
WEEKLY TRADITIONAL
Baked haddock with egg & matjes herring salad,

browned butter & boiled potatoes
185

MAINS

 OMELETTES - ALWAYS ON THE MENU 

MIXED BEEF TARTAR
minced beef topside, truffle & almond cream, ramsons, 
baby gem lettuce & french fries.................................................................................................... 245 

GRILLED TUNA NIÇOISE 
baby gem lettuce, black olives, egg, tomato, green beans & tarragon dressing..............285

DEEP FRIED CHÈVRE CHEESE
rhubarb compote, ginger, garden lettuce, yoghurt,
white skin onions & almonds........................................................................................................225

GRILLED LAMB SKEWER
grilled vegaetables ”mechouia”, mint, harrissa cream, lemon & french fries...................265

MEATBALLS OF VEAL
potato purée, cream sauce, lingonberries & pickled cucumber............................................225

GRILLED RIBEYE STEAK
butter fried green beans & kale, café de Paris-butter & french fries.................................325

BAKED CHAR
beurre blanc, spring cabbage, charred green asparagus, green chili & potato purée.....295

DAILY LUNCH 155
MONDAY
GRILLED SALSICCIA, POTATO PURÉE, DRIED TOMATOES, 
PARMESAN & RED WINE SAUCE

TUESDAY 
AROMATIC BRAISED CHUCK ROLL, BULGUR SALAD, 
CREAMY RICOTTA & DEEP FRIED CARROT

WEDNESDAY
BAKED CHICKEN, DIJON VELOUTÉ, TANGY POTATO STOMP
& BUTTER FRIED MUSHROOMS

THURSDAY 
WHOLE GRILLED VEAL, SALSA VERDE, POTATO CREAM, 
CRISPY KALE & GRAVY

FRIDAY 
BREADED PORK SCHNITZEL, AROMA BUTTER ”TRIPLE PEPPER , 
CRISPY LEAF SALAD & DEEP FRIED POTATOES

SMOKED HAM ricotta & tomato  .......................................................................................... 185

SALMON dill & smetana ........................................................................................................... 190

CREAMY MUSHROOMS & västerbottens-cheese  ........................................................ 185

FRENCH FRIES with your omelette.......................................................................................35

CRÈME BRULÉE...................................95

ONE SCOOP OF ICE CREAM/SORBET
ask what flavours we serve today.....45

COFFEE PANNA COTTA
crushed nuts & dark chocolate............. 95

BAKED CHOCOLATE
dulce de leche, raspberry sorbet 
& roasted hazelnuts...........................125

DESSERTS

TOAST PELLE JANZON 
butter fried bread, beef ”carpaccio”, whitebait roe, red onion, 

egg yolk, horseradish, sour cream & french fries  
285

SMALL SWEETS

CHOCOLATE ANCHOVIES.............36 

CHOCOLATE TRUFFLE 
ask which flavour today.............45

ALLERGIES OR WANT TO KNOW EXACTLY WHATS IN THE FOOD?
ASK YOUR WAITER!

ALLERGIES OR WANT TO KNOW EXACTLY WHATS IN THE FOOD?
ASK YOUR WAITER!

MIDDLE SIZE COURSES

ARGENTINIAN RED PRAWNS AL PIL PIL
large prawns, garlic, chili, agretti & grilled bread

175

SNACKS 

STARTERS

TRUFFLE SALAMI 60 grams ................................................................................................... 95
PIMIENTOS DE PADRON ..........................................................................................................85
TOASTED GARLIC BREAD
parsley butter & grated parmesan ............................................................................................. 75
MARINATED MIXED OLIVES ................................................................................................... 65

MUSHROOMS
fried in garlic & parsley ...............................................................................................................110
SAVORY FRENCH TOAST
smoked ham &- västerbottens cheese ..................................................................................... 145 

DEEP FRIED FROG LEGS

aioli ...................................................................................................................................................155

BLEAK ROE & POTATO CRISPS
smetana & chives...........................................................................................................................185

OUR WEEKLY VEGETARIAN
Tacos with beans in spicy chipotle, whipped smetana, 

fruity hot sauce, pickled onions & coriander
 155

BREAD SERVING
OUR LOVELY BROWN BREAD & CRISP BREAD
two pieces of each with whipped butter on the side  

35

BURRATA
pickled tomatoes, tarragon, chili & pistachios .......................................................................155

SMALL BEEF TARTAR

minced beef topside, truffle & almond cream, ramsons & baby gem lettuce..................165

HUMMUS
salsa macha, sesame seeds, herb salad & deep fried bread ................................................ 125 

DEEP-FRIED CALAMARI
gouchujang mayonnaise ..............................................................................................................155

SMALL COURSES

STARKÖLSLUNCH -WHEN LIFE FEELS A LA CARTE

We bring a glass on stem and a jug of ice cold
 Melleruds pilsner to the table & serve it with

BREADED VEAL SCHNITZEL, AROMA BUTTER, 
CORNICHONS & FRENH FRIES

299
including a jug of ice cold Melleruds Pilsner

WHITE ASPARAGUS

white bait roe, beurre blanc & ramsons 
225


