LA CARTA PAESANA

W Antipasto Paesano (signature mixed snacks)  115,-
Y Montanara (mini fried pizza) 65, -
Y Mushroom “carbonara” 145, -
(king oyster mushrooms, egg & sage)
Ricciola & zucca napoletana 150, -
(Hiramasa, neapolitan pumpkin & mint)
Sasa’s beef tartare 150, -

(limousine cow,red onion, parmesan & hazelnut)

Pasta, fagioli & cozze 200, -
(beans, blue mussels & horseradish)

Y Pasta & cocozza (pumpkin) 165, -
add blue cheese +45, -

Pasta alla genovese (onion and beef ragout) 185,-

Deer, delica pumpkin & chocolate 325, -
Y cauliflower, bread, olives & capers 195, -
Cod fish all acqua pazza 250, -

(torsk ““crazy water”, tomato, ricotta & celery)

Delizia al limone 85, -
Blackberry sorbet & 10 y.o. balsamic vinegar 95,-

We suggest to have 3 to 4 dishes for person
Filter water 30 dkk per person

@paesanocph *Kindly inform our staff of any allergies & MICHELIN 2025 & Vegetarian



Fidati di Davide
trust Davide

Antipasto paesano
starter
pasta course
main course

coffe & water

this sharing menu has to be taken by the whole
table

500, PP

Sommelier choice

3 glasses
400,- PP

4 glasses
500,- PP

Ask your waiter for the non alcohol options

@paesanocph & MICHELIN 2025



