
HUVUDRÄTTER 
MAINS
ST EKT F Y L L D GYOZA (veg)                                             315 
Svampduxelle / soja bryntsmör / svart vitlök   
/ misokräm / syrad vitkål / het chiliolja 
Fried gyoza with mushrooms, soya browned butter, black garlic, 
miso cream, picklad cabbage & spicy chili oil 
 
V IT SPA R R I S (veg)                                                                 325  
Ramslök / smörsås / rostade hasselnötter / forellrom  
White asparagus with ramson, butter sauce, hazelnuts  
& trout roe 
 
H U M M ER PA STA                                                                   405 
Hummersmör / pernod / grillad hummer / fänkålsdill  
/mie de pain 
Lobster pasta with pernod, fennel, mie de pain 
 
BA K A D ÖR I NG                                                                        375 
Smörsås / rökt forellrom / gröna ärtor / sommarkål /  
grillad gurka & rädisor 
Baked trout with butter sauce, smoked trout roe, green peas, 
summer cabbage, cucumber & radishes 
 
G R I L L A D TON FI SK                                                                 340  
Sobrasada / färskost / ägg / vitlöksfrästa gröna bönor 
/ rödlök 
Grilled tuna with sobrasada, créme cheese, egg, beans 
& red onion

VÅ R KYCK L I NG                                                                          275  
Roman / mandlar / parmesan / caesardressing / pommes frites 
Spring chicken with romaine lettuce, roasted almonds, parmesan, 
caesardressing & french fries

EN T R ECÔT E                                                                              475  
Tomat & löksallad / sauce bearnaise / parmesan frites  
Entrecôte with tomato & onion salad, sauce bearnaise  
& parmesan frites

SV E N SK R Å BI FF  1/1                                                               310    
Rökt majonnäs / marinerade tomater / äggkräm  
/ potatiskrisp / parmesan / pommes frites 
Steak tartar with smoked mayonnaise , marinated winter  
tomatoes, egg yolk cream, potatoes crisp, parmesan & french 
frites

G R I L L A D K A LVSCH N ITZE L                                               310
Asiatisk råkostsallad / soja bryntsmör / koriander / sesam / 
chili / lime / srirachamajonnäs
Grilled veal schnitzel with asian raw food salad, soy butter,  
cilantro, sesame, chili & sriracha emulsion

ST EKT A N K BRÖST                                                                 345 
Potatisterrine / marachinossky / vårprimörer / brynt smör 
Fried duck with potatoes terrine, marachino gravy,  
spring vegetable &  browned butter 
 
   

FÖRRÄTTER 
STARTERS
VA R M BRÖDSERV ER I NG (veg)                                                   70
Vispat bryntsmör
Warm bread with browned butter

PI M I EN TOS DE PA DRON (veg)                                                      70 
Havssalt 
Pimientos de padron with sea salt 
 
OST RON CEL I N E NO4                                                                    45 
Mignonette / citron / tabasco 
Oysters with Mignonette, lemon & tabasco

COPPA                                                                                                    135   
Italiensk lufttorkad skinka 
Coppa

BU R R ATA                                                                                               195 
Vikentomater / färsk oregano / balsamico / olivolja 
Burrata with tomato, oregano, balsamico & olives oil 
 
EN DI V ER & CA ST EL FR A NCO SA L L A D (veg)                        175 
Hallonvinägrette / fetaost / pistage  
Endiver & Castel franco salad with raspberry vinagrett,  
feta cheese & pistage 
 
CEV ICH E                                                                                              255 
Tigermilk / koriander / blekselleri / chili 
Ceviche with tiger milk, cilantro, celery & chili

GA M BA S `I N GA R L IC                                                                    235  
Grillat bröd 
Gambas `in garlic & grilled bread

V IT SPA R R I S (veg)                                                                         205  
Ramslök / smörsås / rostade hasselnötter / forellrom  
White asparagus with ramson, butter sauce, hazelnuts  
& trout roe

R Å BI FF 1/2                                                                                           215  
Rökt majonnäs / marinerade tomater / äggkräm  
/ potatiskrisp / parmesan  
Steak tartar with smoked mayonnaise , marinated winter  
tomatoes, egg yolk cream, potatoes crisp & parmesan 

 

 

 
 

DESSERT
SWEETS
OSTA R                                                                                       165  
3 sorter / marmelad / frukt & nötbröd
Assorted cheeses, 155 kr p/p

SOCK E R K A KS  SPONGE                                                 140 
Inkokt rabarber / jordgubbsglass / rostad vit choklad
Sponge cake with rhuburb, strawberry ice cream  
& roasted white chocolate

MJU K M A R Ä NG                                                                   130 
Lemoncurd / hallon / blåbär / vaniljglass 
Meringue with lemoncurd, raspberries, blurberries 
& vanilla ice cream 

CR ÈM E BRÛ L É E                                                                   130
Créme brülée

G R A N D DE SSERT & HOT SHOT                          295 / pp 
(serveras för minst 2 personer) 
Grand dessert & hot shot
(served for at least 2 person)

G L A SS                                                                                         65  
Scoop of ice cream, various flavours 

SOR BET                                                                                      65 
Scoop of sorbet, various flavour

CHOK L A DT RY FFE L                                                             55  
Chocolate Truffle

DRINKAR 
COCKTAILS
 
STOCKHOLM SOUR                                                               175 
Absolut vodka, elderflower, aperol, lemon, egg white 
 
MOSCOW MULEX                                                                   175 
Absolut Elyx vodka, lime, ginger, bitters, ginger beer 
 
EAST SI DE                                                                                  175 
Beefeater gin, elderflower, cucumber, mint, lime 
 
TH E NAVIGATOR                                                                    175 
Aviation Gin, Aperol, rhubarb, lemon, grapefruit soda 
 
TH E BANKER                                                                            175 
Havana 7, Irish wiskey, port wine, rasberry lemon, nutmeg 
 
H ERNÖ TONIC                                                                         175 
Hernö Dry gin, tonic 
 
YUZU GI M LET                                                                          175 
Hendricks gin, Seve Fournier, yuzu, lime 
 
ESPRESSO MARTI NI                                                             175 
Absolut vodka, kahlua, espresso 
 
 

CHAMPAGNE COCKTAILS  
 
BELLI NI                                                                                       175 
Peach liqeur, white peach nectar, champagne 
 
FRENCH 75                                                                                 175 
Gin, lemon, champagne 

NON ALCOHOLIC COCKTAILS 
 
GI NGER LEMON                                                                75 
Ginger, lemon, sugar, soda water 
 
M I NT LI M E                                                                                   75 
Mint, lime, sugar, soda water 
 
R ASPBERRY                                                                                75 
Raspberry nectar, lemon, sugar, soda

PEACH                                                                                           75 
White peach nectar, lime, sugar, soda 

 

ÖPPETTIDER
Sön-Tis      11.30-23.00
Ons- Tors  11.30-00.00 
Fre-lör       11.30-01.00

 
bordsbokning

08-663 80 00
www.strandvagen1.se


