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pertliy

Aperol spritz Aperol, Prosecco & Soda 125:-
Dirty Negroni Campari, Martini Rosso, Prosecco 129:-
Cosmopoliton Vodka, Triple Sec, Cranberry 129:-
Dry Martini Gin, Vermouth Dry, Green olive 129:-
Whisky Sour Whisky, Lime 129:-

Horriitter | Silartors

Ar du allergisk? Fraga oss sa hjilper vi dig : senap (S)- laktos (L)-gluten(G)-skaldjur(SK) - notter (N) -3gg(A)
Are you allergic? Ask us and we'll help you! : mustard (m)- lactose (L)- gluten (G)- Sea food Sf- Nuts N- Egg E

Vitloksbrod L/G 39.-
Toppade med farsk riven ost
Carlic bread L/G topped with freshly grated cheese

Friterad chevreost 99.-
Med bakad betor och tryffelhonung
Breaded Goat Cheese served with roasted beetroot and honey truffle dressing

Mozzarella caprese L 109:-
Tomat, mozzarella, basilikaolja, syrad rédi6k & oliver
Mozzarella Caprese L Tomato, mozzarella, basil oil, soured red onion & olives

Toast skagen G/S/SK/A 129:-
Rakor, majonnas, dill, pepparrot, citron, rodlok, stenbitsrom serveras pa smorstekt toast

Swedish shrimp toast G/M/SF/E mixed with mayo,
horseradish topped with lump fish roe

Skargardstallrik SK/A/L/G

Tre sorters sill, kallrokt lax, skagenrora, vasterbottensost med tillbehor 159:-
Swedish Tasting Platter Pickled herring, shrimp salad, Visterbotten cheese
and cold smoked salmon

En korg med godsaker

BBQ-glaserade revben, ostfylld chili, kryddiga kycklingvingar, pommes, 169:-
blackfiskringar, I6kringar, mozzarellastavar serveras med salsa & Guacamole

Basket of goodies BBQ-glazed ribs, cheese popper. spicy chicken wings,french

fries, calamari rings, onion rings, mozzarella sticks, served with salsa and guacamole



Grillad Pluma de Ibérico 209:-
(fran vaxtatande gris) med majskolv, rédvinssas & getostcréme

Grilled Pluma de Ibérico Free range Iberian pork served with corn cob,
red wine sauce, chevrecreme

Cognac flamberad oxfilé Tornado L/S 280.-
Finaste biten av Oxfilé m. majskolv, sparris & pepparsas

Cognac flambé beef tournedos L/M beef tenderloin with corn cob

asparagus & cognac pepper sauce

Grillad ReninnanlarL 289:-
Serveras m. smorstekt skogssvamp, karamelliserad rédiék & chevrekram

Grilled reindeer flank L With Buttered fried forrest mushrooms,

caramelized red onion & chévrecréme

Mix grillpanna A/L/N 339:-
Har kommer "The best of the best” Oxfilé, Renfilé, ibérico i het

gjutjarnspanna tillsammans med majskolv, grillade gronsaker

och serveras med tva dippsaser (bearnaise & getostcreme)

Mixed grill pan E/L/N This is "the best of the best". Fillet of beef, Reindeer flank,
ibérico, together with corn cob, grilled vegetables in a hot pan

serves with 2 dip sauces (bearnaise & chévrecréeme)

Husets fisk-& skaldjurspanna SK/A 299.-
Lax, torskrygg, gronmusslor, jatterakor, majskoly, grénsaker i het

gjutjarnspanna servera med 2 dippsaser (skagenrora & saffran hollandaisesas)
Houses' fish - & shellfish plate SF/E Salmon, Cod, Green mussels,

Jjumbo Prawns on skewer, corn cob, vegetables on hot pan served

with 2 dip sauce (shrimp pastry & saffron infused hollandaise)

Smorstekt torskrygg L 199:-
Serveras med knaperstekt pancetta, appelkapris, gronsaker & értsmor

Buttered fried Cod L served with crispy pancetta, applecapers,
vegetables, olives & herb butter

Oxfilépasta L/G 199.-
Pasta med Oxfilé, gorgonzolaost, chili, grénsaker & paprikagraddsas

Pasta with fillet of beef L/GC Fillet of beef, gorgonzola cheese, chili,

vegetables & pepper cream sauce

Frutti di mare SK/C 199:-
Blamusslor, jatterakor, blackfisk, vitldk, chili, vitt vin & tomatsas

Shellfish Pasta Sf/G with blue mussels, prawns, calamatri rings, sea fruits
white wine & tomato sauce



Titlbctior | Side orders 2F: -
Only large side orders 59:-

potatis puré L / klyftpotatis / pommes frites / tomat- & ruccolasallad /
potatisgrating L / dillsmérstekt potatis

Fresh mashed potatoes L / potatis wedges/ french fries /

tomato-& arugula sallad / potatoes gratin (L) /dill butter fried potatoes

Phlantor L A | Plank stoaks L1 E

Samtliga plankor innehaller : grillade grénsaker & hemlagat potatismos.
A typical Swedish dish served on traditional wooden boards. Oven roasted mashed potato
and meat or fish served on a bed of season vegetables.

Grillad oxfilé 259:-
med grillad sparris, bacon, majskolv, rédvinssas & bearnaisesas
Crilled fillet of beef with grilled asparagus, corn cob, red wine sauce & bearnaise sauce

Grillad entrecote 230.-
med grillade grénsaker, bacon, majskolv, rodvinssas & chili bearnaisesas
Grilled Rib Eye with grilled vegetables, corn cob, red wine sauce & chili bearnaise sauce

Algkéttbullar L/G/A 219.-
med rarérda lingon, gradde, inlagd gurka, vasterbottenost & skogssvampsas

Swedish elk meatballs on planka L/C/E Served with traditional Swedish lingonberries
& cream sauce

Grillad Laxfilé 219:-
grillad sparris, citron & értagardsdressing
Grilled salmon steak grilled asparagus, lemon and herb dressing

Grillad regnbagsfilé 199:-
Jatterakor, graddstuvade rotfrukter & saffran hollandaisesas

Grilled rainbow trout jumbo Prawns, creamed root vegetables

& saffron infused hollandaise sauce

Algburgare med viasterbottenost hemgjorda L/G/N 199:-
vasterbottenost, bacon, coleslaw, I6kringar, pommes, pepparrots -& chipotle dressing

Homemade Elk burger L/C/N With swedish cheese vasterbotten,
bacon, onion rings, french fries & dressing

Husets burgare G/A/L ( 200 g) hemgjorda 169:-
m. bacon, vasterbottenost, bearnaisesas & pommes

Homemade burger C/E/L With swedish special cheese (vasterbotten)

bacon & bearnaise souce



Friterad Halloumi G/L/A 179:-
serveras med granatapple, jalapenos, pommes & Koriander dressing

Fried Halloumi G/L/E served with pomegranates,basil,

Jjalapenhos, french fries & corriander dressing

Caesarsallad A/G/S/L 159:-
kyckling, stekt bacon, vitléksbréd, romansallad, farsk riven ost & dressing

Caesar salad E/G/S/L chicken, crispy bacon, garlic bread, salad,
Freshly shredded cheese & dressing

Kallrékt lax sallad A/SK 169:-
sasongssallad med kallrokt lax, kokt agg & skagenrdra
Cold smoked salmon salad E/SF With mixed seasonal salad, boiled egg & shrimp pastry

Rak-& Avocadosallad A/G/S/ sk 189:-
Handskalade rakor, avocado, grillad sparris, kokt agg, kérsbarstomater, oliver & limeaioli

Shrimp- & Avocado salad E/SF Hand peeled Shrimps, avocado, boiled egg, olives,
cherry tomatoes, grilled asparagus and lime creme

Friterad vaniljglass G/L 79:-
med Sasongens frukter & kex
Deep-fried Vanilla Ice Cream GC/L served with fruits of the season & cracker

Sorbetglass pa husets vis 79:-
Sorbet Ice Cream a The House

Vitchoklad pannacottalL
m. frukt & mynta. Smaksatt m. Kahlua & Baileys 89:-
White Chocolate Pannacotta L served with fruit & mint. Flavored with Kahlua & Baileys

SYra Higplar | Qe Fipler Sl




Coffee dvinks Scf

Espresso Martini Vodka, Kahlua, espresso, sugar syrup 139:-
Baileys coffe Baileys,coffee, cream 139:-
Irish Coffee Irish whiskey, coffee, cream, sugar 139:-
Calypso Coffe Captain Morgan, Kahlua, coffe, cream 139:-

Pesserd vie

Muscat de Rivesaltes AOC, muscat d’Alexandrie, 85/6c¢l

muscat a petits grains France

Tesauro Recioto Della Valpolicella DOC. Corvina, Rondinella / Italien 85/6¢l



