Signature dishes

Maljes herring from Norrona
baked egg — red onion — chives — browned butter — potatoes — sour cream

Butler-fried zander from Lake Ijalmaren
green asparagus — fried capers — smashed potatoes — fennel salad
lemon — radish — dill = Sandefjord sauce

Grilled Swedish Cole de Boeul rorwo

Grilled Swedish Céte de Boeuf —red wine sauce — fried corn
tomato salad — French fries

minimum preparation time: 30 minutes

175

Snacks & starters

Lavarelroe dip with polalo chips

Lobsler slider
lobster filling - potato chips - fried pickles - tarragon

Charculerie board
grilled bread - padrones - garlic mayonnaise

Cold green asparagus soup
asparagus soup —63°C poached egg — Kalix vendace roe
fried nettles — crispy potato

Beef lartare
Swedish topside beef —tuna sauce — fried capers —sun-dried tomato
confit lemon — pine nuts

Cured salmon (Gravlax)
elderflower & lemon mayonnaise — green peas — pickled cucumber
boiled potatoes

Mains & salads

Lvkke's spring salad
poached char —hearts of lettuce — kale — Swedish tomatoes
pickled silver onion — croutons — Lykkes fennel — mustard dressing

I'ried Swedish celeriac
creamy polenta —green asparagus — charred leek
grilled carrot — chimichurri

Grilled Swedish corn fed chicken with nduja
nduja-stuffed corn-fed chicken — roasted corn cream — crispy chicken skin
sweet potato — lime — chimichurri

Grilled Swedish entrecote
red wine sauce — fried corn — tomato salad — French fries

10

88

185

185

185

395

Sides

I'ried broccoli
I'rench fries
Green salad

Tomalo salad

-

Desserls

Swedish cheese
selection of swedish farmhouse cheeses (3 types)
marmalade - homemade seed crispbread

Pear Tarlelelle
popcorn ice cream —diplomat cream — pear compote — caramel popcorn

Lyvkkes ‘Princess Cake’
vanilla custard —marzipan — raspberry jam — vanilla caviar

Strawberry Mousse
lemon & strawberry compote — rhubarb gel — basil

Coffee and sweels
praline - pate de fruit - trufflel

All prices are in SEK including VAT. Please reach out to our staff members
if you have questions about ingredients or allergies.

135

95

Sparkling and Champagne

2023 RuidaDomo CavaBrut EKO

Barcelona, Spain

NV Champagne Roederer Theophile Brul
Champagne, France

Cocktails

Scandi Gimlet
Hernd Dry Gin - lime/rosehip tea cordial

May lower
Norrbottens Destilleri Akvavit - La Tomato liqueur
lime acid - cucumber syrup

Amethyst Negroni
Stockholms Brénneri dry gin - Bitter Bianco
Noilly Prat - butterfly pea

Light Martini

Skagerrak nordic dry gin - Noilly Prat - bitters -spruce shoot oil
Kalix Cosmo

Absolut citron - grapefruit liqueur - lime - lingonberries

Golden Alexander
Absolut vanilia - creme de cacao blanc - saffron - heavy cream

While wine

2023 VillabellaSoave Classico
Veneto, Italy

2023 Villa Wolf Riesling Dry

Pfalz, Germany

2023 UmaniRonchi Trebbiano dAbruzzo EKO
Abruzzo, Italy

2022 Pascal Bouchard Chablis "Le Classique”
Bourgogne, France

2023 Laurent Miquel Solas Albarino
Languedoc-Roussillon, France

Red wine

2020 MalildaNieves Mencia

Ribeira Sacra, Spanien

2021Medilerra Toscana (Syrah, Cabernet, Merlot)
Toscana, ltalien

2022 Paul Jaboulet Parallele 45
Cbtes du Rhone, Frankrike
2023 Carlin de Paolo Barbera d’Asli

Piemonte, Italien

2023 Umani Ronchi Monlepulciano d'Abruzzo ERO
Abruzzo, Italien

Draught beer

PrippsBla10 ¢l

Carlsberg Hof ORGANIC 40 ¢l
Eriksberg Karaktar 10 cl
Kellerbier 10 cl

Jack SessionIPA 10 ¢l

Bottled beer & cider

Oppigards New SwedenIPA, 33cl
Oppigards Indian Tribute, 33cl
Poppels London Lager, 33cl
Jamllands Barnslen, 33cl

Kiviks dry apple cider, 33c¢l

Non-alcoholic

Sodas, beer, wine, cider

Soda

Pepsi, Pepsi-Max, 7-Up, Zingo
ThomasHenry

Grapefruit Soda, Ginger Beer
Ekobryggeriel Tonic
Elderflower Tonic, Rhubarb Tonic

Nils Oscar Gold Lager. 33 ¢l
Brooklyn Special Effects IPA. 33 ¢l
Vistakulle apple cider, 33 ¢l

Richard Julin Sparkling wine
Barrels & Drums while wine
Barrels & Drums Merlol
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