
WELCOME,
You know that feeling when you 
don’t want the evening to end?

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

That’s exactly the feeling we want to share
IN OUR LIVING ROOM.IN OUR LIVING ROOM.

Want to know our secret to a perfect evening?
Start with a bowl of nuts, olives, or chips, 
paired with a sangria or a glass of cava.

sangria • 385 SEK
(cava, red or white wine)

cava • glass: 89 SEK • bottle: 369 SEK
(Cava Ramiro II Brut Nature, Spain)(Cava Ramiro II Brut Nature, Spain)



To Start With

Garlic Bread • 69 SEK
Gratinated sourdough with garlic butter, 

topped with Parmesan

Toast Skagen • 99 SEK
Pan-fried toast with Skagen mix, 
topped with dill crunch & red onion

Labneh Cream Cheese with Jalapeño Hat Labneh Cream Cheese with Jalapeño Hat • 85 SEK
Creamy fresh cheese, fresh jalapeño, olive oil, roasted sunflower seeds, 

garlic & toasted bread

Fried Pommes Dauphine with Vendace Roe • 145 SEK
Topped with crème fraîche & red onion

Small SaǇron Risotto with Red Shrimp • 104 SEK
Topped with chopped shrimp & crayfish and Parmesan

Asian Beef Asian Beef Tartare on Flank Steak • 106 SEK
Gochujang mayonnaise, confit egg yolk, sesame oil, chili, 

miso crunch, pickled pear & coriander

*Please note: bread can be made gluten-free

Choose from our carefully prepared starters 
for the perfect start to your evening

If you have any allergies, please speak to our staǇ!



OUR MAIN COURSES
Classic and modern flavors, prepared with care and love

Beef & Pork Meatballs • 159 SEK
(Can be made with gluten-free meatballs) 

Mashed potatoes, cream sauce, pressed cucumber & lingonberries

Moose Wallenberg • 199 SEK
Mashed potatoes, cream sauce, pressed cucumber & lingonberries

StuǇed Chicken Fillet • 185 SEK
StuǇed with Brie cheese & air-dried ham, served with fried potatoes, StuǇed with Brie cheese & air-dried ham, served with fried potatoes, 

red wine sauce & truǉe mayonnaise

Home-Style Pork Schnitzel • 189 SEK
Fried potatoes, red wine sauce, Café de Paris butter & pickled onion

Creamy Fish Stew with Haddock, Salmon & Red Shrimp • 225 SEK
Mashed potatoes, fennel, carrot, leek, topped with chopped crayfish 

& shrimp, served with aioli

Hearty Goulash Stew with Beef Hearty Goulash Stew with Beef • 189 SEK
Served with mashed potatoes, crème fraîche & pickled cucumber

Onion & Thyme Roasted Celeriac with Brie (VEG) • 182 SEK
Fried pommes dauphine, white wine sauce, roasted walnuts & truǉe honey

If you have any allergies, please speak to our staǇ!



Our interpretation of Japanese street food

Okonomiyaki 
Japanese Cabbage Pancake -

Okonomiyaki with Halloumi (VEG) • 159 SEK
Fried Halloumi, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & Gochujang mayonnaise

Okonomiyaki with Pork Belly • 159 SEK
Warm-smoked pork belly, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & Sriracha mayonnaise

Okonomiyaki with Shrimp Okonomiyaki with Shrimp • 179 SEK
Hand-peeled shrimp, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & Sriracha mayonnaise

Okonomiyaki with Tonkatsu • 169 SEK
Fried pork schnitzel, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & Gochujang mayonnaise

If you have any allergies, please speak to our staǇ!



If you have any allergies, please speak to our staǇ!

PASTA & RISOTTO
The Best of Italian Cuisine

Linguine with Red Shrimp • 199 SEK
Lobster sauce, chili, garlic, topped with chopped 
shrimp & crayfish, crunch & Parmesan

Amatriciana with Guanciale • 175 SEK
Cured pork cheek, mezze maniche, tomato, white wine, chili, 

topped with Pecorino & crispy smoked bacon

Mezze Maniche with Creamy Truǉe Sauce Mezze Maniche with Creamy Truǉe Sauce • 175 SEK
Oyster mushrooms, portobello, champignon, spinach, 

topped with crunch & Parmesan

Girasole Parmigiana Melanzane with 
Roasted Pepper Sauce • 175 SEK

Fresh pasta filled with roasted eggplant, Parmesan & mozzarella, 
spinach, tomato, topped with Pecorino & crunch

Osso Buco Milanese on Chicken Thigh Fillet Osso Buco Milanese on Chicken Thigh Fillet • 185 SEK
Creamy saǇron risotto, topped with gremolata & Parmesan

Risotto Milanese (VEG) • 175 SEK
Creamy saǇron risotto with fried Halloumi, 
topped with gremolata & Parmesan

*pasta can be substituted for gluten-free



FLATBREAD PIZZA 
A Little Crispier, A Little Tastier

Margherita (Veg) • 139 SEK
Tomato sauce, fior di latte, buǇalo mozzarella, 

basil oil & Parmesan

Chèvre Pizza (Bianco) • 159 SEK
Mascarpone cream, fior di latte, chèvre, pear, truǉe honey, 

walnuts & Parmesan

Shrimp Pizza (Bianco) Shrimp Pizza (Bianco) • 159 SEK
Mascarpone cream, fior di latte, hand-peeled shrimp, 
spring onion, gremolata cream & Parmesan

Salami Spianata • 159 SEK
Tomato sauce, fior di latte, buǇalo mozzarella & basil oil

Kebab Pizza • 159 SEK
Tomato sauce, fior di latte, shredded pork shoulder, 

red onion, kebab sauce & feferonired onion, kebab sauce & feferoni

“Five Guys” Pizza – a bit spicy • 159 SEK
Tomato sauce, fior di latte, ’nduja salami, hot-smoked bacon, red 
onion, pickled onion, spring onion, gremolata cream, Sriracha 

mayonnaise & Parmesan

 
 

If you have any allergies, please speak to our staǇ!



FOR THE 
LITTLE ONES

Meatballs • 69 SEK
Mashed potatoes, cream sauce & lingonberries

Margherita Pizza • 49 SEK
Tomato sauce & fior di latte

Kebab Plate • 69 SEK
Fried potatoes, shredded pork shoulder, 
kebab sauce, feferoni & red onionkebab sauce, feferoni & red onion

Pancakes • 49 SEK
With strawberry jam & whipped cream

FOOD

If you have any allergies, please speak to our staǇ!

DRINKS
Coca-Cola / Coca-Cola Zero / Fanta / 
Fanta Zero / Lemon / Sprite • 35 SEK (33 cl)

Champis • 35 SEK (33 cl)

Loka, Citrus / Natural • 35 SEK (33 cl)

Juice, Passion Fruit / Apple / Orange / Cranberry • 32 SEK



Crème Brûlée • 65 SEK

BanoǇee Pie in a Glass • 72 SEK
Banana, dulce de leche, digestive biscuit, topped with cream & Daim

Lemon Posset • 69 SEK
Kataifi crunch & raspberry crisp

Chocolate Cake (Kladdkaka) • 77 SEK
With Dumle mouWith Dumle mousse & lightly whipped cream

Vanilla Ice Cream • 63 SEK
With homemade noisette sauce

Sorbet (Vegan) • 42 SEK
Flavor may vary

COFFEE & COFFEE DRINKS
Tea • 34 SEK
CoǇee • 34 SEK
Cappuccino • 45 SEK
CaǇè Latte • 45 SEK

Espresso • Single 32 SEK | Double 35 SEK
CoǇee Karlsson (5cl) • 149 SEK
CoǇee Baileys (5cl) • 149 SEKCoǇee Baileys (5cl) • 149 SEK
Irish CoǇee (5cl) • 149 SEK
Frangelico Hot Shot • 96 SEK
Hot Shot • 96 SEK

Moscato D’Asti (Dessert Wine) • 99 SEK

For many, a classic way to enjoy coǇee is with an “avec” – just 
ask our staǇ and they’ll take care of it.

SWEETS


