
 

bistro rigoletto is a  
cash free restaurant. 

Monday 11.00 - 22.00 • tuesday - thursday 11.00 - 22.00 • friday 11.00 - 24.00 • saturday 12.00-24.00 • sunday 12.00-22.00

w i n e  b y  t h e  g l a s

                                                            small     large 
Bistro Lager ........................................  
Melleruds Pilsner ................................  
Wisby Pils  ..........................................  

Sleepy Bulldog Pale Ale  .....................  

Ship full of IPA  ..................................  

Birra Moretti Lager .............................  
Starobrno Czech Lager ........................  
Blue Moon Belgian White ...................  

 
Melleruds Pilsner................................... 
Easy Rider IPA....................................... 
 

45 SEK 
55 SEK 

 
45 SEK  
45 SEK 

 47 SEK 

 49 SEK 

 49 SEK 

  47 SEK   

 47 SEK  

 47 SEK  

 
72 SEK 

72 SEK 

  78 SEK 

  84 SEK 

  84 SEK 

   78 SEK 

 78 SEK 

 78 SEK 

b e e r

N o n  a l c o h o l i c

 

D E S S E R T s

SNAILS Provençal • 125 SEK  
WITH GRILLEd LEVAIN BREAD

Gratinated onion suop • 145 SEK  

WITH gruyere CHEESE AND CROUTONS

TOAST SKAGEN • 1/2 165 SEK • 1/1 265 SEK

on grilled levain bread

CHARcUTERIE • 1/2 155 SEK • 1/1 295 SEK

with tapenad and pickled vegetables

BEETROOT RISOTTO • 195 SEK 
WITH CHEVRE CREME, PLANED BEETS, PICKLED BEETS,
PARMESAN AND ROCKET SALAD

shrimp salad • 245 SEK

with avocado, eggs and rhode island sauce

SEAFOOD CASSEROLE • 265 SEK

WITH SAFFRON aioli, PARMESAN AND CROUTONS

cold salted salmon • 225 SEK

with dill-creamed potatoes

MOULES CRÈME • 1/2 155 SEK • 1/1 245 SEK 
mussles with GARLIC, SHALOTTS, WHITE WINE, THYME AND CREAM

FRENCH FRIES IS SERVED WITH the LARGE MOULES

steak sandwich• • 195 SEK

sirloin steak on levain bread with
lettuce, tomato, dijonnaise,  
horse radish and french fries

GRILLeD veal SCHNITZEL • 235 SEK

with lemon butter, rocket salad, 
parmesan and french fries

steak minute • 295 SEK

with béarnaise sauce, tomato salad   
and french fries   *For allergen ingredient information,
    please ask a member of staff.

hamburger • 195SEK 
WITH bacon, rED ONION, salad, chili dressing,  
PICKLES, BASIl AIOLI AND FRENCH FRIES

vegetarian hamburger • 195SEK 
WITH RED OINON, SALAD, CHILI DRESSING,
PICKLEs, basil aioli AND FRENCH FRIES

h a m b u r g e r s 

à  l a  c a r t e 

 

Crème brûlée • 95SEK

 
ice cream or sorbet • 55SEK

SORBET ROYALE • 85SEK

 
chocolate truffle • 45SEK/st

CHAMPAGNE 
Laurent Perrier La Cuvée............................. 
 
cAVA 
Los Monteros Cava Brut.............................

CIDer 
Galipette Cidre Brut.................................. 

rosé 
Comte de Rosé.......................................... 

red 
El Pedrosal Ribera del Duero..................... 
Côtes du Rhône Saint-Esprit....................... 
La Vignée Pinot Noir Bouchard................. 
Zironda Ripasso..............................................  
Heartland Cabernet Sauvignon................. 
Vin de la maison..............................................  

82 SEK  
 
 

105 SEK  
 
 

135 SEK 
125 SEK 

140 SEK 

130 SEK 

145 SEK 

98 SEK 

 
145 SEK 

 
 

99 SEK 

 
white 
Ramon Bilbao Albariño............................... 
Chardonnay Cote des Moines Bouchard.. 
Petit Chablis Domaine des Hâtes............... 
Donatushof Saar Riesling Trocken............ 
Touraine Sauvignon Vallée Fleurie........... 
Vin de la maison............................................. 

130 SEK 

140 SEK 

145 SEK 

120 SEK 
130 SEK 

98 SEK 

m a i n  c o u r s e s

s t a r t e r s


