BRUNCH

Here at Bockholmen, we serve some of the things you might expect, and if there’s anything
missing, perhaps it will appear on your next visit.

HOT FROM THE GRILL AND

e ~ BOILING OIL
Roasted POTATOES with beer-cooked
Brev?hctj kb)asdket onions and rosemary
ite brea , , .
Crispbread Vegetarian SPRING ROLLS with a tangy dip
Rye bread BACON on skewers

Whipped butter Fried Spanish SAUSAGES
CHICKEN “DIAVOLO” with chili, garlic,
lemon and red wine vinegar
Thin SPARE RIBS with Asian barbecue
sauce and roasted sesame

Cheese and ham pie as in France
with Rhode Island dressing

\

SALADS AND DELICIOUS GREENS
GREEN SALAD

Make your own CEASAR SALAD with chicken, bacon,
crutons, cheese and tomatoes SAUCES
TOMATO AND MOZZARELLA SALAD

AIOLI
Charred ARTICHOKES as in northern Italy with basil, CUCUMBER YOGURT
garlic, and house oil BARBECUE SAUCE
Roasted CAULIFLOWER *“raz el hanout” with roasted CHEESES...

nuts and seeds
OUR FAVORITES FROM

ITALY
FISH SWEDEN
Slices with flatbread SALMON mix FRANCE AND SPAIN

EGG HALVES WITH CHREAMY SHRIPMS
Toast with HOT SMOKED SALMON

ACCOMPANIMENTS TO THE CHEESE

GRAVLAX with mustard SALTY CRACKERS
T A e FRUIT JAM
GRAPES
WARM SOUP
DESSERTS

CARROT SOUP WITH GINGER
FRUIT SALAD with almonds and mint

SPICED CAKE with lingonberry topping
CARROT CAKE

Milk chocolate mousse

Créme bradlée

Chocolate balls with coconut or pearl sugar
Chocolate-dipped meringues with walnuts

EGG
SCRAMBLED Eggs with Chives

OMELETTE order from your waitor, choose
between crayfish, cheese and ham or plain

COLD CUTS
Spicy ROAST BEEF with remoulade and roasted onion
[talian air-dried ham and salami

G fpholonens
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— Do you have allergies or would you like to know exactly what the food contains? Ask your waiter and we will tell you! ==






