
Förrätter/starters 

(Ä, G) Toast skagen med löjrom & mixsallad 1/2 138, 1/1 269 
Toast skagen, roe, mixed sallad 

(Ä, l) Varm chévre- och rödbetssallad med rostade valnötter & honungsdressing ½ 119 1/1 189 
Warm goat cheese and beetroot salad with roasted walnuts, honey dressing 

(G, l) Chark- & ostbricka med marinerade oliver & grissini ½ 145 1/1 289 

Cured meat and cheese board with marinated olives, bread stick 

Sallader/Sallads 

(Ä, G) Caesarsallad på Marinerad Kycklinglårfilé med romansallad, krispigt bacon,  
parmesan, persiljerostade krutonger & Caesardressing 189 

Marinated Chicken Caesar salad with roman salad, crispy bacon, parmesan, croutons, Caesar dressing 

(Ä) Räksallad med picklad rödlök, kokta ägg, haricots verts, sojabönor & Rhode islanddressing 229 
Shrimp salad with pickled red onion, boiled egg, green beans, soya beans, Rhode island dressing 

Bowls 

(Ä) Sotad laxbowl med marinerade glasnudlar, säsongens tillbehör, asiatisk dressing & sojamajo 199 
Salmon Bowl with marinated glass noodles, seasonal vegetables & asian dressing 

(Ä) Halloumibowl med marinerade glasnudlar, säsongens tillbehör & asiatisk dressing 189 

Halloumi bowl with marinated glass noodles, seasonal vegetables & asian dressing 

tofubowl med marinerade glasnudlar, säsongens tillbehör & asiatisk dressing 189 
tofu bowl with marinated glass noodles, seasonal vegetables & asian dressing 

Varmrätter/Mains 

(L) Ångad Röding med grillad sparris, glasört, kokt potatis, räkor, skirat smör & tångrom 295 
Pan fried Artic char with grilled asparagus, samphire, boiled potatoes, shrimps, melted butter, roe 

(Ä, G, L) Högrevsburgare med cheddarost, hickoryrökt bacon på sida, karamelliserad lök,  
tryffelmajo, saltgurka, sallad, briochebröd, aioli dipsås & pommes frites 197 

Prime rib burger, cheddar cheese, hickory smoked bacon, caramelized onions, salted cucumber,  
iceberg salad, brioche bread, garlic mayonnaise dip sauce, French fries 

(l) Lågtempad Black Angus entrecôte (54*c) med ugnsbakad tomat,  
rödvinssås bearnaise & pommes frittes 295 

Slow roasted black Angus entrecote, roasted tomato, red wine sauce, bearnaise & French fries 

(Ä) Moules marinieres med vitlöksvitvinsås, pommes frites & aioli 229 
Steamed mussel, white wine sauce, garlic dip, garlic bread, French fries 

(Ä) Brässerade BBQ kamben med pommes frites & coleslaw 209 

Braised BBQ short ribs with French fries, coleslaw 

Allergier?  
Fråga din servis! 

Allergies?  
Ask your waiter!

Extra 
dipsås? 

20:-



Barnmeny/For the children 

(G, L) Pannkakor med sylt & vispgrädde 79 

Pancakes with jam & whipped cream 

(L) Hemlagade Köttbullar med potatismos, gräddsås & lingonsylt 89 

Meatballs with potato puree, cream sauce & lingon jam 

(g, l) Pizza med ost & tomat 95 
Pizza with mozzarella and tomato sauce 

(ä, g) Glass med chokladsås 59 

Ice cream with chocolate sauce 

Dessert 

(Ä, l) vaniljGlass med färska jordgubbar 129  

Vanilla Ice cream with fresh strawberries 

(Ä, l) Varm äppel- & hallonsmulpaj med vaniljglass 99 

Warm apple crumble with vanilla ice cream 

(Ä) Choklad brownie med choklad mousse, vispgrädde, färska hallon 130 

Chocolate brownie with chocolate mousse, whipped cream, fresh hallon  

Kvällens sorbet 99 

A selection of sorbet, ask your waiter 

Jungfruns tryffel 45 

Chocolate truffle 

En burk lösgodis 45 

A jar of Swedish candy 

EXTRA 

(L)  VITLÖKSBRÖD 45 

GARLIC BREAD 

(Ä) POMMESTALLRIK MED AIOLI 59 

FRENCH FRIES WITH AIOLI 

NACHOS MED SALSA 69 

NACHOS WITH SALSA 

JORDNÖTTER 45 

Peanuts 

CHIPS 25 

CRISPS 

OLIVER 59 

OLIVES 

Tack för att du är här! 

Följ oss på våra sociala medier  
för framtidens evenemang: 

Facebook: restaurang jungfrusund  
Instagram: @restjungfrusund 



Den goda drycken! 

Fatöl 
Norrlands Guld 5,3% 0,4l 78 

Tale of a whale ale 4,8% 0,4l 84 

A ship full of ipa 5,8% 0,4l 89 

Flasköl 
Mariestad 5,3% 50cl 89 

Melleruds utmärkta pilsner lager 4,5% 33cl 72 

Treudd, saison insidieux, nyckelbydal 7% 33cl 85 

Sleepy Bulldog Pale Ale 4,8% 33cl 71 

Adelsö redemption pale ale 3,5% 33cl 69 

Cider 
Briska päroncider 4,5% 33cl 72 

Briska riesling/persika, halvtorr 4,5% 33cl 74  

Briska sparkling rosé 4% 33cl 72 

Alkoholfri öl/cider 
A ship full of Ipa, alkoholfri 33cl 75 

Melleruds utmärkta pilsner, alkoholfri 33cl 69 

Mariestads ofiltrerade sommarlager 33cl 68 

Briska päroncider, alkoholfri 33cl 61 

Läsk/alkoholfritt 
Iste (citron/chai) 59  

Cola, fanta, sprite, cola zero, juice 35 

Alkoholfria drinkar (mojito, nomaretto, sundets lemonad mm.) 95 

Varm choklad med grädde & marshmallows 65 

Kaffedrinkar 

Irish coffee 135 
(Whiskey, muscovadosocker, kaffe, grädde) 

Kaffe karlsson 135 

Vi smygstartar vinlistan redan här… 

Champagne / Mousserande / sparkling wine     

Pol Roger Brut Réserva Epernay, gl. 145:- 1/1 895:- 
Pol Roger Brut Réserva Magnum, 1,5 liter 1/1 1780:-                                                         
Pol Roger Brut Réserva, 3 Liter 1/1 3490:-                                                                                     
Pol Roger Brut Réserva, 6 Liter 1/1 7000:- 
Philipponnat Royale Réserve Brut 1/1 895:- 
Philipponnat Blanc De Blanc Extra Brut Chardonnay 1/1 1290:- 
Philipponnat Blanc De Noirs Extra Brut Pinot noir 1/1 1290:- 
  
cava aretey, sp. gl. 95:- 1/1 550:-  
NV le contesse Prosecco Treviso Extra Dry DOC Glera, It. gl. 89:- 1/1 495:- 
Ferrari brut organic, Chardonnay, it. gl. 119:- 1/1 595:- 



Rosé / Rosé wine  

2017 Castillo de Benizar Cabernet Sauvignon, la mancha. gl. 99:- 1/1 395:- 
2017 sancerre rosé La Croix St Laurent pinot noir, loire, fr. gl. 149:- 1/1 595:-         
2017 château Minuty, Limited edition, grenache, côtes de Provence, Fr. 1/1 495:- 
2018 Gris Blanc Gerard Bertrand, Grenache, FR. gl. 125:- 1/1 480:- ”Husets rosé” 

Vitt / White wine 

2016 Trimbach Riesling, Alsace, Fr. gl. 145:- 1/1 580:- 
2018, ”Les murelles”, roux père & fils, bourgogne, chardonnay. Fr. Gl 145:- 1/1 580:- 
2018 Delas Viognier Rhône, Fr. gl. 110 1/1 395:- 
2018 Chablis Louis Robin, Fr. gl. 149:- 1/1 595:- 
2017 Petit Bourgeois Sauvignon Blanc, Fr. gl. 125:- 1/1 490:-  
2017/18 Henri Bourgeois sancerre ”les baronnes” Sauvignon Blanc, Fr. 1/1 685:- 
2017 Gèrard Bertrand ”Cigalus” Biodynamique languedoc. 1/1 995:- 
2015 Henri de villamont Chassagne-Montrachet 1er Cru Les Embazées. 1/1 1175:- 
 
2018 Soalheiro, Alvariñho, portugal. 1/1 535:- 
2018 Petit Albet Blanc ekologiskt, Sp. Gl 115:- 1/1 445:- ”husets vita” 

2018 cadetto bianco, lungarotti, chardonnayblend, it. gl. 98 1/1 395:-  
2018 la cappuccina soave doc eko, veneto, garganega, it. 1/1 485:- 
2017 castello di pomino bianco doc, chardonnay/pinot Bianco, torscana, it. 1/1 545:-  

2017 black stallion, chardonnay, Napa valley, us. 1/1 685:- 

2018 Trapiche Sauvignon Blanc, Arg. 1/1 395:- 

Rött / Red wine         

2017 delas Côtes-du-Ventoux Grenache/surah, Rhône. gl. 110:- 1/1 415:-   
2016 delas côte-du-rhône ”saint esprit” syrah, Rhône. 1/1 455:- 
2017 Henri de villamont Bourgogne Pinot Noir Prestige. gl. 145:- 1/1 590:- 
2015 roux pere & fils chambolle-musigny pinot noir, bourgogne. 1/1 1495:- 
2017 Gérard bertrand ”cigalus” biodynamique languedoc. 1/1 965:- 
2012 beaune-clos-du-roi premier cru, pinot noir, fr. 1/1 1280:- 
2017 mercurey les perrieres pinot noir, bourgogne, fr. 1/1 885:- 

2017 albet i noya Petit Albet Negre, ekologiskt, penedés. Gl. 115:- 1/1 445:- ”husets röda” 
2014 La Milana, Cabernet Sauvignon, Caladoc, Merlot, Tempranillo, Catalunya, Sp. 1/1 745:- 
2015 margués de murrieta reserva, garnacha, graciano, mazuelo, tempranillo, rioja, sp. 1/1 645:- 
2015 Priorat Scala dei Priorat. 1/1 895:- 
         
2018 Cadetto rosso, Sangiovese, it. 98:- 1/1 395:- 
2016 villa antinori, sangiovese, cabernet sauvignon, merlot, petit verdot, antinori, toscana, it. gl. 145:- 1/1 575:- 
2015 cantina Valpantena Amarone Della Valpolicella DOC, veneto, it. 1/1 875:- 
2016/17 cantina Valpantena torre del ”falasco” Valpolicella ripasso, veneto, it. 1/1 480:-  
2016 Tignanello Antinori, Toscana, it. 1/1 1485:-  
2017 Prunotto Barbaresco, Nebbiolo, Piemonte, It. 780:- 
2015 barolo tortomiano, Michele chiarlo, Nebbiolo, Piemonte, It. 980:- 
2018 Il Bruciato Bolgheri, Cabernet Sauvignon, Merlot, Syrah, (Super)Toscana, It. 1/1 645:- 
2010, Rubesco Riserva Vigna Monticchio, Sangiovese, Canaiolo, Umbrien, It. 1/1 865:-                                                                    


2016 Twomey Bien Nacido Pinot Noir, Silver Oak & Twomey Cellars, usa. 1/1 1350:- 
2014 duckhorn vineyard merlot, napa valley 1/1 1080:- 
2015 black stallion cabernet sauvignon, napa valley 1/1 745:- 

2017 Bloodstone Shiraz, Gemtree, McLaren Vale, Aus. 1/1 475:- 
2015 The Phantom, Gemtree, Mourvèdre, Cabernet Sauvignon, Shiraz, Grenache, Mike Browns egna projekt, Aus. 1/1 
725:- 

2016 Douglas green rib shack red pinotage/shiraz, western cape. Gl. 125:- 1/1 480:- 
2016 Alain graillot ”Syrocco" Syrah, Marocko. 1/1 495:- 

2018 trapiche Pure Malbec, Mendoza, arg. 1/1 455:-

Vino para todos



EAT FOOD 
MAKE FRIENDS


