
Sparkling
2023 Ruida Domo Cava Brut EKO               gl  145:-  /  fl  700:-
Barcelona, Spain

NV Champagne Roederer Theophile Brut               fl  950:-
Champagne, France

White  wine
2023  Villabella Soave Cla!ico                                                             145:-
Veneto, Italy

2023  Leitz Out Riesling                                                                        165:-
Rheingau, Germany

2023 Umani Trebbiano d’Abruzzo EKO                           130:-
Abruzzo, Italy

2023 Laroche Chardonnay Réserve                                   155:-
Bourgogne, France

Red  wine
2020 Matilda Nieves M"cia                                                                     165:-
Ribeira Sacra, Spain

2021  M#it$% Toscana (Syrah, Cabernet, Merlot)             160:-
Toscana, Italy

2024  F%nçois Ducrot Rouge Pétard                                             145:-
Languedoc-Roussillon, France

2023 Umani Montepulciano d’Abruzzo EKO            130:-
Abruzzo, Italy

Beer & cider

Pripps Blå 40 cl, draught    80:-

Carlsberg Hof EKO 40 cl,  draught     78:-        

Jack Session IPA 40 cl,  draught     104:-

Oppigårds New Sweden IPA 33 cl, bottle    105:-

Poppels London Lager 33 cl, bottle    95:-

Kiviks dry apple cider  33 cl, bottle    95:-

Alcohol-free

Soda    42:-

Thomas Henry    45:-

Grapefruit soda, ginger beer

Ekobryggeriet Tonic    45:-

Elderflower tonic, rhubarb tonic

Snacks  &  &art$s

Lavaret roe dip with potato chips    110:-

Banderillas    65:- 

Olives    65:-

Smoked almonds    65:-

Charcuterie and cheese board    185:-
Selected Swedish charcuterie and cheese, 
grilled bread, padrones, garlic mayonnaise

Matjessill from Norröna    175:-
Baked country egg, red onion, chives, browned butter, 
potatoes, sour cream

Beef tartare    185:-
Swedish outer thigh, capers, Dijon mustard, cornichons, 
beetroot 

Skagen     125:-/195:-  (1/2  or   1/1)
Skagen shrimp mix on Danish rye bread, 
Kalix vendace roe, dill

Dirty fries     110:- 
Dirty fries with pimentos de padrons, 
truffle mayonnaise, aged parmesan

Main courses  &  salads
Summer salad  195:-
Kale, wild rice, sesame seeds, green onions, mint, 
Halloumi, soy mayonnaise

Caesar salad    235:-
Grilled chicken breast, smoked pork belly, 
Caesar dressing, parmesan, romaine lettuce, kale, croutons

Risotto    265:-
Avorio rice, aged parmesan, truffle, yellow beets, 
grilled onions, olive oil

Char    295:-
Baked char fillet from Landösjön, yellow beets, 
white wine sauce, trout roe, fennel and herbs

Steak  Minute    285:-
Thin-cut beef steak with ramson butter, red wine sauce, 
tomato, grilled onions, french fries

Desserts
Strawberries  and  ice-cream    125:-
Fresh strawberries with vanilla ice cream, meringue, elderflower

Cream cheese bavaroise    135:-
Vanilla cremeux, burnt lemon meringue, raspberry foam, citrus 
sponge and fresh raspberries

Coffee  sweets    115:-
Praline, Paté fruit, Truffle

All prices are in SEK and include VAT. 
Please contact our staff if you have any allergies or if you have any 

questions regarding the ingredients.


