
welcome,
You know that fŸling when you don’t 
want the evening to end?

When you can raise a glass with family and friends, 
enjoy delicious, weŹ-prepared 
food in a warm and cosy setting.

That’s exactly the fŸling we want to create in our That’s exactly the fŸling we want to create in our 
living room, here at Linda’s!

Want to know our secret to a great evening? 
Start with a bowl of nuts, olives or crisps 
together with a sangria or a glass of cava.

Sangria • pitcher
(Red / white / rosé)

A glass of bubblesA glass of bubbles
(Cava Delapierre – Cava Brut)



to drink

NON-ALCOHOLIC,

IN THE FRIDGES,
BEERS ON VISIT • DAILY PRICE
Folköl – 65 SEK (33 cl)

Mariestads Export – 95 SEK (50 cl, 5.3%)
Daura Daź – 82 SEK (33 cl, 5.4%, GLUTEN-FREE)

Warberger Prima Lager – Subbe Bryggeri – 99 SEK (50 cl, 5.5%)
Wisby Weiss – 98 SEK (50 cl, 5.2%)Wisby Weiss – 98 SEK (50 cl, 5.2%)

Norra Vånga Bryggeri Genuin Ljung IPA – 95 SEK (33 cl, 6.0%)
Briska Pear Cider – 79 SEK (33 cl, 4.5%)
Briska Pineapple Cider – 79 SEK (33 cl, 4.5%)
Strongbow Cider – 79 SEK (33 cl, 5.0%)

ON TAP,
Norrlands Guld – 59 SEK (40 cl, 5.0%)
Krusovice – 82 SEK (40 cl, 5.0%)

Gotlands Bryggeri Sitting BuŹdog IPA – 95 SEK (40 cl, 6.4%)

Kombucha – 69 SEK Cold-fermented tea drink (30 cl)
Non-Alcoholic IPA – 65 SEK (33 cl)
Non-Alcoholic Lager – 59 SEK (33 cl)
White Wine – 59 SEK (glass)
Red Wine – 59 SEK (glass)

Briska Pear Cider – 59 SEK (33 cl)
Sparkling Wine – 85 SEK (glass)Sparkling Wine – 85 SEK (glass)

Coca-Cola / Zero / Fanta Zero / Sprite Zero – 39 SEK (33 cl)
Raspberry Soda – 39 SEK (33 cl)
Loka, citrus / stiŹ – 39 SEK (33 cl)

Juice, passion fruit / apple / orange / cranberry – 35 SEK

PERFECT WITH DESSERT,
Salty Caramel Imperial Stout – 120 SEK (33 cl, 10%)



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

Domaine Rolet Crémant du Jura Brut
By the bottle: 595 SEK

Champagne – Étienne Dumont Brut
By the bottle: 750 SEK

La Méridionale – Grenache / Cinsault
By the glass: 95 SEK • By the bottle: 380 SEK

ROSÉ!

Choose betwŸn red, white or rosé wine
Half pitcher: 200 SEK
FuŹ pitcher: 398 SEK

SANGRIA!

bubbles!



La Méridionale – Chardonnay, Sauvignon Blanc
By the glass: 89 SEK • By the bottle: 375 SEK

Essence Riesling Mosel – Germany
By the glass: 125 SEK • By the bottle: 500 SEK

Weingut Ingrid Groiss – Austria
By the glass: 120 SEK • By the bottle: 480 SEK

Jules Müller – GewürztraminerJules Müller – Gewürztraminer
By the bottle: 380 SEK

Domaine La Croix St-Laurent – Sancerre, France
By the bottle: 575 SEK

Martín Códax – Albariño, Spain
By the glass: 119 SEK • By the bottle: 469 SEK

Henri de Villamont – Mâcon-Villages, France
By the glass: 125 SEK • By the bottle: 500 SEKBy the glass: 125 SEK • By the bottle: 500 SEK

Domaine de la Mandelière – Chablis, France
By the glass: 160 SEK • By the bottle: 650 SEK

Kuentz-Bas La 4ème Tour – Riesling, Alsace
By the glass: 125 SEK • By the bottle: 500 SEK

Kuentz-Bas Geisberg Grand Cru – Riesling, Alsace
By the bottle: 920 SEK

Rombauer Carneros – Chardonnay, CaliforniaRombauer Carneros – Chardonnay, California
By the bottle: 1,250 SEK

white!

ON THE WINE SHELF



ON THE WINE SHELF

La Méridionale – Merlot, Syrah
By the glass: 89 SEK • By the bottle: 375 SEK

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

L’Oratoire – Châteauneuf-du-Pape
By the bottle: 1,250 SEK

Maison Pierre Chainier, Petit Buisse – Pinot NoirMaison Pierre Chainier, Petit Buisse – Pinot Noir
By the glass: 95 SEK • By the bottle: 395 SEK

Domaine Bouquet, Gaia – Malbec, Argentina
By the glass: 120 SEK • By the bottle: 465 SEK

Douglas Green, Rib Shack Red – South Africa
By the glass: 99 SEK • By the bottle: 400 SEK

Bodegas Virtus, El Sueco – Ribera del Duero
By the glass: 169 SEK • By the bottle: 679 SEKBy the glass: 169 SEK • By the bottle: 679 SEK

Château Patache d’Aux – Bordeaux
By the glass: 160 SEK • By the bottle: 645 SEK

Les Griottes – Beaujolais
By the glass: 120 SEK • By the bottle: 480 SEK

Orin Swift, Advice from John – California
By the bottle: 965 SEK

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

red!



to start with
Garlic Bread – 69 SEK

Gratinated sourdough bread with garlic butter, 
topped with parmesan

Chèvre Chaud with Red Onion Marmalade – 99 SEK
Fried goat chŸse toast, dressed salad, topped with 
roasted walnuts & crispy smoked pork beŹy

Västerbotten Cheese Pie with Chanterelle Cream – 106 SEKVästerbotten Cheese Pie with Chanterelle Cream – 106 SEK
Topped with crispy oyster mushrooms

Toast Skagen – 99 SEK
Fried toast with Skagen shrimp salad, 
topped with diŹ crunch & red onion

Flank Steak Tartare – 108 SEK
Truffle potato chips, truffle mayonnaise, fried capers, 
red onion, roasted bŸtroot, topped with pecorinored onion, roasted bŸtroot, topped with pecorino

Beetroot Tartare (vegetarian) – 85 SEK
Truffle potato chips, truffle mayonnaise, fried capers,
 red onion, roasted bŸtroot, topped with pecorino

Please note: the bread can be made gluten-free.

If you have any aŹergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please fŸl frŸ to ask us!



OUR MAIN COURSES
Meatballs made from chuck & pork shoulder – 159 SEK

(Gluten-free meatballs available)
Potato purée, cream sauce, pickled cucumber & lingonberries

Chicken Fillet Stuffed with Brie & Cured Ham – 185 SEK
DŸp-fried potatoes, truffle cream & red wine sauce

Pork Schnitzel “Hemma Hos Style” – 189 SEK
DŸp-fried potatoes, Café de Paris sauce, red wine sauce & pickled red onionDŸp-fried potatoes, Café de Paris sauce, red wine sauce & pickled red onion

Lemon-Scented Fish & Seafood Stew – 230 SEK
Salmon, haddock & prawns, potato purée, lobster sauce, fennel, 
carrot & lŸk, topped with fried red prawn & chili aioli

Beef Bourguignon – 189 SEK
Potato purée, smoked pork beŹy, pickled onions, mushrooms & pickles

Caesar Salad with Chicken – 179 SEK
Smoked pork beŹy, romaine lettuce, Caesar dressing, tomato & onion, Smoked pork beŹy, romaine lettuce, Caesar dressing, tomato & onion, 

topped with parmesan & sourdough croutons

Caesar Salad with Prawns – 189 SEK
Romaine lettuce, Caesar dressing, tomato & onion, 
topped with parmesan & sourdough croutons

Chèvre Chaud (vegetarian) – 182 SEK
Fried polenta, truffle cream, red onion marmalade, 

roasted Mediterranean vegetables, topped with roasted walnutsroasted Mediterranean vegetables, topped with roasted walnuts

If you have any aŹergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please fŸl frŸ to ask us!



Okonomiyaki 
- Japanese cabbage pancake -

Okonomiyaki with Roasted Vegetables (vegetarian) – 159 SEK
Roasted vegetables, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Pork Belly – 159 SEK
Smoked pork beŹy, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Prawns – 179 SEKOkonomiyaki with Prawns – 179 SEK
Hand-pŸled prawns, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Fried Red Prawn – 179 SEK
Fried red prawn, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & soy mayonnaise

(Gluten-free option available)

If you have any aŹergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please fŸl frŸ to ask us!

Our take on Japanese street food



If you have any aŹergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please fŸl frŸ to ask us!

PASTA & RISOTTO
Linguine with Fried Red Prawn – 199 SEK
Lobster sauce with chili & garlic, topped with 
hand-pŸled prawns, crunch & parmesan

Mezze Maniche with Chicken & Bacon – 175 SEK
Creamy tomato sauce, roasted Mediterranean vegetables, 

topped with crunch & pecorino

Ravioli Cacio e Pepe with Tri-Tip Veal Mince – 179 SEKRavioli Cacio e Pepe with Tri-Tip Veal Mince – 179 SEK
Parmesan sauce, roasted black pepper, tomato & spinach, 

topped with crunch & parmesan

Mushroom Risotto with Smoked Pork Belly – 178 SEK
Creamy risotto with chantereŹes, porcini, button 
mushrooms & portobeŹo, topped with smoked pork beŹy, 

fried oyster mushrooms & parmesan

Mushroom Risotto with Crispy Oyster Mushrooms (vegetarian) – 175 SEKMushroom Risotto with Crispy Oyster Mushrooms (vegetarian) – 175 SEK
Creamy risotto with chantereŹes, porcini, button mushrooms 
& portobeŹo, topped with fried oyster mushrooms & parmesan

Please note: pasta can be substituted with gluten-free pasta.



FLATBREAD PIZZA 
Margherita (vegetarian) – 139 SEK

Tomato sauce, fior di latte, buffalo mozzareŹa, 
basil oil & parmesan

Goat Cheese Pizza (bianco) – 159 SEK
Mascarpone cream, fior di latte, goat chŸse, red onion marmalade, 

truffle honey, walnuts & parmesan

Prawns (bianco) – 159 SEKPrawns (bianco) – 159 SEK
Mascarpone cream, fior di latte, hand-pŸled prawns, 
spring onion, gremolata cream & parmesan

Mushroom (bianco) – 159 SEK
Mascarpone cream, fior di latte, oyster mushrooms, 
portobeŹo & button mushrooms, spring onion, 

gremolata cream & parmesan

Salami Spianata – 159 SEKSalami Spianata – 159 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa, 

basil oil & gremolata cream

Five Guys (spicy) – 159 SEK
Tomato sauce, fior di latte, ’nduja salami, smoked pork beŹy, 
red onion, pickled onion, spring onion, gremolata cream, 

chili mayonnaise & parmesan

If you have any aŹergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please fŸl frŸ to ask us!



FOR THE 
LITTLE ONES

Meatballs – 69 SEK
Potato purée, cream sauce & lingonberries

Margherita – 49 SEK
Tomato sauce & fior di latte

Pancakes – 49 SEK
Served with strawberry jam & whipped cream

food

If you have any aŹergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please fŸl frŸ to ask us!

drinks
Coca-Cola / Zero / Fanta / Sprite – 35 SEK (33 cl)

Raspberry Soda – 35 SEK (33 cl)

Loka, citrus / still – 35 SEK (33 cl)

Juice, passion fruit / apple / orange / cranberry – 35 SEK



Crème Brûlée with Blueberry Purée – 65 SEK

Apple Pie Panna Cotta – 79 SEK
Cinnamon panna cotta with butter-fried apples, 

topped with dream crunch

Pecan & Caramel Pie – 79 SEK
SwŸt-tart lingonberries flavoured with gin, 
topped with lightly whipped creamtopped with lightly whipped cream

Chocolate Mousse with Roasted Hazelnuts – 75 SEK
Topped with olive oil & flaky salt

Vanilla Ice Cream – 63 SEK
With chocolate sauce & dream crunch

Sorbet (vegan) – 42 SEK
Flavour may vary

Truffle – 35 SEKTruffle – 35 SEK
Flavour may vary

COFFEE & COFFEE DRINKS
TEA – 29 SEK
COFFEE – 35 SEK
CAPPUCCINO – 45 SEK

ESPRESSO – SINGLE 32 SEK, DOUBLE 35 SEK
ESPRESSO MARTINI – 139 SEK (5 cl)
KAFFE KARLSSON – 139 SEK (5 cl)
KAFFE BAILEYS – 139 SEK (5 cl)KAFFE BAILEYS – 139 SEK (5 cl)
IRISH COFFEE – 139 SEK (5 cl)
SPANISH COFFEE – 139 SEK (5 cl)
FRANGELICO HOT SHOT – 95 SEK
HOT SHOT – 95 SEK

A classic for many is an after-dinner drink (avec) with their 
coffŸ. Just ask our staff and they’Ź be happy to arrange it.

sweets


