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_spain



ClocBtali

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

CAPRESSE HigHBALL 20
Bombay sapphire, manzanilla wine, basil,
tomato, mozzarella pearl

Gastronomic, bubbly, refreshing

AMALFI SpPrRiITZ 22/ 70
Champagne, Amalfi lemon, Limoncello, St. Germain
Fresh, citrusy, floral

VENEZIANO SPRITZ 20 / 65
Aperol, prosecco, soda
Classic, bitter

Funky PaLoma 22

Patrén Silver, mezcal, cynar, ginger, hibiscus,
pink soda

CieLo SPRrITZ 22 / 70 Refreshing, citrusy

Champagne, St Germain, elderflower liqueur,

Savoia, Lychee.
Fruity, floral, bubbly
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Disco SmMasH 22
Bombay Sapphire, melon liqueur,
coconut foam, raspberry, basil

PrRosecco SANGRIA 18 / 60 Fruity, sweet, tropical
Italicus, Bombay sapphire, prosecco, exotic

Sfruits
V' Fresh, exotic
-]

Y SiIciILIAN SANGRIA 18 / 60
2
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LovE Sour 22

Dewar’s 12, amaretto disaronno,
passionﬁuit, cinnamon, egg white
Woody, sour

<)

Italian liguors, Pinot Nero, seasonal ffuits

Fruity, berry
o

BARREL AGeb NEGRONI 22

Bombdy fapp}ll’re, Cllmpllri, Martini Rubino . FLORENT'NE ON THE BEACH
Aged in french oak, round, robust 22 / 38 (FoOR 2)
@ Pornstar martini, Italicus, limoncello, tonka,

@ GARIBALDI 20 butter

—&

Italian bitter, fluffy orange juice Exotic, juicy
Classic, bitter
MeEzcaL CORIANDER 22

BLoopby CHEESE 20 Ilegal Mezcal, Falernum, coriander, chilli,

Patrin Silver tequila, Ilegal mezcal, tomato, orgeat
’ bloody mix, anchovies, Parmigiano Reggiano Fresh, spiced, smoked

Umami, spicy
TIRAMISU 22

JuNGLE NEGRONI 20 Espresso martini, mascarpone, egg, almond

(<l

Coconut rum, italian bitter, Martini rubino, Dessert, creamy
pineapple, salted almond orgeat
Tropz'cal, exotic, bitter THAT S AMORE 22

Grey Goose, Lillet rosé, clarified strawberry &
raspberry, vanilla, egg white

4

ViTa Rosa HicHBALL 20

Grey Goose, campari, rinquinguin, lemon & Long, perfumy, citrusy
strawberry, merengue
Fruity, bubbly LemMmoN CuRD 22

Grey Goose vanilla infused vodka, Amalfi lemon,
DrRAGON SGROPPINO 22 curd, egg white

Italicus, prosecco, Amalfi lemon sorbet, dragon Sweet, short, dessert
fruit, coconut foam

Crcamy, sweet, dessert

—al

*Classics available upon request



IDEAL TO SHARE

CAVIAR
Créme fraiche, blinis, diced shallots & chives Fine de Claire no 2, mignonette sauce
& shallots
30G 50G 100G OYSTER HALF DOZEN DOZEN
OscIETRA 99 135 250 7 40 75
MARINATED OLIVES 9 9 PrRosciuTtTo E MELONE 20
MARCONA ALMONDS 9 @ BreEsaoLa E MELONE 22

?
{

A lipadsli

FOR A BIG TABLE GET A FEW AND SHARE

BurRRATA PucGLIESE 24

Sicilian Caponata, Pine Nuts, Carasau

TuNaA TARTARE 34
Almadraba Bluefin tuna, avocado mousse, cucumber, ginger vinaigrette & chives

*(Add Oscietra caviar 5¢/15 euro)

ViTELLO ToONNATO 30

Veal tenderloin, salsa tonnata, capers

GAMBERI ALLA GRIGLIA 38

Grilled prawns, garlic, herbs, Amalfi lemon mayo

CaLAMARI FRITTI 26

Fried baby squid, lemon aioli

TrRuFFLE CARPACCIO 34
Rib Eye, shaved truffle, truffle dressing & chives

m Vegetarian  *Please note, we add a discretionary homemade focaccia service 4 euro / person



ANTIPASTO GRANDE

Carefully selected mix of charcuterie & cheeses,
Florentine stracciatella, caponata Pugliese
60

?

SALUMI & FORMAGGI [T
0 - g (€

Prosciutto San Daniele 18 Ubriaco al prosecco 14
Salame ventricina 14 Pecorino con tartufo 16
Salame con tartufo 18 Piave 14
Bresaola 18 Parmigiano Reggiano 14

CHEESE SELECTION 36

Truﬂe pecorino, Ubriaco al prosecco, Piave, Parmigiano,
Truffle honey & almonds

E—‘%ﬁ' @ For allergy info please scan

@ Vegetarian %}- oy )
P % gr-code or ask your waiter
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HANDMADE, EVERYDAY

TRUFFLE TAGLIATELLE 38

Truffle beurre blanc, shaved fresh truffle @

TAGcLIATELLE RAGU 40
Slowly braised beef ragu, Amalfi ricotta

FrRuTTI DI MARE 36

Calamarata pasta, seafood in a bisque sauce

BomMmBa RicaToONI 36

Nduja, vodka, stracciatella, [ime zest

HoLy CARBONARA 34/PERSON
(FOR 2 PEOPLE)
O< Served in Pecorino cheese wheel, >O
crispy guanciale, egg yolk
*(available with beef or chicken)

?
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48 HOURS FERMENTED

MoRrTADELLA E PisTAccHIO 30
Potato cream, provola, mortadella, burrata,
pistachio pesto

FLORENTINE’'s GARDEN 26
Caponata, vegetables from mamas’ garden,

fior di latte, rucola & pine nuts

Bic Boy Manzo 29

TARTUFATA 32
Porcini cream, truﬂe, prosciutto cotto

ProsciutTto DoLceE 29
Yellow datterino, mozzarella di bufala,

prosciutto di Parma, provolone, almonds,
figs jam

SpPricy ‘Nbuua 30 j

San Marzano tomato, beef tenderloin, cherry San Marzano tomato, smoked scamorza, ‘nduja,

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

Caviar DELUXE 92

SHARING PIZZA

red onions, salame piccante, stracciatella

Créme Fraiche, smoked salmon, oscietra

caviar, red onions & herbs

*Gluten free pizza dough & pasta available!
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CARNE
MEAT

LAMB cHoPs 40
Grilled New Zealand lamb cutlets, peas, mojo verde

GRILLED BEEF TENDERLOIN 46
C>< Grilled Galician beef, seasonal vegetables, red wine jus >O

BaBy CHICKEN 34
Grilled boneless chicken, lemon thyme glaze, chicken jus

BisTeEcca ALLA FIORENTINA 95 (per kg)
Dry aged grilled whole T-Bone steak

PESCE
FISH

Searep Cob LoiIN 36
Sicilian caponata, pine nuts

SEARED SEA BAass 36
Piguillo pepper sauce, tenderstem broccoli

GRrRILLED OcTOPUS 40
Mojo rojo, baby potatoes, pico de gallo

INSALATA
SALAD

CAEsSAR SALAD 34
Corn fed chicken, crispy bresaola, baby gem, kale, red onions, croutons, Parmigiano Reggiano, Caesar dressing

FLORENTINE SEASONAL SALAD
Market-driven seasonal vegetables and fresh herbs with house dressing

CHICKEN 34 SHRIMPS 36 BurRRATA 28@
CONTORN/I
sIDES ()

BAKED BABY TOMATO SALAD TENDERSTEM
POTATOES BROCCOLI
o 1= |2

) E#EE-E For allergy info please scan
@ Vegetarian F}: : )

r"::'.:"r“l FEis r-code or ask your waiter
EitE 7 .
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WINES BY GLASS

*For full selection please check the wine list

S pmante

NV ProseEcco EXTRA DRY, PRoseEcco 9
De ANGgELI, VENETO DOC
White peach, pear, elderflower

2023 CAVA SELECCION EspPEciaAL MM BRUT 14
MARQUEs DE LA CoNcoRrDIA, Cava DO

Crisp, green apple, almond

NV TeELMoNT, CHARDONNAY, PINoT NoIrR, TELMONT, CHAMPAGNE AOC 23
Complex, yellow apple, apricots

%&W

SOMMELIER’S SELECTION

2024 WiNKL, SAuVIGNON CANTINE TERLAN, ALTO ADIGE DOC 24

Citrus, passionﬁuit, mineral

C>< 2024 La Fuca CHARDONNAY SuURrR LIE |19
DoNNAFUGATA, CoNTEssA ENTELLINA DOC
Tropical fruit, honeysuckle, nectarine

2025 Pazo SEAORANS, ALBARIAO |7
PAzo SERORANS, Rias Baixas DO
Apricot, lemon, grapefruit

2025 VoLTl, PINoT GrRIGIO VoLTI, TERRE DI ABrRuzzo IGT 9
White flower, green apple, white peach

2025 EL PErRroO VERDE, VERDEJO, Uvas FELICEs, Ruepa DO 12
Elderflower, apple, lemon

2025 La PETTEGOLA, VERMENTINO, BANFI, ToscaNna IGT 14
Fasmine, lemon, white peach
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WINES BY GLASS

*For full wine selection please check the wine list

TR ebale

2024 SosPEcCHOsoO, BoBaL TEMPRANILLO 1O
Uvas FEeELIicEs, IGP CasTiLLA
Rose petals, red apple, mineral

2024 BLusH, PiINnoT GRIGIO |2
LAMBERTI, VENEZIA DOC
Strawberry, raspberry, peach

RResse

SOMMELIER’S SELECTION

2023 Psi PINcus TEMPRANILLO 29
DomiNio DE PiNngus, RiBERA DEL Duero DO
Blackberry, dry flower, cranberry

2017 REMMELURI, TEMPRANILLO & GARNACHA 20 >O
NUEsSTRA SENORA REMELLURI, Rioua DOCa
Rich, silky, vanilla

2020 BArRoOLO MoNcLIVIO 24
NeEBBIoLo, E. SErRAFINO, BArRoOLO DOCG
Earthy, cherry, leather

2023 | Murl NEGrRoAMARO, VIGNETI DEL SALENTO, PucgLia IGP 10
Black plum, blackberry, cloves

2023 VALPOLICELLA RIPASso SUPERIORE |3
PasqQua ViegNETI E CANTINE, VALPOLICELLA SUPERIORE Ripasso DOC

Red Fruits, warm, velvety tannins

2023 CHIANTI CLAassico Riserva BanNFi, CHIANTI CLAssico Riserva DOCG 15

Round, spiced, structured



BEER
MaHou CLAsIcA 5,1% Esparia Lager
ALHAMBRA RESERVA 6,4% Esparia Amber Lager
PeroNI NAsTrRo AzzurRrRO 5,0% Italia Lager
MaHou IPA 6,4% Espaﬁa IPA
IsaBELLA GLUTEN FREE 4,9% Italia White Ale

?
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20/40 CL 33CL

6/10

—
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SERVED WITH LE TRIBUTE TONIC

MoNKEY 47 26 GIN MARE 24
Lemon zest & juniper berries Rosemary
Roku 22 HENDRICKS 24
Ginger Cucumber & black pepper
BrRockMANS 22 MALFY Rosa 22
Summer berries Grapefiuit

Dessertd e

2004 IL NosTrRoO VIN SANTO DEL CHIANTI 12/60
TrREBBIANO MALVASIA, TENUTE ROSSETTI,
VIN SANTO DEL CHIANTI DOC
Dried fig, raisin walnut

NV MALAGA VIRGEN, NARANJA DuLce NATURAL 11/55
BobeEcas MALAGA VIRGEN, SIERRAS DE MALaga DO

Orange blossom, elderflower, peach

2023 DoN PX, PEbro XIMENEZ, BobpEcas TorRo ALBALA,
MonNTILLA-MORILES DO 10/ 50

Caramel, honey, raisins

BomBAY SAPPHIRE 20

Lemon & thyme

TANQUERAY NO. IO 24

Grapefruit

BuLLboc 20

Lemon peel

NoRrRDEs 20
Grapes

MARTINI RuBINO 1O
Italia

NoiLy PrRaT DRY 8

France

Lustau Rouo 10O
Espaiia

ANTICA FORMULA |5
Italia
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A lcealice

SOFT DRINKS

AMALFI LEMONADE 9

FReEsH ORANGE JUICE

9

HoMEMADE IcCeED TEA 9

*Ask for today’s flavour

PassioNATE VIRGIN

| 4

Tropical fruits, prosecco 0,0 %

DrRiVvErRs CHoOICE

| 4

Strawberry, raspberry, gin 0,0 %

VIRGIN SPRITZ |4

CokeE 7
CokE ZERO 7
SPRITE 7
FANTA 7
GINGER ALE 8
GINGER BEER 8

PiNnk GRAPEFRUIT 8

“feten

SoLaN DE CaBrAas / STILL BO cL 7
SoLaN DE CaBras / STiLL 10O cL 10
SAN PELLEGRINO / SPARKLING 75 cL IO

Prosecco 0,0 %, Vetiver cordial, gin 0,0 %

GARIBALDI VIBRANT

Martini Vibrante, fluffy orange juice

CaAPRI SoDA |4

E

|4

Basil, tomato, mozzarella pearl

f@/@éwﬁ&éfm

MAHOU LAGER 6

Espaiia, 0,0% vol.

SPUMANTE 7

Italia, 0,0% vol.

CrRoODINO BioNnDO

Italia, 0,0% vol.

9



LARGE GROUPS & 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 events.marbella@florentinerestaurants.com




