
SNACKS

MARCONAMANDLAR seedling	 95

OLIVER NOCELLARA seedling	 70

PIMIENTOS DE PADRÓN seedling 	 110

VITLÖKSBRÖD & ÖRTMARINERAD MOZZARELLA seedling	 110  

TAPENADE CROSTINIS 	 85

JALAPENO CHEESE FRIES seedling	 85

FÖRRÄTTER

CARPACCIO PÅ SALMA LAX Pepparrotsmajonäs, äpple, gurka, kapris	 175  

RÅBIFF, Svensk oxrulle, parmesan & tryfflecreme, ruccola, pinjenötter, gravad citron, kapris, oliver	 170

CALAMARES FRITTO, Bläckfisk, pimientos de padron, chili & vitlöksmajonnäs	 165

GRILLAD GRÖN SPARRIS, Prosciutto toscano, valencia mandlar tryffelmajonäs, tryffelpecorino seedling	185

CANTALOUPE & PROSCIUTTO, Prosciutto Toscano, pistagenötter, olivolja, buffelmozzarella	 195

CHEVRE RAVIOLI, Primörbetor, balsamico, brynt smör valnötter seedling	 155

TOAST SKAGEN, Räkor, majonnäs, dill, citron, pepparot, smörstekt toast	 170      

CARPACCIO PÅ BIFF, Svensk biff, olivolja, pinjenötter, ruccola, parmesan, citron	 185  

SCAMPI ”PIL PIL”, Scampi (asc), vitlök, chili, olivolja, persilja, tomat	 150

CAESARSALLAD, Krutonger, 22 månaders parmesan	 115

YURRITA BOQUERONES, Aioli, citron, tabasco, smörstekt toast	 180

SALLAD

RÄKSALLAD, Avocado, ägg, aioli, krutonger, tomat, sallad	 265

CAESARSALLAD, Majskycklingbröst, krutonger, bacon, semidry tomat, 22 mån parmesan	 245

PASTA

LASAGNE BOLOGNESE, Pinjenötter, pesto 22 mån parmesan, ruccolasallad	 225 

SPAGHETTI POMODORO, San marzano tomat, buffel mozarella, basilika seedling	 225

SPICY VODKA NDUJA RIGATONI, San marzanotomat, grädde, grillad grön sparris, vitlök, oregano	225

PAPARDELLE SCAMPI AL LIMON, Grädde vitlök, chili, vongole, gremloata, grillad citron 	 265      

SPAGHETTI CARBONARA, Pancetta, grädde, 22 mån parmesan	 225  
CASARECCE DI MANZO Ryggbiff, tryffel velouté, portabello svamp	 250 

VARMRÄTTER

GRILLAD TONFISK, Medelhavs tomatvinägrett, papardelle al burro, grillad citron	 295

LAMMRACKS PROVENCALE, Merguez, ratatouille, potatisgratäng, gremolata	 345

SVENSK HÄNGMÖRAD ENTRECÔTE 300G Pepparsky, pommes frites, bistrotomat, bearnaisesås,	445

SCHNITZEL, Svensk gårdsgris, provencale smör, citron, grönsallad, pommes frites	 265      

FISK & SKALDJURSGRYTA MILANESE, Saffran, aioli, parmesan, krutonger	 285  
RÅBIFF, Svensk oxrulle, parmesan & tryfflecreme, ruccola, pinjenötter, gravad citron, oliver, pommes frites	265

DISPAGNAS SALSICCIA, Fänkåls & salvia Salsiccia, pepparsky, lökring, mac ń cheese	 255

SIDES 45kr/st

POMMES FRITES MED AIOLI

MIXSALLAD

BEARNAISESÅS

GELATO 55 kr/kula

TAHITIVANILJ

PISTAGE HAVSSALT

HASSELNÖT PIEMONTE

VHALRHONA CHOKLAD

JORDGUBB

JORDNÖT & SALTKARAMELL                                                 

CAPPUCCINO 

ROM RUSSIN

SORBET 55 kr/kula

SVARTAVINBÄR

MANGO/PASSION

CITRON

  

TOPPING 10 kr/st

SALTKARAMELLKOLA

JORDGUBBSSÅS

CHOKLADSÅS

OST & CHARK 
OST & CHARKBRICKA 195/375 

Prosciutto Di Toscana, tryffelsalami, vitlökssalami,Gammel Knas, Denhvide dame, 
nocellara oliver crostinis, tapenad

OSTAR FRÅN ARLA UNIKA 175 seedling 
Gammel Knas (Hårdost, Ko, past.), Den hvide dame (Vit mögel, Ko, past.),Höglund-

agaard (Blå mögel, Ko, past.),Serveras med päronmostarda, frukt- & nötbröd

BARNMENY
VI BJUDER ALLA BARN UPP TILL 12 ÅR PÅ GELATO OCH VALFRI TOPPING

SPAGHETTI MED TOMATSÅS	 85
SPAGHETTI MED SMÖR	 75
SPAGHETTI BOLOGNESE	 85
SPAGHETTI TOMATSÅS & KÖTTBULLAR	 85
SCHNITZEL, POMMES, BEARNAISE	 150
PANNKAKA, HALLONSYLT & VANILJGLASS	 85
POMMES FRITES & AIOLI 	 45

APERITIF
NEGRONI 160 

Plymouth gin, red vermouth, campari

DRY MARTINI 160 
Plymouth gin, vermouth

MARTINI BIANCO 80 
Served on ice

BELLINI 120 
Peach, prosecco

AMERICANO 110 
Campari, antica formula, soda

GIN & TONIC 5 CL
BEEFEATER 145 

Royal bliss tonic water, lemon

HENDRICKS 160 
Royal bliss tonic water, cucumber,  

black pepper

MONKEY 47 160 
Royal bliss vibrant yuzu tonic, dried 

lime

BEEFEATER PINK 150 
Royal bliss bohemian berry, 

strawberries

SPRITZERS
APEROL SPRITZ 130 

Aperol, prosecco, soda

ITALICUS TONIC 130 
Italicus rosolio di bergamotto, yuzu tonic

LIMONCELLO SPRITZ 130 
Limoncello, prosecco, soda, mint

COCKTAILS 
GINGHAM 150 

Vocka, Strawberry, lemon,  
elderflower foam

AMARETTO SOUR 150 
Amaretto, lemon, sugar

MOJITO 150 
Havana 3, lime, mint, sugar, soda

VÄSTERÅS MULE 160 
Gin, italicus, cucumber, lemon, ginger 

beer

FROZEN STRAWBERRY 
DAIQUIRI 150 

Strawberry, rum, lime, sugar

ESPRESSO MARTINI 150 
Vodka, kahlua, espresso, vanilla

DESSERT 
SVENSKA JORDGUBBAR 130 

smörstekt kardemummakaka, amaretto 
grädde, tahiti-vanilj gelato

GINO 125 
Vit choklad, jordgubbar, kiwi,banan, 

tahiti-vanilj gelato

TIRAMISU CLASSICO 100 
 Savoiardikex, mascarpone, espresso, 

mandellikör

 CHOKLADTRYFFEL 40

ITALIAN JOB 95 
Tahiti-vanilj gelato, olivolja, honung,  

fänkålspollen

seedling Vegetariska rätter/kan serveras vegetariska

VID ALLERGI/SPECIALKOST – RÅDFRÅGA SERVERINGSPERSONALEN

Alla VÅRA pastarätter KAN BESTÄLLAS PÅ GEMENSATM UPPLÄGGNINGSFAT SOM 
SERVERAS “FAMILY STYLE” VID BORDET 220 KR/PP ( MINST 4 PERS) ej lasagne



CHAMPAGNE	 12CL	 75CL 

NV PHILIPPONNANT Royale reserve brut	 170	 950
2006 PHILIPPONNAT “Clos des goisses”	 	 3000
NV DELAMOTTE	 	 900
2012 DELAMOTTE Blanc De Blancs	 	 3000

SPARKLING 	 12CL	 75CL 

PROSECCO Le Contesse, Treviso Extra Dry 	 100	 600
CAVA CODORNIU, Cuvée Barcelona 1872 	 120	 720

ROSÉ WINE 	 16CL	 75CL 

DI SPAGNAS ROSÉ 	 90	 380
ART DE FRANCE ROSÉ, Languedoc (Fra.) 	 110	 460

DRAUGHT BEER 	 25CL	 40CL 
 

MELLERUDS UTMÄRKTA PILSNER EKO 4,8%	 50	 80 
MENABREA BIONDA 4,8%	 60	 90 
SLEEPY BULLDOG NEIPA 4,5%	 45	 75 
A SHIP FULL OF IPA 5,8%	 60	 90

BOTTLE BEER
MARIESTADS EXPORT 5,3% 50 cl	 	 90 
WISBY WEISSE 5,5% 50 cl	 	 105 
BRUTAL BREWING TAIL OF A WHALE 4,8% 33 cl	 	 85 
SKELLEFTEÅ KALLHOLMEN LEVANDE IPA 5,6% 33 cl	 	 90 
COPPERSMITHS DRY STOUT 4,8% 33 cl	 	 95 
COPPERSMITH ORGANIC PILS 4,8% 33 cl	 	 80 
MENABREA AMBRATA 5,0% 33 cl	 	 80
MENABREA BIONDA 4,8% 33 cl	 	 80 
DAURA DAMM (GLUTENFREE) 5,4% 33 cl	 	 85

NON ALCOHOLIC

MENABREA NON ALCOHOLIC  0,5%, 33 cl� 55
A SHIP FULL OF IPA ALKOHOLFRI 0,5%, 33 cl� 55
PUREZZA  lightly sparkling mineralwater, 75 cl� 35
SODA, coca cola, fanta, sprite, coca cola zero 33 cl� 35
SAN PELLEGRINO LIMONATA 25 cl� 42
ORANGEJUICE OR MILK, 30 cl� 35
NON ALCOHOLIC BUBBLES 12 cl� 70

RED BULL/RED BULL SUGAR FREE 25 cl� 55	

WHITE WINE 	 16CL	 75CL 

FRANCE

Sauvignon Blanc P.chainier Les Calcaires Loire	 120	 500
Chardonnay Dom. Laroche Pays D’oc	 150	 630
Chardonnay Dom.louis Moreau Petit Chablis	 160	 670
2019 Julien Brocard Chablis 1:Er Cru Vau De Vey	 	 850
2018 L. Héritiers Du Comte Lafon M Con-Chardonnay ”Clos De La Crochette”	 750
2018 Thibaud Boudignon Anjou Blanc	 	 800
2018 Thibaud Boudignon Savennières ”Clos De La Hutte”	 	 1400
GERMANY

2014 Leitz Berg Rottland	 	 1800
2015 Leitz Berg Schlossberg Ehren Felz	 	 1800
Riesling Leitz Martinsthal Rheingau	 135	 570
2018 Wittmann Riesling Trocken ”Morstein”	 	 1200
2017 Georg Breuer, Riesling Trocken, Berg Schlossberg	 	 1350
ITALY

Di Spagnas White 	 100	 420
2016 Pieropan Soave Classico “La Rocca” Veneto	 	 700
2018 Comm. G.b Burlotto Langhe Sauvignon ”Dives”	 	 580
USA

2017 Stag’s Leap Wine Cellars Chardonnay ”Karia” Napa Valley	 	 700
2014 Tyler Chardonnay ”W Block” Bien Nacido	 	 1050

RED WINE 	 16CL	 75CL 

FRANCE 

2017 Dom. Sylvain Cathiard N-S-G 1:Er Cru ”Aux Murgers”	 	 2900
2016 Olga Raffault “Les Picasses”	 	 950
2018 Jean Foillard Morgon Côte Du Py	 	 750
2019 Dom Pierre Gonon Saint-Joseph	 	 1350
2020 Hevré Southaut Syrah	 	 650
2011 Chateau D’arlay Pinot Noir Jura	 	 850
ITALY

Di Spagnas Red 	 100	 420
Ripasso Valpantena Valpolicella Corvina, Rondinella 	 150	 630
Nebbiolo Cascina Ballarin Langhe	 160	 670
Nebbiolo Tenuta Carlin De Paolo	 145	 610
2018 Nervi Conterno Gattinara	 	 1500
2017 Elio Grasso Barolo ”Ginestra Casa Matè”	 	 1500
2013 Cascina Ballarin  Barolo ”Bricco Rocca” Magnum	 	 1500
1997 Rovellotti Riserva	 	 1500
2017 Castell’in Villa Chianti Classico	 	 750
Cabernet, Merlot, Sangiovese Brancaia Tre Toscana 	 140	 590
Brancaia No2 Toscana 	 140	 590
SPANIEN

Monastrell Bodega Sierra Norte Equilibrio (Sp.)	 105	 440
USA

2017 L.martini Cabernet Sauvignon Napa Valley	 	 820
2018 Orin Swift Abstract	 	 1000
2017 Orin Swift Papillon	 	 1800
2019 Seghesio Zinfandel Old Vine	 	 990

COFFEE DRINKS 140/4cl
Irish Coffee  

Kaffe Karlsson 
Kaffe D.o.m 
Café Orange

Amaretto Coffee
Carajillo 43

Galliano Hot Shot 100

AFTER DINNER	

AVIATION	 150

GIN & FLÄDER	 150

SWEET WINES	 4CL	 8CL

GRÅDASK TAWNY PORT 10 YO	60	 120

SOELLNER SWEET RIESLING	 60	 120

MOSCATO D’ASTI	 60	 120

COGNAC	 PRICE PER CL

MARTELL

40%CORDON BLEU	 55
40% XO	 65
40%***VS	 28
GRÖNSTEDTS	 45
40% EXTRA	 45
40% MONOPOLE	 28
40% XO	 35
DELAMAIN	
40% PALE & DRY	 40

LIQEURES 	 PRICE PER CL

35% XANTÉ	 20
20% FRANGELICO	 20
40% DRAMBUIE	 30
40% COINTREAU	 25
17% BAILEYS	 20
39% FERNET BRANCA	 30
40% STREGA	 25
40% D.O.M BENEDICTINE	 25
16% KAHLUA	 20
55% GREEN CHARTREUSE	 37

CALVADOS	 PRICE PER CL

40% BUSNEL V.O.S.P PAYS D’AUGE	 35
42% CHRISTIAN DROUIN HORS D’AGE	 75

RUM	 PRICE PER CL

DIPLOMATICO

42% AMBASSADOR	 68
40% RESERVA EXCLUSIVA	 35
RON ZACAPA

40% XO	 75
40% RON ZACAPA 23 YO	 42
ANGOSTURA

40% 1919	 31
PLANTATION

40% XO 20TH ANNIVERSARY	 37
40% STIGGINS FANCY	 30
69% O.F.T.D	 37 

VODKA	 PRICE PER CL

42% ABSOLUT ELYX SWEDEN	 40
40% PURITY SWEDEN	 30

BOURBON	 PRICE PER CL

50% KNOB CREEK 9Y	 30
45% MAKERS MARK	 30

BLENDED	 PRICE PER CL

40% CHIVAS REGAL 18Y	 46
40% JAMESON BLACK BARREL	 28

SINGLE MALT  	 PRICE PER CL

HIGHLAND

40% HIGHLAND PARK 12YO	 34
43% HIGHLAND PARK 18YO	 45
ISLAY

40% LAPHROAIG 10YO	 32
48% LAPHROAIG LORE NV	 43
SPEYSIDE

40% THE MACALLAN FINE OAK 12YO	 34
40% ABELOUR 12YO	 30
59,5% ABELOUR A’BUNADH NV	 41

GRAPPA	 PRICE PER CL

ROMANO LEVI GRAPPA

45% BIANCA	 52
40% MOSCATO	 52
42% BAROLO	 52
JACOPO POLI

40% AMAROSA DI SETTEMBRE MOSCATO	39
40% GRAPPA DI SASSICAIA	 56
40% CLEOPATRA AMARONE ORO	 35
40% SARPA DI POLI	 29
NARDINI

50% MANDORLA	 35
ANTICA GRAPPERIA TOSCANA

38% L.MORELLI E FIGLIO (PAPA GRAPPA)	 35

COFFEE from johan björklund 

FILTER COFFEE 35
ESPRESSO 35

DUBBLE ESPRESSO 40
CAPPUCCINO 45

CAFE LATTE 45
MACCHIATO 45
AMERICANO 40

TEA 40

EARL GREY
ROOIBIOS

GREEN      

LIQUID DESSERT

COUPE COLONEL 135
AFFOGATO AL CAFE 70
GEALTO E BAILEYS 135

AVEC DEAL 155

RUM
3 CL FLOR DE CAÑA 12Y

OPTIONAL COFFEE
CHOCOLATE TRUFFLE

GRAPPA
3 CL PAPA GRAPPA
OPTIONAL COFFEE

CHOCOLATE TRUFFLE


