
WELCOME,
You know that fŸling when you don’t 
want the night to end?

When you get to toast with family and friends,
enjoy delicious, weŹ-prepared food 
in a warm and cozy atmosphere.

That’s exactly the fŸling we want to share
in our living room, in our living room, at home with Linda!

Want to know our secret to a great evening?
Start with a bowl of nuts, olives, or chips, paired with a

Sangria or a glass of Cava.

Sangria – Pitcher
(Red / White / Rosé)

A Glass of Bubbles
Cava Delapierre – Cava BrutCava Delapierre – Cava Brut



TO DRINK

Non-Alcoholic

In the Coolers
BŸrs on Guest Tap – Market Price
Folköl • 65 kr (33CL)

Mariestads Export • 95 kr (50CL, 5.3%)
Daura Daź • 82 kr (33CL, 5.4%, Gluten-FrŸ)

Warberger Prima Lager – Subbe Brewery • 99 kr (50CL, 5.5%)
Wisby Weiss • 98 kr (50CL, 5.2%)Wisby Weiss • 98 kr (50CL, 5.2%)

Norra Vångas Bryggeri Genuin Ljung IPA • 95 kr (33CL, 6.0%)
Briska Cider, Pear • 79 kr (33CL, 4.5%)
Briska Cider, Pineapple • 79 kr (33CL, 4.5%)
Strongbow Cider • 79 kr (33CL, 5.0%)

On Tap
Norrlands Guld – 59 kr (40CL, 5.0%)

From the Czech Republic: Krusovice – 82 kr (40CL, 5.0%)
Gotlands Bryggeri Sitting BuŹdog IPA – 95 kr (40CL, 6.4%)

Alcohol-FrŸ IPA • 65 kr (33CL)
Alcohol-FrŸ Lager • 59 kr (33CL)

Non-Alcoholic White Wine • 59 kr (per glass)
Non-Alcoholic Red Wine • 59 kr (per glass)
Non-Alcoholic Sparkling Wine • 69 kr (per glass)

Briska Cider, Pear • 59 kr (33CL)
Coca-Cola / Coca-Cola Zero / Fanta / Sprite • 35 kr (33CL)Coca-Cola / Coca-Cola Zero / Fanta / Sprite • 35 kr (33CL)

Raspberry Soda • 35 kr (33CL)
Haźars Brewery Soda, Gooseberry / Peach (with or without 

sugar) • 39 kr (33CL)
Loka, Natural / Lemon • 35 kr (33CL)

Juice, Passion Fruit / Apple / Orange / Cranberry • 35 kr

Perfect with Dessert
Salty Caramel Imperial Stout • 120 kr (33CL, 10%)



Cava Delapierre – Cava Brut
By the glass: 89 kr • By the bottle: 398 kr

Domaine Rolet Crémant du Jura Brut
By the glass: 129 kr • By the bottle: 585 kr

Champagne – Etienne Dumont Brut
By the bottle: 750 kr

Our Rosé is from Portugal:
Santiago VV – Touriga Nacional
By the glass: 95 kr • By the bottle: 380 kr

Château des Ferrages Mon Plaisir – Grenache / Syrah
By the bottle: 600 kr

ROSÉ!

Choose from Red, White, or Rosé
Half Pitcher: 200 kr
FuŹ Pitcher: 398 kr

SANGRIA!

sparkling!



La Meridionale – Chardonnay / Sauvignon Blanc
By the glass: 89 kr • By the bottle: 375 kr

Mark West – Chardonnay, USA
By the glass: 115 kr • By the bottle: 460 kr

Solitär – Riesling, Mosel / Germany
By the glass: 125 kr • By the bottle: 500 kr

Essence – Riesling, Mosel / GermanyEssence – Riesling, Mosel / Germany
By the glass: 125 kr • By the bottle: 500 kr

Weingut Ingrid Groiss – Grüner Veltliner, Austria
By the glass: 120 kr • By the bottle: 480 kr

White Wine of the Month (ask the staff)
By the glass: 150 kr • By the bottle: 600 kr

Gewürztraminer – Jules Müller, France
By the bottle: 380 krBy the bottle: 380 kr

Talbott Kali Hart – Chardonnay, California
By the bottle: 600 kr

WHITE!

On the Wine Shelf



On the Wine Shelf

La Meridionale – Merlot / Syrah
By the glass: 89 kr • By the bottle: 375 kr

Mario Primo – Chianti, Sangiovese
By the glass: 98 kr • By the bottle: 398 kr

Valpolicella Ripasso DOC – Torre del Falasco
By the glass: 135 kr • By the bottle: 565 kr

Red Wine of the Month (ask our staff)Red Wine of the Month (ask our staff)
By the glass: 150 kr • By the bottle: 600 kr

Secret De Lunes – Pinot Noir, France
By the glass: 120 kr • By the bottle: 490 kr

Ogier Lirac – Grenache / Syrah
By the glass: 125 kr • By the bottle: 500 kr

Rioja Izadi Reserva 2019 – Tempranillo, Spain
By the bottle: 650 krBy the bottle: 650 kr

Psst! We often have special wines in the cellar that aren’t on the menu.

RED!



TO START WITH

Garlic Bread • 69 kr
Gratinated sourdough with garlic butter, 

topped with parmesan

Burrata on Spicy Vodka Mini Pinsa • 99 kr
’Nduja, caramelized onion, fior di latte, tomato,
ramslök-dressed salad, roasted hazelnuts & balsamic

Toast Skagen • 99 krToast Skagen • 99 kr
Fried toast with Skagen shrimp mix, 
topped with diŹ crunch & red onion

Asparagus Arancini • 95 kr
Fried risotto baŹs fiŹed with asparagus & mozzareŹa,
topped with gremolata cream & parmesan

Steak Tartare on Flank Steak • 108 kr
Gruyère cream, browned butter, demi-glace, pickled asparagus,Gruyère cream, browned butter, demi-glace, pickled asparagus,
ramslök oil, roasted hazelnuts & crispy flatbread

(The bread can be made gluten-free)

If you have any aŹergies, always talk to our staff. Curious about where our meat comes from? Just ask us!



Our Main Courses

Meatballs with Chuck & Pork • 159 kr
(Can be made with gluten-free meatballs)

Mashed potatoes, cream sauce, pickled cucumber & lingonberries

Herb & Parmesan Gratinated Chicken Fillet • 185 kr
Fried potatoes, parmesan, herbs, browned butter, sourdough bread,

baked tomato, red wine sauce & gremolata cream

Pork Schnitzel “Hemma Hos Style” • 189 krPork Schnitzel “Hemma Hos Style” • 189 kr
Fried potatoes, warm butter béarnaise, 
red wine sauce, pickled onions & lemon

Seared Arctic Char Fillet • 230 kr
DiŹ & lemon-cured, creamy asparagus risotto with mascarpone,
ramslök oil, topped with roasted hazelnuts & parmesan

Caesar Salad with Chicken • 179 kr
Warm-smoked pork beŹy, romaine, Caesar dressing,Warm-smoked pork beŹy, romaine, Caesar dressing,

tomato, onion, topped with parmesan & sourdough croutons

Caesar Salad with Shrimp • 185 kr
Romaine, Caesar dressing, tomato, onion,
topped with parmesan & sourdough croutons

If you have any aŹergies, always talk to our staff.



Okonomiyaki 
– Japanese Cabbage Pancake –

Okonomiyaki with Halloumi (VEG) • 159 kr
Fried haŹoumi, BBQ sauce, pickled carrot, spring onion,
miso crunch, fresh coriander & gochujang mayo

Okonomiyaki with Pork Belly • 159 kr
Warm-smoked pork beŹy, BBQ sauce, pickled carrot, spring onion,

miso crunch, fresh coriander & gochujang mayo

Okonomiyaki with Shrimps • 179 krOkonomiyaki with Shrimps • 179 kr
Hand-pŸled shrimp, BBQ sauce, pickled carrot, spring onion,
miso crunch, fresh coriander & gochujang mayo

Okonomiyaki with Korean Pulled Pork • 172 kr
Slow-baked Korean puŹed pork, BBQ sauce, pickled carrot, 
spring onion, miso crunch, fresh coriander & soy mayo

If you have any aŹergies, always talk to our staff.
 

Our Take on Japanese StrŸt Food



If you have any aŹergies, always talk to our staff.

PASTA & RISOTTO

Mezze Maniche with Harissa-Marinated Red Shrimp • 199 kr
Lemon sauce, spinach, tomato, topped with 
hand-pŸled shrimp, crunch & parmesan

Mezze Maniche Alfredo with Chicken • 179 kr
Fried chicken thigh fiŹet, creamy parmesan sauce, 

topped with basil oil & parmesan

Egg Noodles with Korean Pulled Pork & Soy-Pickled Egg • 179 krEgg Noodles with Korean Pulled Pork & Soy-Pickled Egg • 179 kr
Rich spicy broth, wok vegetables, soy mayo, 
topped with fresh coriander & miso crunch

Asparagus Risotto with Fried Halloumi • 178 kr
Creamy asparagus risotto with mascarpone, 

topped with roasted hazelnuts, ramslök oil & parmesan

(You can swap the pasta for gluten-frŸ)



FLATBREAD PIZZA 

Margherita (Veg) • 139 kr
Tomato sauce, fior di latte, buffalo mozzareŹa, 

basil oil & parmesan

Chèvre Pizza (Bianco) • 159 kr
Mascarpone cream, fior di latte, chèvre, pear, 
truffle honey, walnuts & parmesan

Asparagus Pizza (Bianco) • 159 krAsparagus Pizza (Bianco) • 159 kr
Mascarpone cream, fior di latte, pickled asparagus, 
gremolata cream, roasted hazelnuts & parmesan

Shrimp Pizza (Bianco) • 159 kr
Mascarpone cream, fior di latte, hand-pŸled shrimp, 
spring onion, gremolata cream & parmesan

Korean Pulled Pork Pizza • 159 kr
Tomato sauce, fior di latte, chili mayo, Tomato sauce, fior di latte, chili mayo, 
spring onion & miso crunch

Salami Spianata • 159 kr
Tomato sauce, fior di latte, buffalo mozzareŹa, 

basil oil & gremolata cream

Five Guys (a bit spicier) • 159 kr
Tomato sauce, fior di latte, ’nduja salami, warm-smoked pork Tomato sauce, fior di latte, ’nduja salami, warm-smoked pork 

beŹy, red onion, pickled onion, spring onion, 
gremolata cream, chili mayo & parmesan

If you have any aŹergies, always talk to our staff.



For the 
Little Ones

Meatballs • 69 kr
Mashed potatoes, cream sauce & lingonberries

Margherita • 49 kr
Tomato sauce & fior di latte

Pancakes • 49 kr
With strawberry jam & whipped cream

FOOD

If you have any aŹergies, always talk to our staff.

DRINKS
Coca-Cola / Zero / Fanta / Sprite • 39 kr (33 cl)

Raspberry Soda • 39 kr (33 cl)
Loka Mineral Water – Citrus / Natural • 39 kr (33 cl)
Juice – Passionfruit / Apple / Orange / Cranberry • 35 kr



Crème Brûlée • 65 kr

Rhubarb in a Glass • 72 kr
Butter-fried cinnamon bun, whipped lemon pannacotta, 

rhubarb compote & oat crunch

Chocolate Chip Cookie Brownie • 79 kr
Served with vaniŹa ice cream & soy caramel sauce

Vanilla Ice Cream • 63 krVanilla Ice Cream • 63 kr
Topped with oat crunch

Sorbet (Vegan) • 42 kr
Flavor may vary

Truffle • 35 kr
Flavor may vary

Coffee & Coffee Drinks
Tea • 35 kr
CoffŸ • 35 kr
Cappuccino • 45 kr

Espresso – Single 32 kr / Double 35 kr
Espresso Martini • 139 kr (5 cl)
Kaffe Karlsson • 139 kr (5 cl)
Kaffe Baileys • 139 kr (5 cl)Kaffe Baileys • 139 kr (5 cl)
Irish CoffŸ • 139 kr (5 cl)
Spanish CoffŸ • 139 kr (5 cl)
Frangelico Hot Shot • 95 kr
Hot Shot • 95 kr

VaŹado White Port – Portugal • 50 kr (5 cl)

Tip: Share with a Salty Caramel Imperial Stout 
from Subbe Brewery • 120 kr (33 cl, 10%)from Subbe Brewery • 120 kr (33 cl, 10%)

Check our avec list separately, or just ask our staff!

SWEETS


