VilLlA22

- ANTIPASTI -

TAGLIERE 285,-

4 typer spekemat, 3 typer ost, marmelade, oliven,
hjemmelaget bred og olivenolje

4 types of cured ham and salami, 2 types of
cheese, marmalade, olives, bread and olive oil

M, H, SU

HVITLOKSBROD // GARLIC BREAD 150,-
Pizzadeig stekt i pizzaovnen med revet parmesan,
gresslpkolje, oliven, hvitlpksmajones og oregano
Pizza dough baked in the pizza oven with grated
parmesan, chive oil, garlic mayonnaise, olives and
0regano H, M, sy, E, SN

CARPACCIO 190,-
Tynnskaret marinert biff, ruccola, syltet sjalottiok,
parmesan, kapers og hvitlpksmajones //

Thinly sliced marinated beef, rucola, pickled

shallots, parmesan, capers and garlic mayonnaise
M, E, SE, SN

- INSALATA -

CASAR SALAT 245,-
Kylling, bacon, parmesan, salat, krutonger,
ceesardressing // Chicken, bacon, parmesan,

salad, croutons, ceasar dressing
E,F,SU, SN, M, H, SF

- DOLCE -

, 169,-
TIRAMISU
Mascarponekrem, amaretto, kaffe, kakao
og fingerkjeks / Mascarpone cream, amaretto,
coffee, cocoa and Ladyfingers m, H, g, su

GELATO
Vaniljeis med valgfri topping:
Vanilla ice cream with your choice of topping:190,-

* Olivenolje og havsalt // Olive oil and sea
salt

* Pistasj-crumble // Pistachio cumble

*Nutella

* Dulce de leche H,M,E N

AFFOGATO 120,-
To kuler hiemmelaget vaniljeis med espresso
Two scoops of homemade vanilla ice cream

With espresso M, g, su
Legg til 2¢l valgfri liker Baileys / Amaretto / Kalhua + 50,-
Add 2cl of optional liqueur Baileys / Amaretto / Kalhua + NOK 50

CANNOLO 120,-
Ricotta, sjokoladebiter, kandisert appelsin og
pistasj crumble // Ricotta, chocolate chips, candied
orange and pistachio crumble m,N, H, P

TRATTORIA & BAR

Y&CHAMPAGNELUNSJ

12.00 - 17.00

4 typer spekemat, 3 typer ost, marmelade,
oliven,
hjemmelaget brgd og olivenolje

% pizza per person

4 types of cured ham and salami,
3 types of cheese, marmalade, olives, bread
and olive oil

% pizza per person

PRIS PER PERSON 335, -

CHAMPAGNE rL. 800,- / PROSECCO fL. 600,-
SPARKLING WATER 50,-

For minimum 2 personer eller flere / For a minimum of 2 peaple or more

- BAMBINI -

PIZZA MARGHERITA 150,-
Tomatsaus, mozzarellg, basilikum
Tomato sauce, mozzarella, basil H,M

PI1ZZA MARGHERITA WITH 160,-
STAVANGERHAM

Tomatsaus, mozzarella, stavangerham,
basilikum

Tomato sauce, mozzarella, stavangerham

basil v,

PIZZA PICCANTE 160,-
Tomatsaus, mozzarella, spicy salami,

Tomato sauce, mozzarella, spicy salami
H, M, SU

~EXTRA -
BROD 0OG OLIVENOLJE Bread and olive oil 49,-
OLIVEN Olives 55,-
HVITLOKSDRESSING Garlic dressing 25,-
CHILIOLJE chili ol 25,-

SIDE SALAT med ruccola, cherry tomater ~ 99,-
0g parmesan // with rucola, cherry
tomatoes and parmesan

ALLERGENER:

H- HVETEGLUTEN / N- N@TTER / M- MELK OG LAKTOSE / S- SOYA /
SN- SENNEP / SF- SESAMFRQ / SE- SELLERI/ E- EGG / P- PEANQTTER
F- FISK/ SU- SULFITTER/ L- LUPIN / SK- SKALLDYR / BL- BLOTDYR

- PIZZA -

PIZZA QUATTRO STAGIONI 268,-
"Four seasons pizza" serveres som fire
forskjellige stykker. Tomatsaus, aubergine,
parmesan. / Squash krem, cherry tomater /
Tomatsaus, spicy salami, oliven / Atlantic
rull(skinke/ham), sopp{mushroom).

H,M,N, SU

PIZZA MARGHERITA 220,-
Tomatsaus, mozzarellg, basilikum
Tomato sauce, mozzarella, basil v,m

PIZZA FRESCA 268,-
Mozzarella, parmaskinke, cherry tomater,
cherry-mozzarella, ruccola, balsamico glaze
Mozzarella, parma ham, cherry tomatoes,
cherry-mozzarella, ruccola, balsamic vinegar H,m

PIZZA QUATTRO FORMAGGI 268,-
Mozzarella, comté, gorgonzola, pecorino
Mozzarella, comte, gorgonzola, pecorino H,m

PIZZA'NDUJA 268,-
Tomatsaus, mozzarella, ‘Nduja, pequillos, ruccola
Tomato sauce, mozzarella, ‘Nauja, pequillos, ruccola
H,M

PIZZA VEGETARIANA 245,-
Mozzarellg, aubergine, cherry tomater, pequillos
0g squash // Mozzarella, eggplant, cherry tomato,
zucchini and pequillos H,m

PIZZA TARTUFATA 265,-
Mozzarellg, ricottakrem, troffelsalami, pepper,
troffelolje // Mozzarella, ricotta cream, truffle
salami, pepper, truffle oil ,m,su

PIZZA ROBBIE 265,-
Tomatsaus, mozzarella, spianata (spicy salamil,
honning og basilikum // Tomato sauce, mozzarella,
spianata (spicy salami), honey and basil H,m, su

PIZZA DI PARMA 268,-
Tomatsaus, mozzarellg, ruccola, parmaskinke,
parmesan // Tomato sauce, mozzarella, rucola,
parma ham, parmesan H,m

PIZZA PICCANTE 268,-
Tomatsaus, mozzarellg, spicy salami
Tomato sauce, mozzarella, spicy salamiu,m,su

PIZZA PESTO 265,-
Mozzarellg, pesto, cherry tomater, pancetta, pecorino
Mozzarella, pesto, cherry tomatoes, pancetta,
pecorino

H, M, SU, N

PIZZA CAPRICCIOSA 265,-
Tomatsaus, mozzarella, skinke, sopp, artisjokk,
oliven, basilikum // Tomato sauce, mozzarella,
ham, mushroom, artichoke, olives, basil H,M

UKENS PIZZA // WEEKLY PIZZA 245,-
Spor din serviter // Ask your waiter H,M, su,N

ALLE PIZZAER KAN LAGES MED GLUTENFRI

PIZZADEIG / ALL PIZZAS CAN BE MADE WITH

GLUTEN FREE PIZZA DOUGH +40,-

VEGANSK OST / VEGAN CHEESE +5,-



— DRINKS BY THE BOTTLE / CAN -

RINGNES JULEBOKK/STERK 0,33
CARLSBERG 0,30

PERONI 0,33

STELLA ARTOIS 0,33

CORONA EXTRA 0,33

RINGNES LITE glutenfri 0,3
ERDINGER WEISSBIER HEFE 0,5

LERVIG LUCKY JACK 0,33

125,-
109,-
135,-
125,-
119,-
109,-
159,-

129,-

LERVIG LUCKY JACK GRAPEFRUIT 0,33 129,-

LERVIG PERLER FOR SVIN 0,33
LERVIG PASSION TANG 0,33

TUBORG LITE ICE 0,33

- DIGESTIVI -

LIMONCELLO
SAMBUCA
JAGERMEISTER
FERNET BRANCA
GRAPPA NONINO

POLI GRAPPA CLEOPATRA ORO

HOUSE WINES

PROSECCO

HVITVIN / R@DVIN /
ROSEVIN

WHITE WINE

CHABLIS VIELLES VIGNES
2020,

DOMAINE GEORGE

DRUE CHARDONNAY

GRECO DI TUFO 2021,
FEUDI DI SAN GREGORIO
DRUE GRECO

RIESLING KUNG FU GIRL
2021,
WASHINGTON STATE

DRUE RIESLING

SOAVE TORRE

DEI VESCOVI 2021,
COLLI VICENTINI
DRUE GARGANEGA

BELLA FIORE 2021,
CANTINA POVERO
DRUE CHARDONNAY

FUMAIO 2021,
CASTELLO BANFI
DRUE SAUV.BLANC &
CHARDONNAY

RED WINE

BARBERA D’ALBA 2020,
RENATO RATTI
DRUE BARBERA

LANGHE NEBBIOLO 2021,
PROD DEL BARBARESCO
DRUE NEBBIOLO

VALPOLICELLA CLASSICO
2021, VIVIANI

DRUE CORVINA, RONDINELLA,
MOLINARA

LANGHE DOLCETTO 2021
RENATIRATTI
DRUE DOLCETTO

BARBERA DALBA 2020

OSVALDO VIBERTI
DRUE BARBERA

139,-

139,-

115,-

99,-
99,-
99,-
99,-
125,-

160,-

139,-/695,-

149,- / 695,-

169,-/845,-

149,- / 745,-

159,- / 795,-

745,-

725,-

745,-

159,- / 795,-

169,- / 825,-

159,-/785,-

725,-

795,-

- NON ALCOHOLIC BEER -

CARLSBERG NON ALCOHOLIC

LERVIG NO WORRIES

LERVIG NO WORRIES Grapefruit

ERDINGER alkoholfrei

BROOKLYN SPECIAL EFFECTS

- DRAFT BEER -

TOU PILSNER 0,4/0,5

FRYDENLUND JUICY IPA 0,4

PORETTI 4 LUPPOLI LAGER 04

KRONENBOURG 1664 BLANC 0,5

BROOKLYN LAGER 0,5

- ALCOPOPS -

GINGER JOE 0,33
SOMERSBY PZARECIDER 0,33

BREEZER, Orange / Lime 0,33

HARDANGERBONDEN SIDER

“Bonden” 0,75

84,-
87,-
87,-
89,

89,-

109,-/130,-
149,-

145,-

159,-

159,-

105,-
119,-
119,-

460,-

- RECOMMENDED WINES BY THE BOTTLE -

SPUMANTE / FRIZZANTE / CHAMPAGNE

MANDOIS CHAMPAGNE
BRUT ORIGINE
MANDOIS

FRANCIACORTA ALMA
CUVEE BRUT
BELLAVISTA

CREMANT DE BOURGOGNE
BLANC DE NOIRS
PAUL DELANE

TATTINGER CHAMPAGNE

BRUT RESERVE
TATTINGER

WHITE WINE

LANGHE RIESLING 2020
PAOLO SARACCO

CHASSAGNE MONTRACHET
2020
PHILIPPE COLIN

PRASUE CHARDONNAY

2021
PAOLO SARACCO

SANTENAY LES HATES 2019
VINCENT ¢ SOPHIE MOREY

950,-

900,-

800,-

1295,-

795,-

1950,-

795,-

950,-

RED WINE

PRIVATE SELECTION 855,-
CABERNET SAUV. 2019

ROBERT MONDAVI

AMARONE DELLA 1150,-

VALPOLICELLA 2017
CANTINA VIVIANI

SONOMA COAST
PINOT NOIR 2019
VIVIER

1395,-

BAROLO MARCENASCO  1245,-

2019
RENATO RATTI

CHIANTI CLASSICO 2020 930,-
CASTELLO DI VOLPAIA

PINOT NERO 2021 950,-
PAOLO SARACCO

BRUNELLO DI 1290,-

MONTALCINO 2017
CASTELLO BANFI

FOR UTVIDET
VINLISTE, SPZR DIN
SERVIT@R.

For extended wine
list, please ask your
waiter.

ALLERGENER: ALLE VINER
INNEHOLDER SULFITT

Allergens: All wine contains sulphite

VillA22

- MINERAL WATER -

COCA COLA, COLA ZERO, FANTA,
SPRITE , EPLEMOST

ARCTIC Sparkling Water

JUICER FRA SAFTERIET
Eple, hylleblomst eller rabarbra

SAN PELLEGRINO 0,5 / 0,75

SCHWEPPES CHILI GINGER BEER

- HOT DRINKS -

KAFFE / TE
CAPPUCCINO
ESPRESSO
DOBBEL ESPRESSO
MACCHIATO
AMERICANO
CORTADO

CAFFE LATTE
COFFEEE BAILEYS

IRISH COFFEE

APERITIVO

APEROL SPRITZ
Aperol, prosecco, soda

CAMPARI SPRITZ
Campari, prosecco, soda

HUGO SPRITZ
Elderflower liqueur, prosecco,

soda, lime

LIMONCELLO SPRITZ
Limoncello, prosecco, soda

BEEFEATER GIN & TONIC

Beefeater gin, Schweppes tonic

water

BAREKSTEN GIN & TONIC
Bareksten gin, Schweppes
Premium tonic water

MOSCOW MULE
Vodka, ingefeeral, lime,

ingefeersirup

NEGRONI
Gin, campari, vermouth

MIMOSA
Prosecco, orange juice

TRATTORIA & BAR

62,-

62,-

79,-

89,-/99,-

62,-

42,-

55,-

40,-

46,-

55,-

46,-

55,-

58,-

125,-

149,-

149,-

149,-

149,-

149,-

149,-

179,-

149,-

139,-

140,-

Fglg oss pa Facebook: facebook.com/villa22 / Instagram: @villa22trattoria

Villa 22 AS e Skagen 22, 4006 Stavanger e TIf: 5184 3710 e E-post: bordbestilling@villa22.no





