A LA CARTE

STARTERS .
125 MO

WITH GRILLED LEVAIN BREAD kIEULETT“
. 14558 o

WITH GRUYERE CHEESE AND CROUTONS

o V2 (65 Sk 1/1)45 K
ON GRILLED LEVAIN BREAD

o 1/2 (55 SEK o 1/1 2G5 SEK — HAMBURGERS ——

WITH TAPENAD AND PICKLED VEGETABLES

MAIN COURSES 1955k

WITH BACON, RED ONION, SALAD, CHILI DRESSING,

. (95 s PICKLES, BASIL AIOLI AND FRENCH FRIES

WITH CHEVRE CREME, PLANED BEETS, PICKLED BEETS, [Q5EK

PARMESAN AND ROCKET SALAD WITH RED OINON, SALAD, CHILI DRESSING,
PICKLES, BASIL AIOLI AND FRENCH FRIES

. 245 SEK
WITH AVOCADO, EGGS AND RHODE ISLAND SAUCE

* 265 S
WITH SAFFRON AIOLI, PARMESAN AND CROUTONS

- 25 SEK N y DESSERTS

WITH DILL-CREAMED POTATOES

o 12 (55 SEK o 1/1 )45 SEK T ' g o G5
MUSSLES WITH GARLIC, SHALOTTS, WHITE WINE, THYME AND CREAM '
FRENCH FRIES IS SERVED WITH THE LARGE MOULES : o 5K

. 195 sEK . : , . gEK

SIRLOIN STEAK ON LEVAIN BREAD WITH

LETTUCE, TOMATO, DIJONNAISE, gy 1 : ° 455EK/ST
HORSE RADISH AND FRENCH FRIES 722

- 235 siK
WITH LEMON BUTTER, ROCKET SALAD,
PARMESAN AND FRENCH FRIES

.« 295 six
WITH BEARNAISE SAUCE, TOMATO SALAD

AND FRENCH FRIES *For allergen ingredient information,
please ask a member of staff.

WINE BY THE GLAS

Bistro Lager

Melleruds Pilsner

Wisby Pils

Los Monteros Cava Brut stk Comte de Ros¢ Sleepy Bulldog Pale Ale
Ship full of TPA

Birra Moretti Lager
Starobrno Czech Lager
Blue Moon Belgian White

Laurent Perrier La Cuvée Galipette Cidre Brut

Ramon Bilbao Albarino 30 X El Pedrosal Ribera del Duero 135 SEK
Chardonnay Cote des Moines Bouchard.|40O S Cétes du Rhone Saint-Esprit 25 SEK
Petit Chablis Domaine des Hates 145 S5 La Vignée Pinot Noir Bouchard 140 SEK
Donatushof Saar Riesling Trocken RO EK  Zironda Ripasso : 30 SEK NON ALCOHOLIC
Touraine Sauvignon Vallée Fleurie 30 K Heartland Cabernet Sauvignon (45 SEK

: ; Vindel i
Vin de la maison 1n de la maison Melleruds Pilsner

Easy Rider IPA

11.LOO -2.00 ¢ 1.0 -2.00 » 1LOO -24.00 » 12.00-24.00 » 2.00-12.00




