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starters

s.o.s	 195, 1/1 275
assortment of herring, cheese

toast skagen	 195, 1/1 275
shrimps, bleak roe, mayonnaise

steak tartare	 205, 1/1 285
horseradish, capers, shallots  
egg yolk, dijonnaise

gubbröra	 165
anchovies, eggs, parsley, dill  
sweet brown bread, egg yolk

roasted cauliflower soup	 175
browned butter, cured salmon, watercress

matjes herring from norröna	 175
tempered egg, red onion/chives, crumbled cheese 
boiled potatoes, browned butter

toast pelle janzon	 285
beef carpaccio on toast w. bleak roe 
egg yolk, red onion

bleak roe	 295
butter fried toast, red onion, creme fraiche  

Foie gras terrine
pistachios, apricot, endive 
balsamic reduction, toasted brioche	 225                                                 
tomato salad	 80
green salad	 95
vinaigrette

main courses

seared arctic char	 355
charred pointed cabbage, braised fennel,sugar 
snap peas,white wine sauce,trout roe

cold cured salmon	 315
dill creamed potatoes

steamed cod loin	 415
poached egg, prawns, horseradish, browned butter
buttered dill potatoes

prawn salad	 285
egg, avocado & nobis dressing

mushroom filled potato dumplings	 265
mushrooms, kale chips, browned butter, bechamel 
Jerusalem artichoke, lingonberries

warm goat cheese	 255
beets, walnuts, crispy salad, honey vinaigrette    

doppsko	 235
creamed swedish hash, egg yolk,beetroots

venison topside	 395
Västerbotten potato cake,Jeurusalem artichoke 
purée,blackcurrant coulis,madeira jus

pelikan’s meatballs	 265
gravy, pickled cucumber  
lingonberries, potato purée

fried salted bacon	 235
onion sauce, boiled potatoes

veal liver “anglaise”	 285
bacon, capers

boiled knuckle of pork	 285
mashed swedes, three kinds of mustard

biff rydberg	 415
diced and fried tenderloin, potatoes  
onion, egg yolk

cognac flambéed beef tenderloin 	 465
potato gratin, tomato salad, pepper sauce

braised ox cheek rossini 	 305
duck liver, madeira sauce, truffle potato purée

GROSSHANDLARMIDDAG*

— pre-dinner drink —
a ”grosshandlare”

4 cl eau-de-vie with lemonade

— first plate —
”Gubbröra”

anchovies, eggs, parsley, dill

— second plate —
boiled knuckle of pork

mashed swedes, 3 kinds of mustard

— drinks included —
2 draft 40 cl and 1 aquavit

6 cl O.P. served on ice

— dessert —
coffee with avec 4 cl & pelican’s sweets 

1125

*read more about “grosshandlar”dinner at www.pelikan.se
allergic? ask staff for advice.

desserts

crème brulée	 135
chocolate brownie	 125
Salted caramel,vanilla ice cream
roasted hazelnuts

apple crumble pie	 135
Cardamom and cinnamon ice cream 

elderflower pannacotta	 135
Berries, raspberry crisp 

eton mess	 125
Vanilla ice cream, chocolate sauce
pelikan’s sweets (truffle & cookie)  65
One scoop of sorbet	 75

aquavit per cl

aalborg jubileums	 28
aalborg taffel	 28
absolut vodka	 28
bokma genever	 28
bäska droppar	 28
gammal norrlands  
akvavit	 28
hallands fläder	 28
herrgårds aquavit	 28
lysholms linie aquavit	28
löitens aquavit	 28
nyköpings brännvin	 28
o.p. andersson (eko)	 28
o.p. klar (eko)	 28
o.p. petronella (eko)	 28
skåne akvavit	 28
svartvinbärsbrännvin	 28
östgöta sädesbrännvin	 28
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APERITIF

glass of champagne	 195
Moët & Chandon brut

lemonade	 90 
non alcoholic
mint, lemon, soda 

dry martini	 170
gin, noilly prat  
lemon twist

grosshandlargrogg 	 165
Eau-de-vie, sugar soda

manhattan	 170
vermouth, rye whisky

sidecar	 170
cognac, cointreau, lemon

negroni	 170
gin, campari  
vermouth

whisky sour	 170
whisky, angostura  
sugar, lemon



est 1664

pelikan • baren • lilla matsalen

CHAMPAGNE/SPARKLING WINE glass 75cl

moët & chandon brut imp. nv (fr)	 195/1150
ruinart blanc de blanc nv (fr)	 1890
moët & chandon brut rosé imp. nv (fr)	 1600
dom pérignon 2010 (fr)		  4800
bastets cava nv (sp)		  149/675
freixenet 0,0% picco	lo (sp)	 115

WHITE WINES

riesling heinrichshof kapelle trocken (ty)  170/690
husets vita & rosé	                          149/580
sancerre régis jouan (eko)     (fr)	 940
savignon blanc atlantique bordeaux (fr)	 175/700
albariño castel de fornos  (sp)	 185/750
chablis ellevin            (fr)	 195/790
tramier bourgogne chsrdonnay (fr)	 998
pouilly-fuisse terrois  (fr)	 195/1149
nicoleo bianco di bulgari    (it)           185/799
muscadet sur lie chateau guipier  (fr)       170/690
vintense chardonnay (alkoholfri)	 95/395

RED WINES

lavau côtes du rhône  (fr)	 170/695
husets röda		  149/580
bourgogne pinot noir la minée  (fr)	 185/770
ripasso classico superiore atmano (it)	 175/710
montes de leza crianza rioja (sp)	 165/670
chianti classico docg castellodi meleto (it)	 850
chateau piron montagne saint emilion (fr)	 795
nebbiolo d`alba salvano (it)                 185/770
supertuscan therra di bulgari  (it)	 770
lavau chateauneuf de pape  (fr)	 1095
ridolfi brunello di montalcino  (it)	 1695
salvano barolo docg  (it)	 1695
vintense merlot (alkoholfri)	 95/395

           *Vintages available upon request*

DESSERT WINES 6 cl

sauternes ch baulac dodijos (fr)	 160
kopke l.b.v porto (po)		  145
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DRAFT BEER 40 cl

kellerbier (carnegie)		  102
100 watt ipa (carnegie)		  104
j.a.c.k session ipa (carnegie)	 102
staropramen		  92
brooklyn east ipa		  96
brooklyn lager		  94
Eriksberg karaktär		  94
falcon export		  85
astra urtyp		  94
carlsberg hof (eko)		  84

BOTTLED BEER 

kronenbourg blanc		  89
eriksberg 50 cl		  102
erdinger weissbier 50 cl		 114
guinness		  89
nils oskar india ale gluten free	 89
staropramen non-alcoholic	 69
eriksberg non-alcoholic		  69
brooklyn hoppy lager non-alcoholic	 74

CIDER 33 cl

somersby pear		  89
galipette brut		  89

OTHER BEVERAGES 33 cl

ramlösa (mineral water)		  45
ramlösa sparkling 80 cl		  90
stenkulla still water 75 cl	 90
soft drinks		  45
juice 		  45
milk		  30
coffee/tea		  42


