ANTIPASTI

Pomodori e pesche grigliate 75 kr.

Mixed Tomatoes, shallots, croutons, oregano, grilled peaches & apricots
topped w. stracciatella

Cheese board 79 kr.

Parmiggiano-Reggiano st. 36 mesi, Asiago, Juncu &
Pecorino Romano st. 12 mesi w. jam & foccacia

Cold Cuts 69 kr.

Prosciutto di Norcia, Lonza, Finocchiana & Salamella Cicolana & focaccia

Mixed Plate 135 kr.

Cheese, cold cuts & focaccia

Focaccia 45 kr.

w. olive oil & seasalt flakes

Olives 40 kr.

Home marinated

LA PASTA

Carbonara 125 kr.

Guanciale, eggs, pecorino & black pepper.

Pomodoro (v) 125 kr.

Tomato sauce w. basil &garlic, topped w. grana & stracciatella.

Puttanesca 125 kr.

Anchovies, olives, capers, basil, parsley, tomatoes & lemon zest.

Carciofi (v) 125 kr.

Artichoke cream, pine nuts, fried artichokes & topped with grana.

DESSERT

Tiramisu 65 kr.

You know what it is <3

Allergener — Information om indhold af allergene ingredienser i vores retter kan fas ved henvendelse til personalet.

Food allergies and intolerances — Before ordering please speak to our staff about your requirements.

SOFT DRINKS

San Pellegrino 25 kr. / 40 kr.
Cola, Cola Zero, Gassosa, Cedrata, Chinotto or Sambuco 35 kr.
Peach Iced tea or Lemon Iced tea 35 kr.

HOUSE WINES/SPRITZ

Fabro’s Orange Spritz 85 kr.
Pinot Grigio 79 kr. / 400 kr.
Orange 79 kr. / 400 kr.
Nebbiolo 79 kr. / 400 kr.

BOTTLED BEERS

Peroni 0% 45 kr.
Peroni 45 kr.
Peroni Chill 45 kr.
[chnusa Non-Filtrato 45 kr.
[chnusa 45 kr.
TAP BEERS

Peroni Nastro Azzurro 65 kr.
Solstrejf (NEIPA) 65 kr.
SPIRITS

Amaro 30 kr.
Limoncello 30 kr.
COFFEE

Espresso 20 kr.
Americano 30 kr.
Cappucino 35 kr.



Met. Ancestrale

2024 "Victor”, Bikicki

2024 Pet Nat Rosé, Brand

2023 Sui Lieviti, Orsi - Vigneto San Vito

Met. Classico

2021 "Sosta Tre Santi” Etna Rosato Brut, Tenute Nicosia
2020 Jefferson Rosé Metodo Classico Dosaggio Zero, Nervi / Conterno
NV Extra Brut, M. Littiere

NV Blanc de Meunier Brut Nature, Chavost

2015 Clos de L'Abbaye Extra Brut, Doyard
Bianco

2024 Roma Malvasia Puntinata. Federici

2024 "Le Coste”, Federici

2025 "Kebrilla”, Fina

2025 Gruner Veltliner, Abbazia di Novacella

2025 Chardonnay, Inama

2024 Ciro Bianco, Scala

2025 Cavallo delle Fate. Tasca d'Almerita

Fruska Gora

Pfalz

Emilia-Romagna

Sicilien

Piemonte

Champagne

Champagne

Champagne

Lazio

Lazio

Sicilien

Trentino Alto Adige

Veneto

Calabrien

Sicilien

390 kr. (153)

395 kr. (22)

395 kr. (195)

477 kr.* (81)

555 kr. (147)

644 kr. (143)

777 kr. (38)

1.444 kr. (125)

255 kr. (37)

255 kr. (257)

290 kr. (196)

300 kr. (194)

320 kr. (36)

320 kr. (256)

340 kr. (242)

...Bianco

2024

2022

2025

2023

2023

2023

2023

2024

2022

2021

2020

2022

"Orange"

2023

2023

2022

2022

2020

Riesling, Falkenstein

"Poema” Vieilles Vignes, E. & C. Bongiraud

SB68 Bianco, Arianna Occhipinti

Curtefranca Bianco "Convento Santissima Annunciata”, Bellavista

"Nerina” Etna Bianco, Girolamo Russo

Isola dei Nuraghi Vermentino Vendemmia Tardiva, Capichera
Marie-Cécile, Chateau le Puy

Cervaro della Sala, Castello della Sala

Pecorino, Emidio Pepe

Etna Bianco Superiore "Pietra Marina”, Benanti
Mirabilis Branco, Quinta Nova de Nossa Senhora do Carmo

Corton-Charlemagne ¢ ¢ Clos de la Chapelle

/ Bianco macerato

Lagune, SEB Balaj

Rami, Cos

Machaon Anfora, Ausonia
Heimat, 2 Naturkinder

Ribolla Gialla, Damijan Podversic

Trentino Alto Adige

Rogljevo

Sicilien

Lombardiet

Sicilien

Sardinien

Bordeaux

Umbrien

Abruzzo

Sicilien

Douro

Bourgogne

Vlora

Sicilien

Abruzzo

Franken

Veneto

390 kr. (45)

390 kr. (49)

390 kr.(201)

520 kr. (116)

550 kr. (111)

620 kr. (171)

888 kr. (138)

888 kr. (161)

999 kr.*(56)

1.234 kr.*(141%)

1.123 kr.*(55)

2.555 kr.*(267)

420 kr. (199)

420 kr. (184)

420 kr. (252)

525 kr. (18)

525 kr.(102)



Ramato

2023 Pinot Grigio Ramato "Colbaje”, La Tunella

2022 Weinschwéarmer, 2 Naturkinder

Rosato

2024 Lumera, Donnafugata

Rosso

2020 Salice Salentino Riserva, Paolo Leo

2024 Schiava, Abbazia di Novacella E't 2™elet

2020 Montecucco Rosso Riserva, Castello di Collemassari
2024 Bell’ Assai, Donnafugata E't aflet

2024 Dolcetto d’Alba "Vigna Scot”, Cavallotto
2022 Sason, SEB Balaj Serveres afkelet
2024 Il Frappato, Arianna Occhipinti £Vt afelet
2022 Siccagno, Arianna Occhipinti

2022 Raptor, Aurete SeTveres afkolet

2020 Barbera Superiore, Oltretorrente

2023 Marsannay Rouge, J. & J-L. Trapet

2020 Brunello di Montalcino "Pieve Santa Restituta”, Gaja

Friuli

Franken

Sicilien

Puglia

Trentino Alto Adige

Toscana

Sicilien

Piemonte

Vlora

Sicilien

Sicilien

Lazio

Piemonte

Bourgogne

Toscana

420 kr. (99+212)

477 kr. (157)

333 kr. (142)

255 kr. (223)

300 kr. (253%)

320 kr. (204)

325 kr. (236)

350 kr. (154)

390 kr. (161)

420 kr. (239)

420 kr. (11)

420 kr. (185)

477 kr. (231)

577 kr. (268)

999 kr.* (93)

.=ROSSO

2020 Brunello di Montalcino "Luce”, Frescobaldi

2022 Barbaresco, Gaja

Semidolce B.

2008 Vernaccia di Oristano Riserva, Silvio Carta

1995 Polsladko Arhivsko Vino, Ptujska Klet

Dolce B.

2018 Vin de Paille, Overnoy (0,375L)

2011 Vinsanto del Chianti Classico, Isole e Olena (0,375L)

Liquoroso Dol.

NV Macvin du Jura, Overnoy

Toscana

Piemonte

Sardinien

Stajerska

Jura

Toscana

Jura

1.230 kr. (59)

2.777 kr.* (124)

355 kr. (107)

615 kr. (184%)

555 kr.* (6)

555 kr.* (110)

388 kr.* (62)

*1-3 bottles left / 1-3 flasker tilbage

- For our full winelist ask your waiter



Merchandise

1 L Olive Oil, Produced by Luca’s Cousin (TR), Umbria
Fabro Shirt
Our Book "Fabro - Pasta og Venner”

Check out our sister place Fiasco
on the next corner!

Follow us on Instagram!

@fabropasta
@fiasco.bar

175 kr.

450 kr.

200 kr.




