datterini  sauce,  cr i spy onion,  confit  shallot  dress ing

Grilled Asparagus 12
Garlic  orange  honey

Steamed Potatoes 8
Pea purée,  sugar  snaps,  chi l i

Roasted Heritage Carrots 10
Crispy chickpeas,  pickled red onion,  r icotta,  sumac dress ing

Secondi
maıns

VERDURA
vegetarıan

Vegetali Primavera 28
Orange braised endive,  art ichoke,  pickled mushrooms,  ol ive  caramel,  lemon mascarpone,  pistachio

Seared 
Sea Bass 34

Fregola  Sarda,  mussels,  
sea  asparagus,  l ight  bisque  sauce

Pan fried 
Dover Sole 40

Burnt  butter  and 
 capers

Seared 
Salmon filé 32

Braised sa�on fennel ,  lemon beurre  
blanc,  keta  caviar  

CARNE
meat

Grilled Beef Sirloin 250g  38
Sautéed spinach & tru�e red wine jus

ADD Freshly  shaved tru�e 15

Slow Cooked Lamb Fillet  34
Ciambotta,  black garl ic  puree  and red wine sauce

Grilled Beef Tenderloin 250g  52
Served with g iant  Cacio  e  pepe  raviolo  & red wine sauce

  

Corn Fed Chicken Breast  28
Slow cooked chicken in  i t s  own jus  with  diced summer veggies  & couscous  

Vegetarian
For allergy info  please  scan 
qr-code or  ask your waiter



Spumante

2021 Dominio De La Vega, Brut, Cava DO  10
Fresh,  apple,  pear

NV Prosecco Reguata, Brut, Prosecco DOC   8
Crisp,  floral

2021 Raventós De Nit Rose, Brut, Cava DO  14
Raspberr y,  cherr y,  almond pastr y

2021 Raventós i Blanc De Nit Gran Reserva, Brut, Cava DO  16
Fine bubbles,  white  flowers  

NV Pommery Brut, Champagne AOC  22
Dr y,  mature,  c i trus

Bianco

sommelıer’s choıce
2019 Allende, Finca Allende, Rioja DOCa  18

Butter,  honey biscuit  & oak
 

2023 Winkl, Terlan , Alto Adige DOC  24
Citrus,  pineapple,  mineral

2023 Pazo Señorans, Rías Baixas DO, Galicia   16
Apricot ,  lemon,  grape�uit  

2022 Chardonnay Sur Lie, Donnafugata, Sicily DOC  17
Tropical  �uit ,  honeysuckle,  nectarine

2023 Pinot Grigio, Cavit Bottega, Alto Adige DOC  11
Green apple,  pear,  white  flowers  

2023 Nisia Verdejo, Bodegas Ordóñez, Rueda DO  9
Peach,  honey,  melon,  lemon zest

2023 La Guardiense, Janare, Campania IGT  7
Tropical  �uits,  white  flowers,  lemongrass  

2023 Gaba Do XIL Godello, Telmo Rodriguez, Valdeorras DO  13
Pear,  peach,  mineral

2022 Grifo Del Quartaro, Enrico Serafino, Gavi Di Gavi DOCG  15
Jasmine,  lemon,  sea  salt

Vino
wınes by glass

*For  full  select ion please  check the  wine  l i s t



Rosso

sommelıer’s choıce
2022 Le Difese, Tenuta di San Guido, Toscana IGT  22

Cherr y,  thyme,  leather,  tobacco
 

2021 PSI Pingus, Ribera del Duero DO  29
Blackberr y,  dr y flower,  cranberr y

2020 Camins Del Priorat, Álvaro Palacios, Priorat DOQ  17
Dark plum,  violet ,  cloves

2018 Valenciso Reserva, Rioja DOCa  19
Plum, dark berries,  cedarwood

2021 Valpolicella Ripasso, Corte Giara, Veneto DOC  14
Cherr y,  rais ins,  s trawberr y

2022 Frescobaldi Chianti Castiglioni, Toscana DOCG  12
 Raspberr y,  cloves,  plum

2021 Bottega Vinai Pinot Nero, Cavit, Alto Adige DOC  9
Black cherr y,  vanilla

2023 Cortijo Los Aguilares, Sierras de Málaga DO  8
Cherr y,  v iolet ,  thyme

2020 Montebaco Cara Norte, Ribera del Duero DO  13
Black cherr y,  vanilla,  cedar

2021 Pajena Barbera D’alba, Enrico Serafino, Piemonte DOCG  16
Dark �uit ,  plum,  baked blackberr y 

Vino
wınes by glass

*For  full  wine  select ion please  check the  wine  l i s t

Rosato

2023 Charlatan, César Principe, Cigalés DO  8
Raspberr y,  rose  petals

2023 Lumera, Donnafugata, Sicily IGT  12
Wild strawberr y,  pomegranate

Orange

2018 Fiano Di Avellino, Joaquin, Campania DOCG  25
Ripe �uit ,  peach



Birra
beer

Mahou Clásica 5,1%    España Lager     5/9

Alhambra Reserva 6,4%  España Amber Lager           9

Peroni Nastro Azzurro 5,0% Ital ia   Lager        8

Mahou IPA 6,4%   España  IPA            8

Ichnusa non filtered 5,0% Ital ia   Unfiltered Lager                8

Bianca Lancia 5,0%   Ital ia   Weiss  Beer       9

Isabella Gluten free 4,9% Ital ia   White  Ale                 9

Bastola Red Ale 6,9%  Ital ia   Red Ale       9

20/40 CL        33 CL

Gin & Tonic
served with fever tree tonic

Vermouth

Mancino Rosso Amaranto   11

Ital ia

Yzaguirre Reserva   7

España

Sherry

Manzanilla Solear ¾   6

Bodegas  Barbadillo,  Manzanilla-Sanlúcar  de  
Barrameda DO

Amontillado Solera Fundación 16º ¾   7

Bodegas  Navarro,  Monti lla-Moriles  DO

NV Emilio Hidalgo Oloroso Viejo   12

Jerez-Xérès-Sherr y DO

Monkey 47   20

Lemon zest  & juniper  berries

Roku   20

Ginger  sl ices

Brockmans   20

Summer berries

Bombay Sapphire   16

Lemon & �yme

Tanqueray no. 10   18

Grape�uit  peel

Gin Mare   18

Rosemar y

Hendricks   18

Cucumber & black pepper

Malfy Rosa   18

Grape�uit  wheel



Analcolico
soft drinks

Sodas

Coke  6

Coke Zero  6

Sprite  6

Fanta  6

Tomarchio Aranciata Rossa  7

Tomarchio Cola Bio  7

Water

Solan De Cabras / Still 50 cl   5

Solan De Cabras / Still 100 cl   8

San Pellegrino / Sparkling 33 cl  6 

San Pellegrino / Sparkling 75 cl   9

Healthy&Homemade

Lemonade  8
Fresh Juice  8
*Ask for  today’s  flavour

Virgin Cocktails

Passionate Virgin   12
Tropical  �uits  /  Prosecco

Drivers Choice   12
Strawberr y /  Raspberr y /  0,0% gin

Baby Colada   12
Coco /  Pineapple

Alcohol free

Mahou  lager   6

España,  0,0& vol .

Spumante   7

Italy,  0,0% vol .

Crodino Biondo   5

Ital ia,  0,0% vol



Large Groups & Private Hire
Florentine  o�ers  lovely  indoor  and outdoor  spaces  to  celebrate  special  occas ions  in  l i fe.  A range  of  joyful  

sett ings  for  birthdays,  anniversaries  and bespoke events.  

To find out  more  contact  us  at  marbella@florentinerestaurants.com


