
 s pa r kl i n g  g l  /  bt l

2020 Raventos i Blanc, Blanc de Blancs  EKO           145 / 695
Sant Sadurni d’Anoia, Spain

Billecart-Salmon ‘Brut Réserve’                                                               945
Champagne, France

 w h i t e  w i n e  g l   /  bt l

2020 Weingut August Kesseler The Daily August Riesling         145 / 700
Rheingau, Germany

2020 Umani Ronchi ‘Montipagano’ Trebbiano d’Abruzzo EKO        125 /  625
Abruzzo, Italy 

2021 Alzinger Dürnstein Grüner Veltliner Federspiel                     170 / 850
Wachau, Austria

2021 Blason de Bourgogne Chardonnay                                      150 / 750
Bourgogne, France 

2022 Soalheiro Alvarinho                                                           155 / 750
Vinho Verde, Portugal 

 ros é  & o r a n g e w i n e  g l   /  bt l

2020 Umani Ronchi ‘Montipagano’ Rosato EKO  130 / 650
Abruzzo, Italy  

2022 Joseph Cattin Orange Pinot Gris Sauvage  150 / 750
Alsace, France  

 r e d  w i n e  g l   /  bt l

2021 M. Chapoutier Belleruche Cotes du Rhone EKO 140 / 650
Rhône, France

2021 Logan Weemala Pinot Noir 165 / 800
Yarra Valley, Australia

2019 Scarpa Casascarpa Barbera d’Asti 150 / 700
Piemonte, Italy 

2020 Umani Ronchi Montepulciano d’Abruzzo EKO 125 / 625
Abruzzo, Italy

d r au g ht  b e e r

Pripps Blå 40 cl   78

Carlsberg Hof 40 cl ORGANIC   76

Eriksberg Karaktär 40 cl        87

Kellerbier 40 cl                             102

Jack Session IPA 40 cl                   102

bot tl e d  b e e r  & c i d e r

                                                                 

Oppigårds New Sweden IPA, 33cl                                                           102 

Oppigårds Indian Tribute, 33cl                                                                105

Oppigårds Dalalager ekologisk, 33cl                                                      102

Poppels London Lager, 33cl                                                                      95

Jämtlands Bärnsten, 33cl                                                                          98

Somersby Päron Cider, 33cl                                                                      85

n o n-a lco h o l i c
s o da s ,  b e e r ,  w i n e ,  c i d e r  

Sparkling Water 1L   42

Pepsi, Pepsi-Max, 7-Up, Zingo   42

Thomas Henry - Bitter Lemon, Grapefruit Soda, Ginger Beer 45

Ekobryggeriet - Blueberry Tonic, Elderflower Tonic, Rhubarb Tonic 45

Clove Tonic, Bitter Tonic

Nils Oscar Gold Lager, 33 cl   65

Brooklyn Special Effects IPA, 33 cl    55

Vistakulle apple cider, 33 cl    75

Barrels & Drums white wine   65

Barrels & Drums Merlot   65

s n acks  & b i t es

Fried flower sprouts 95
grilled lemon mayonnaise 

Sugar snaps                                                                                           85
yuzu - pickled coriander seeds - furikake  

Arancini                                                                                                110
mushrooms - parmesan  

  

s ta rt e rs

Jerusalem artichoke soup    175
fried scallop - crispy bread - cucumber - lemon oil

Almond potatoes                                                                                  235
potato crème - roe from Kalix - chives - crispy rye bread - lemon

Ceviche “Nikkei”                                                                                   175
tuna - avocado - wasabi - soy - jalapeno - sesame - trout roe

Beef tartare                                                                                         210
egg yolk - pickled cucumber - beetroot - sour cream
buckwheat - crispy onion

m a i n s  a n d s a l a ds

Winter salad  265
farm chicken - quinoa - pumpkin - silver onion - mint - kale - green chili

Salt-baked celeriac                    255
baked egg - kale - pickled mushroom - soy - browned butter

Baked char fillet from Landösjön                                                            295 
crispy potatoes - cucumber - browned butter sauce - trout roe - herbs

Grilled Swedish sirloin steak                                                                  355
grilled gem salad - truffle sauce - tarragon & lemon butter
tomato salad - baked silver onion - french fries

Spice-roasted venison                                                                           335
crispy celeriac - stewed mushrooms - juniper berries - sea buckthorn
kohlrabi - kale - cress

d es s e rts

Cold cheesecake 135
blood orange - graham cracker - citrus sponge

Fudge brownie                                                                                     145
burnt marshmallow - passion fruit - hazelnut - caramel ice cream

Sorbet        125
mango - passion fruit - roasted white chocolate - yoghurt
olive oil snow

Swedish farm cheese                                                                             155
marmalade - seed crisp

Coffee sweets                                                                                       115
praline - paté fruit - truffle

  
All prices are in SEK including VAT.

Please reach out to our staff members if you have questions about ingredients or allergies.


