FLORENTINE

A LA CARTE MENU

ITALIA STOCKHOLM MARBELLA



Florentine invites you home to celebrate authentic Italian cuisine, cooked with passion

using the finest ingredients carefully selected from small artisanal producers.

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

the genuine hospitality of a glamorous local Trattoria.

Buon Appetito!

@florentine_marbella
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ClocBtali

We are proud to serve our cocktails using homemade cordials, syrups, infusions and molto amore.

AMALFI SPrRITZ 20 / 65

Champagne, Amalfi lemon, Limoncello, St. Germain

Fresh, citrusy, floral

RHuBAarRB SPRITZ I8 / 60
Sloe gin, Rhubarb, Apple, Strawberry
Fruity, balanced

VENEZIANO SPRITZ |16 / 55
Aperol, Prosecco

Classic, bitter

PrRosecco SANGRIA |6 / B5S

Italicus, Malfy gin, Prosecco, Exotic fruits
Fresh, exotic

SiciLIAN SANGRIA |6 / 55
Italian liquors, Pinot Nero, Seasonal fruits
Fruity, berry

~~f easonal

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

FrResco CETRIOLO 18
Hendricks gin, Cucumber, Mint, Ginger
Herbal, refreshing

THAT’S AMORE 18
Clarified strawberry & raspberry, Vanilla,
Lillet rosé, Vodka, Aquafaba

Long, perfumy, citrusy

LycHnee BatH 20
Cherry vodka, Hibiskus, Lychee bubble-foam

Long, perfumy, citrusy

LEMoN CuURD 18
Amalfi lemon, Vanilla vodka, Curd, Egg
Sweet, short, dessert

FrRozEN RASPBERRY SBAGLIATO

Champagne, Raspberry & Vermouth sorbet, Campari

Rich, elegant
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BARREL AGeEb NEGRONI 20
Botanist gin, Campari, Mancino vermouth
Aged on french oak, round, robust

BELLINI NS
Peach / Prosecco
Meaty, sweet

GRAPEFRUIT BAasiL 18

Don Julio, Oleo Saccharum grapefruit,
Aperol, Basil, Lime

Citrusy, fresh

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

c@/gmm
FLoreNTINE ON THE BEACH
20 / 38 (For 2)

Tropical fruits, Bergamot, Limoncello, Tonka
Exotic, juicy

MezcaL CorRIANDER 20
Mezcal, Falernum, Coriander, Chili, Orgeat
Fresh, spiced, smoked

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

THE GARDENER 18
Gazpacho, Celery, Almond rum
Umami, savory

ITaLo Disco 20

Glitter, Rinquinguin, Fresh wine juice,
Chardonnay

Fruity, long, bubbly

E‘EE,' Scan this to check out our fabulous

Italo Disco signature cocktarl!

*Classics available upon request



IDEAL TO SHARE
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Blinis, wild garlic butter

100G
230

50G
130

30G

OscIETRA 92

OYSTERS
Fine de Claire no 3, diced apple,

cucumber & ginger vinaigrette

DozeN
55

HALF DozEN
30

& CHAMPAGNE
NV Pommery Brut, Champagne AOC 22 gl / 120 bottle
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THE ITALIAN FEAST STARTS HERE

Focaccia & MAsScARPONE | 2

o

Focaccia, whipped mascarpone, EVO Oil

MARINATED OLIVES 10O
Marinated Cerignola olives @

BrReEsaoLAa coN GRIsSsINI 20
Bresaola, grissini, broad bean hummus

SALUMI
908

Prosciutto San Daniele 18

Salame ventricina 14
Salame con tartufo 18
Bresaola 16

@ Vegetarian

PrRosciutTo E MELONE 20O
Prosciutto San Daniele, honeydew,

cantaloupe melon

MoRTADELLA E PisTACccHIO |7
Mortadella, pickled artichoke, pistachio sauce

SuMMER CRUDITES |5
Crudités, herb-infused zesty yoghurt @

FORMAGG! (G
60g

Ubriaco con prosecco 14
Pecorino con tartufo 16
Piave 14

IEI_,ﬁ:-ﬁ.E! For allergy info please scan

-
Pasiia et gr-code or ask your waiter
Ot~
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FOR A BIG TABLE GET A FEW AND SHARE

TrRuFFLE CARPACCIO 32

Tenderloin carpaccio, pickled shimeji mushroom, truffle dressing, shaved fresh truffle

TuNA TARTARE 42

Yellowfin tuna, avocado, chili, radish, lemon ginger dressing, Oscietra caviar

TRUFFLE HONEY RicoTTA 22 >O
Toasted focaccia, whipped ricotta, truffle honey, shaved fresh truffle @

CaAaPRI BURRATA 24

Seasonal fruits and vegetables, fermented strawberry & aged balsamic dressing m

LANGOUSTINE ARANCINI 22

Langoustine, preserved lemon mayo, wild garlic, crispy ham

FrRiIED CoOURGETTE FLOWER 18

Goat cheese mousse with tarragon, spiced tomato jam, wildflower honey @

CRrRAB SAaLAD 28

Local crab meat, apple, cucumber, heritage citrus dressing

?
t

SEAFOOD DELUXE ANTIPASTO GRANDE
Lobster, oysters, dressed crab, Selected mix of charcuterie &
red prawns cheeses, fruity stracciatella, home-
190 made jam & bread basket
60

E_;li",:_l'm For allergy info please scan

:-'Fiﬂ‘L - gr-code or ask your waiter
OfELE
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HANDMADE, EVERYDAY

TRUFFLE TAGLIATELLE 36 FRuTTI DI MARE 34
Truffle beurre blanc, shaved fresh truffle “ Prawns, calamari, mussels, clams
PApPPARDELLE Ragu 30O LoBsSTER & ScaLLoPs RAvioLl 42
Braised beef shin ragu, Parmigiano Reggiano Rich lobster sauce, monks beard, tarragon
CAVIAR TAGLIERINI 65 BomMBA RiIGATONI 28
Amalfi lemon butter sauce, Oscietra caviar Calabrian chili, vodka, Parmigiano Reggiano

*AVAILABLE AS VEGAN

HoLy CARBONARA 32/PERSON
(FOR 2 PEOPLE)

Served in Pecorino’s cheese wheel, >O

crispy guanciale, egg yolk

?
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48 HOURS FERMENTED

MORTADELLA E PISTACCHIO 26 Spricy ‘Nbuua 26
Potato cream, provola, mortadella, burrata, San Marzano tomato, smoked scamorza, ‘nduja,
pistachio pesto red onions, salame piccante, stracciatella
FLORENTINE’'S GARDEN 24 ProsciutTto DoLceE 28
Spicy caponata, vegetables from mamas’ Yellow datterino, mogzarella di bufala,
garden, fior di latte, rucola @ prosciutto di Parma, provolone, almonds, figs jam
Bianco CaArPrRA 24 Bic Boy MaNnzo 26
Goat cheese sauce, spicy salami, honey, San Marzano tomato, beef tenderloin, cherry
rucola, pine nuts tomatoes, fior di latte, rucola, Parmigiano

Reggiano, pine nuts

CAviArR DELUXE 79
SHARING PIZZA

Créme fraiche, cheddar cheese, Oscietra >O

& keta caviar, red onions & fresh herbs

*Gluten free pizza dough & pasta available!
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MAINS

CARNE
MEAT

GriILLED BEEF SIRLOIN 250G 38
Sautéed spinach & truffle red wine jus
ADD Freshly shaved truffle 15

SLow Cookeb LamB FiLLET 34
Ciambotta, black garlic puree and red wine sauce

| GRrRiILLED BEEF TENDERLOIN 250G 52 |
= Served with giant Cacio e pepe raviolo & red wine sauce P

CorN FED CHICKEN BREAST 28
Slow cooked chicken in its own jus with diced summer veggies & couscous

PESCE
FISH
SEARED PAN FRIED SEARED
SEA Bass 34 DoVER SoLE 40 SALMON FILE 32
Fregola Sarda, mussels, Burnt butter and Braised saffion fennel, lemon beurre
sea asparagus, light bisque sauce capers blanc, keta caviar
VERDURA

VEGETARIAN

VEGETALI PRIMAVERA 28
Orange braised endive, artichoke, pickled mushrooms, olive caramel, lemon mascarpone, pistachio

CONTORNI
SIDES
HeEIRLoOoOM ToMATOES 10O
Yellow Datterini sauce, crispy onion, confit shallot dressing

GRILLED ASPARAGUS |2
Garlic orange honey

STEaAMED PoTAaATOES 8
Pea purée, sugar snaps, chili

RoasTep HErRITAGE CARROTS |10
Crispy chickpeas, pickled red onion, ricotta, sumac dressing

i .
) E#EE-E For allergy info please scan
@ Vegetarian i . )
r'-'-',JFEF gr-code or ask your waiter
(=] s
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WINES BY GLASS

*For full selection please check the wine list

Qprumante

2021 DomiINIio DE LA VEcaA, BruT, CaAva DO 10
Fresh, apple, pear

NV Prosecco ReEcuaTA, BRUT, PROsecco DOC 8
Crisp, floral

2021 RAVENTOs DE NiT Rose, BruTt, Cava DO 14
Raspberry, cherry, almond pastry

2021 RAVENTOs | BLanc DE NiT GRAN ReEserva, BrRuTt, Cava DO 186
Fine bubbles, white flowers

NV PomMMERY BrRuT, CHAMPAGNE AOC 22
Dry, mature, citrus

%W

SOMMELIER’S CHOICE
2019 ALLENDE, FiINca ALLENDE, Rioua DOCAa 18
Butter, honey biscuit & oak

2023 WINKL, TERLAN , ALTO Apbice DOC 24

Citrus, pineapple, mineral

2023 Pazo SEnoraNs, Rias Baixas DO, GaLicia 16
Apricot, lemon, grapefruit

2022 CHARDONNAY SUR LIE, DoONNAFUGATA, SiciLYy DOC 17

Tropical fruit, honeysuckle, nectarine

2023 PiNnoT GRrRIGIO, CAVIT BoTTEGA, ALTO ADIGE DOC 11
Green apple, pear, whiteﬂowers

2023 NisiA VERDEJO, BobpeEcas OrRDORNEZ, RuEDbA DO 9

Peach, honey, melon, lemon zest

2023 LA GuarDIENSE, JANARE, CAMPANIA IGT 7

Tropical fruits, white flowers, lemongrass

2023 GaBA Do XIL GopbeLLo, TELMo RobRIGUEZ, VALDEORRAS DO 13

Pear, peach, mineral

2022 GriIFo DEL QuUARTARO, ENRICO SERAFINO, GAVI DI GavI DOCG 15

Fasmine, lemon, sea salt
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WINES BY GLASS

*For full wine selection please check the wine list

TResaite

2023 CHARLATAN, CEsarR PriINcIPE, CicaLEs DO 8

2023 LUMERA, DONNAFUGATA, SiciLy IGT

Raspberry, rose petals

Wild strawberry, pomegranate

C@W%e/
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2018 FiaNno DI AvELLINO, JoAaQuIN, CAMPANIA DOCG 25

Ripe fruit, peach

TRResse

SOMMELIER’S CHOICE

2022 Le DiFese, TENUTA DI SAN Guibo, ToscaNA IGT 22

2021

Cherry, thyme, leather, tobacco

PSI PiNcus, RiIBERA DEL Duero DO 29

Blackberry, dry flower, cranberry

2020 CaMiINs DEL PrRIORAT, ALvaro PaLacios, PRioraT DOQ 17

2018 VAaLENCISO REserRvA, Rioua DOCa

Dark plum, violet, cloves

Plum, dark berries, cedarwood

19

2021 VALrPoLIcELLA Ripasso, CorTE GiarRAa, VENETO DOC 14

Cherry, raisins, strawberry

2022 FrRescoBaLDlI CHIANTI CAsTIGLIONI, ToscaNna DOCG 12

Raspberry, cloves, plum

2021 BoTtTEGA VINAI PINOT NERO, CAVIT, ALTO ADIcE DOC 9

Black cherry, vanilla

2023 CoRTIuO Los AGuUILARES, SIERRAS DE MALagca DO 8

Cherry, violet, thyme

2020 MoNnTEBACO CARA NORTE, RIBERA DEL Duero DO 13

Black cherry, vanilla, cedar

2021 PauENA BARBERA D’ALBA, ENRICO SERAFINO, PIEMONTE DOCG

Dark fruit, plum, baked blackberry




BEER
20/40CL 33CL
MaHou CLAsICcA 5,1% Espaiia Lager 5/9
ALHAMBRA RESERVA 6,4% Esparia Amber Lager 1)
PeroNI NAsTrRo AzzurRrRO 5,0% Italia Lager 8
MaHou IPA 6,4% Esparia IPA 8
ICHNUSA NON FILTERED 5,0% Italia Unfiltered Lager 8
BiaNnca LANcIA 5,0% Italia Weiss Beer =]
IsaBeLLA GLUTEN FREE 4,9% Italia White Ale o
BasToLa RED ALE 6,9% Italia Red Ale S
. /_\0 .
v & i
SERVED WITH FEVER TREE TONIC
MoNKEY 47 20 GIN MARE 18 BoMBAY SAPPHIRE 16
Lemon zest & juniper berries Rosemary Lemon & Thyme
Roku 20 HENDRICKS I8 TANQUERAY NO. IO 1|8
Ginger slices Cucumber & black pepper Grapefruit peel
BrockMANs 20O MALFY Rosa 18
Summer berries Grapefruit wheel

MANZANILLA SOLEAR 34 6 MANcCINO Rosso AMARANTO ||
Bodegas Barbadillo, Manzanilla-Sanlicar de Italia
Barrameda DO
YzAGUIRRE RESERVA 7
AMONTILLADO SOLERA FUNDACION |6° 34 7 Espaiia
Bodegas Navarro, Montilla-Moriles DO

NV EmMiLio HibpaLco OLoroso ViEdo |2
Ferez-Xérés-Sherry DO



A lcealice

SOFT DRINKS

LEMONADE 8 CokE 6

FrReEsH Juice 8 CokeE ZERO &

*Ask for today’s flavour SPRITE ©
FANTA &

ToMARCHIO ARANCIATA Rossa 7
TomarcHIo CoLAa Bio 7

PAssioNATE VIRGIN |2
Tropical fruits / Prosecco c%m

‘ DriVERs CHoOICE |2

Y Strawberry / Raspberry / 0,0% gin SoLaN DE CaBRAsS / STILL 5O cL 5

: SoLaN DE CaBrRAs / STILL 10O cL 8
Basy CoLapa 12 SAN PELLEGRINO / SPARKLING 33 cL &

Coco/Pineapple SAN PELLEGRINO / SPARKLING 75 cL 9

“@QW%’Z/G/G/

MAHOU LAGER 6

Espaiia, 0,08 vol.

SPUMANTE 7

Italy, 0,0% vol.

CroDINO BionpDo 5

Italia, 0,0% vol



LARGE GrROUPS & PRIVATE HIRE

Florentine offers lovely indoor and outdoor spaces to celebrate special occasions in life. A range of joyful
settings for birthdays, anniversaries and bespoke events.

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



