
Draft Beer
Lapin Kulta Pure 40cl 10.5 EUR

Bryggeri IPA 40cl 13 EUR
Lahden Erikois Wheat 40cl 11,5 EUR

BEVERAGES 

Red Wine
Bio Bio Merlot 13 EUR

Altos Ibéricos, Torres 18 EUR 

White Wine
Bio Bio Chardonnay 13 EUR

  Riesling Trockenm Dreissigacker 17 EUR

Bubbles 
Cava, Chic Barcelona 10 EUR

Charles Heidsieck Réserve Brut 22 EUR 

LUNCH 
CRAYFISH CAESAR SALAD 22 EUR

Crayfish Caesar, Crispy Romaine, Caesar Sauce, Västerbotten Cheese 
and Seeds Flavoured Crispy Bread (L, incl. fish) 

MUSHROOM CANNELONI`S 20 EUR
Mushroom Canneloni´s, Tomato Sauce, Spinach, Cherry Tomato 

and Parmesan (L) 

BEEF ENTRECÔTE 30 EUR
       Spice Roasted Beef Entrecôte Cafe de Paris, Roasted vegetables 

and French Fries (L,G) 

CHEF'S CHOICE 

SET MENU    60 EUR /pp

POTATO CAKE & BLEAK ROE
Potato cake, Västerbotten cheese, bleak roe from Finland, crème 

fraiche, red onions, chives, dill & lemon (L,G) 

BEEF ENTRECÔTE
    Spice Roasted Beef Entrecôte Cafe de Paris, 

Roasted vegetables and French Fries (L,G) 

CRÈME BRÛLÉE
Flavoured with vanilla (L,G)  

FROM NÒR MENU
POTATO CAKE & BLEAK ROE 24 EUR

Potato cake, Västerbotten cheese, bleak roe from Finland, crème fraiche, 
red onions, chives, dill & lemon (L,G) 

BEEF RYDBERG 43 EUR 
Reindeer roast, fried potatoes, onion stewed in beer, yolk, horseradish 

crème and red wine sauce (L,G)  

CRÈME BRÛLÉE 14 EUR
Flavoured with vanilla (L,G)  

Americano 5 EUR 

Double Espresso 6 EUR 

Espresso 5 EUR 

Cappuccino 6 EUR 

Latte 6 EUR 

SPECIAL COFFEE

REGULAR COFFEE 
INCLUDED

Please let us know if you have any allergies! 
Changes in the menu are possibe! 


