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GOURMETPIZZOR

La Napolitana di Gradi 355

Tomatsas gjord pa 3 olika tomatsorter, friterat kapris fran Sicilien, ostkram med smak av pepparrot
och orter. Toppas med sardeller frAn Sangiolardo, farsk graslok och ekologisk torkad oregano fran
Sicilien.

Svart&guld 385
Svart ostkram med blackfiskblack, pata negra, vara egna ugnsbakade coctailtomater; Toppad med
"guld”

Snovitochde 7..... 385

Fiordilatte, burrata, Parmigiano Reggiano DOP, Culatello di Zibello 18 man DOP och vara egna
ugnsbakade cotailtomater.

450 Gradis Padelpizza (halvinbakt) 380

Halften av pizzan ar inbakat med chevre och salamini piccante som fyllning; Andra delen har
fiordilatte, salsiccia, svartpeppar och vara egna ugnsbakade coctailtomater

Kalixpizza 395

Creme fraiche, vasterbottensost. Toppas efter graddning med 40 g kalixlléjrom, finhackad 16k, citron
och dill.

Pizza Filetto di Manzo / Oxfilé 425

Vi bjuder pa en fantastisk show direkt vid bordet!

Oxfilé, mozzarella fiordilatte, ostkrdm, speciella kryddor . Serveras med bea och tryfelmayo
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MENUE

SNACKS

Chips - 35

Olives — 70

Parmesan Cheese — 55
Crostini — 55

Aioli — 20

Olive Tapenade — 30
Truffle Mayonnaise — 20
Snack Platter — 120

APPETIZERS

Garlic Bread — 115



Wood oven baked

Insalata Caprese — 145

Mozzarella di Bufala DOPR, tomatoes, arugula, basil, and oregano

Vitello Tonnato — 120

Thinly sliced veal, tuna mayonnaise, capers, anchovies, and parsley

Fried Calamari — 160

Fried squid, aioli, Parmesan cheese, and lemon

Bruschetta — 180

Grilled bread topped with fried beef fillet, mushrooms, arugula, Parmigiano Reggiano

DOP

Pasta
San Marzano Tomatoes — 170

So simple yet soooo good

Pesto di Melanzane e Burrata — 230

Eggplant pesto, almonds, Parmesan, tomatoes, topped with Burrata
Truffle Pasta with Mushrooms — 275

Spicy salami, sopressa salami, and Parmigiano Reggiano DOP
Mushrooms, truffle cream, white wine, onion, fresh spinach, and cream
Pasta with Scampi and Asparagus — 245

Shrimp, asparagus, white wine, seafood stock, cream, and tomato sauce
Bolognese — 215

Classic and sooo sloooow cooked

Lasagna alla Bolognese — 235



Classic lasagna with béchamel sauce, minced meat, and mozzarella
Pasta a la Calabrese — 230

A bit spicier tomato sauce, spicy salami, nduja, salsiccia, chevre, and chili
Truffle Pasta with Beef Fillet — 275

Beef fillet, truffle cream, white wine, onion, fresh spinach, and cream
RISOTTO

Mushroom Risotto — 235

Carnaroli rice, onion, white wine, mushroom stock, butter-fried mushrooms,
Parmesan, topped with baby spinach

KIDS MENU (BAMBINO MENY)

Pasta in Bianco — 70

Pasta wi

Small Green Salad — 70

Mixed greens

450 Gradi Caesar Salad — 215

Grilled chicken, mixed greens, Parmesan, bacon croutons, Caesar dressing
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OUR PIZZAS

Our dough is cold-fermented for at least 3 days before baking. We bake our pizzas at about 450°C for
a maximum of 90 seconds.

The mozzarella we use is of the fiordilatte type and comes
from the producer Flor d’Agerola who has his dairy in the village of Agerola high above Naples.

Our firewood oven is handcrafted by Roberto Fazzone who is based in Alvighano just outside Naples.
His ovens are also used by | Massanielli

who are ranked among the best pizzerias in the world.

We finished in 25th place in 50 Top Pizza Europe(www.50toppizza.it) when they ranked Europe's 50
best pizzerias.

We are also very proud to have received recognition from Gambero Rosso (Italy's equivalent of the
Michelin Guide)

for the past 5 years for our pizzas.

RED PIZZAS (with tomato sauce)

Marinara — 185

Tomato sauce, fresh garlic, olive oil, and oregano

Margherita — 195

Tomato sauce, fiordilatte, and basil

Pepperoni — 235

Tomato sauce, fiordilatte, spicy salami, and basil

Funghi — 240

Margherita Bufala di Mozzarella — 255

Tomato sauce, Parmigiano Reggiano DOP, Bufala mozzarella DOP, and basil
Napolitana — 215

Tomato sauce, anchovies, Ligurian olives, capers, fresh garlic, and oregano
Vesuvio — 240

Tomato sauce, fiordilatte, cooked ham, and artichoke



Nduja — 230

Tomato sauce, fiordilatte, ‘Nduja, olive oil, and basil

Capricciosa — 250

Tomato sauce, fiordilatte, portobello mushrooms, and arugula

Gamberetti — 285

Tomato sauce, fiordilatte, hand-peeled shrimp, garlic oil, parsley, and lemon

HOst (Autumn) — 245

Tomato sauce, fiordilatte, ‘Nduja, spicy salami, red onion, chili oil, lemon, and basil
Karin Verde — 260

Tomato sauce, fiordilatte, feta cheese, olives, capers, red onion, oregano,
Parmigiano Reggiano DOP, and arugula

Al tonno — 285

Tomato sauce, fiordilatte,tuna , portobello mushrooms, and basil

Diavola — 255

Tomato sauce, fiordilatte, , olives, capers, red onion, and basil

Antipasto misto — 335

Tomato sauce, fiordilatte, spicy salami, chili oil, feta cheese, and basil

Valtellina — 265

Tomato sauce, fiordilatte, Bresaola DOP, Parmigiano Reggiano, arugula, and lemon
Parma — 265

Tomato sauce, fiordilatte, Prosciutto di Parma DOP, Bresaola, spicy Sopresa salami
artichoke, olives, Parmigiano Reggiano DOP, arugula, and lemon

Jespers Parma Special — 290

Tomato sauce, fiordilatte, Prosciutto di Parma DOP, Parmigiano Reggiano DOP,

Tomato sauce, fiordilatte, Prosciutto di Parma DOP, Parmigiano Reggiano DOP, and arugula
arugula, topped after baking with fresh Mozzarella di Bufala DOP
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E

WHITE PIZZAS (without tomato sauce)

Januari — 265

Salsiccia con friarielli — 265 SEK

Fiordilatte, Salsic

cia, friarielli, feta chees, chili & garlic oil, olives, oregano, red onion, basil, and
lemon.

Fiordilatte, Salsiccia with friarielli (Italian broccoli), chili & garlic oll, olives,
Parmigiano Reggiano DOP, arugula, and lemon.

April — 270 SEK

Chévre — 265 SEK

Fiordilatte, chévre, honey, roasted pine nuts, Parma ham (Prosciutto di Parma DOP), Parmigiano
Reggiano DOP, and basil

Fiordilatte, chevre (goat cheese), honey, roasted pine nuts,

spicy salami, black pepper, and basil.

Truffle Pizza — 285 SEK

Cinque formaggi — 245 SEK

Fiordilatte, cream, Taleggio, truffle sauce, Parma ham (Prosciutto di Parma DOP),
Parmigiano Reggiano DOP, and parsley

Fiordilatte, Gorgonzola DOP, Taleggio DOP, Scamorza,

Parmigiano Reggiano DOP, artichoke, and arugula.

Vegetarian Truffle Pizza — 285 SEK



Kalixpizza — 375 SEK

Fiordilatte, cream, Taleggio, truffle sauce, portobello mushrooms, Parmigiano Reggiano DOP, and
parsley.

Créme fraiche, Véasterbotten cheese.

Topped after baking with 40g Kalix bleak roe, finely chopped onion, lemon,
and fresh dill.

CHILDREN PIZZAS

Margherita — 145 SEK

Vesuvio — 145 SEK

Capricciosa — 145 SEK

Gluten-Free Pizza Base 50

base baked in the same oven as regular pizzas, and may therefore

contain traces of gluten.

Other pizzas can also be ordered as children's pizzas — we deduct 30 SEK
from the price

GLOSSARY

Fiordilatte: Mozzarella made from cow's milk. Perfect for pizza as it contains less moisture than
buffalo mozzarella.

Mozzarella di Bufala DOP: Mozzarella made from water buffalo milk.
DOP: Denominazione di Origine Protetta — Protected Designation of Origin.
Nduja: Soft spreadable chili salami.

Sopressa: Mild salami.

Salamini Piccante: Spicy chili salami.

Friarielli: Sour leafy green vegetable from Naples.
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Gourmetpizzor

La Napolitana di Gradi 355
Tomatsas gjord pa 3 olika tomatsorter,

friterat kapris fran Sicilien,

ostkram med smak av pepparrot och oOrter.

toppas med sardeller fran Sangiolardo,

farsk graslok och ekologisk oregano fran Sicilien.

S t&g d

385
Svart ostkram , pata negra, jambon iberico

vara egna ugnsbakade coctailtomater;

toppad med "guld”

S "t h eT7... 385
Fiordilatte, burrata, Parmigiano Reggiano DOPR,
Culatello di Zibello 18 man DOP och

vara egna ugnsbakade cotailtomater.

450 G sP p a( b t) 380
Halften av pizzan ar inbakat med

chevre och salamini piccante som fylining;

Andra delen har fiordilatte, salsiccia,

svartpeppar och vara egna ugnsbakade coctailtomater

K p a 395
Creme fraiche, vasterbottensost.
Toppas efter graddning med 40 g kalixlléjrom,

finhackad 16k, citron och dill.
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Gourmepizzor

La Napolitana di Gradi 335
Tomatsas gjord pa 3 olika tomatsorter, friterat kapris fran Sicilien, ostkram med smak av pepparrot

och orter. Toppas med sardeller fran Sangiolardo, farsk graslok och ekologisk torkad oregano fran
Sicilien.

Svart&guld 385
Svartfound , ostkram , pata negra, vara egna ugnsbakade coctailtomater; Toppad med "Guld”

Snovitochde 7..... 385

Fiordilatte, burrata, Parmigiano Reggiano DOP, Culatello di Zibello 18 man DOP och vara egna
ugnsbakade cotailtomater.

450 Gradis Padelpizza (halvinbakt) 340

Halften av pizzan &r inbakat med chevre och salamini piccante som fyllning; Andra delen har
fiordilatte, salsiccia, svartpeppar och vara egna ugnsbakade coctailtomater

Kalixpizza 395

Creme fraiche, vasterbottensost. Toppas efter graddning med 40 g kalixlléjrom, finhackad |0k, citron
och dill.
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