
PILSNERPLATTA 
1-2 pers. 195:-, 3-5 pers. 395:-
Ost, kallskuret & pickles
Platter with cheese, cold cuts & pickles

CAESARSALLAD  1/2 165:-  1/1  255:-
Kycklingfilé, bacon, Caesardressing, krutonger 
& Parmesanost
Caesar salad served with fillet of chicken, bacon, Caesar dressing,
croutons & parmesan cheese

SPARRIS 195:– 
Hollandaisesås, guanciale & confiterad citron
White Asparagus served with Hollandaise sauce, guanciale (pork) &
confited lemon

CALAMARES 155:–
Chilimajonnäs, friterad kapris & citron
Calamares served with wild garlic aioli, fried capers & lemon

LANTCHIPS 165:–
Löjrom, crème fraiche, rödlök & citron
Crisps with bleak roe, sour cream, red onions & lemon

HUSETS RÅBIFF 1/2 195:-
Akkurats klassiker på svenskt innanlår
Steak tartare with the classic trimmings

MINDRE RÄTTER

TRERÄTTERS

MOULES

Small dishes

Three course menu

MOULES MARINIÈRE
Vitt vin, vitlök, lök, persilja, timjan & grädde
White wine, garlic, onion, parsley, thyme & cream

MOULES ROQUEFORT
Roquefort, bacon & grädde
Roquefort cheese, bacon & cream

MOULES ASIA
Kokosmjölk, röd curry, vitlök, lök, koriander, citrongräs,
morötter, chili & grön paprika
Coconut milk, red curry, garlic, coriander, lemon grass, chili,
carrots & green pepper

MOULES PROVENÇALE
Tomater, olivolja, vitt vin, lök, vitlök, & örter
Tomatoes, olive oil, white wine, onion, garlic & herbs

MOULES CHÈVRE
Chévre, rostad vitlök, crème fraiche & honung
Goat cheese, roasted garlic, sour cream & honey

MOULES CALIENTE
Tomat, chili, vitlök, koriander, lime, rostad majs, 
 vitt vin, tequila & chilimajonnäs
Tomato, chili, garlic, coriander, lime, roasted corn, 
 white wine, tequila & chilli mayonnaise

MOULES ISLAY
Bacon, blomkål, persilja, smör & rökig whisky
Bacon, cauliflower, parsley, butter & peated whisky

1/2 kg 215:-
1 kg 285:-
Pommes frites 49:-

SPARRIS 
Hollandaisesås, guanciale & confiterad citron
White Asparagus served with Hollandaise sauce, guanciale
(pork) & confited lemon

BIFF RYDBERG
Tärnad oxfilé, stekt potatis, ölbräserad lök, 
senapscrème & äggula
Diced beef tenderloin served with fried potatoes, 
beer braised onions, mustard cream & egg yolk

eller

HALSTRAD RÖDINGFILÉ 
Sandefjordssås, smörstekta primörer & färskpotatis
Lightly fried fillet of char served with Sandefjord sauce,
butter tossed spring vegetables & new potatoes

MINI PAVLOVA  
Fylld med rabarberkompott, färskostkräm med
citrus & rostad vit choklad
Mini Pavlova filled with rhubarb compote, citrus flavoured
cream cheese & roasted white chocolate

625:-

Rätter märkta med       serveras även mellan 23:00-00:00 Onsdag-Lördag.



SALLAD 95:-
Side Salad

VITLÖKSBRÖD 75:-
Garlic Bread

MAJONNÄS 15:-
Mayonnaise

OST
OSTBIT 55:-

A piece of cheese

OSTBIT & 20cl. Öl 115:-
A piece of cheese & 20cl. beer

WHISKYBRICKA
6 st. utvalda whiskysorter 
2cl. av varje 320:-

KAFFE
Bryggkaffe/Te 35:-
Espresso 35:-
Dubbel Espresso 45:-
Cappuccino 50:-
Latte 55:-

BIFF RYDBERG 405:-
Tärnad svensk oxfilé, stekt potatis, ölbräserad lök, 
senapscrème & äggula
Diced beef tenderloin served with fried potatoes, beer braised onions, 
mustard cream & egg yolk

HEL UGNSROSTAD VÅRKYCKLING 325:-
Citron-rosmarinrostad färskpotatis, ramslökssmör & 
bakade kvisttomater
1/1 roasted spring chicken served with lemon-rose mary roasted new potatoes,
wild garlic butter & baked tomatoes

HALSTRAD RÖDINGFILÉ 365:-
Sandefjordssås, smörstekta primörer & färskpotatis
Lightly fried fillet of char served with Sandefjord sauce, butter tossed spring
vegetables & new potatoes

SPARRISRISOTTO Vegetarisk/går att få vegansk 275:- 
Gremolata & Parmigiano Reggiano
Asparagus risotto sereved with gremolata & Parmigiano Reggiano

HEMGJORD KORV 285:-
Homemade sausage. Ask what we serve today

HUSETS RÅBIFF 285:-
Akkurats klassiker på svenskt innanlår med pommes frites
Steak tartare with the classic trimmings & french fries

BACON OCH OSTBURGARE  255:-   eller  
HALLOUMIBURGARE  235:-
SERVERAS MED POMMES FRITES 
Bacon and cheese burger  OR Halloumi burger served with french fries

KVÄLLENS TIPS
Fråga personalen om vilken extrarätt vi har idag
Ask the staff for Today’s special

HUVUDRÄTTER
SIDEORDERSMain Courses

Har du matallergier? Vänligen meddela personalen
Any food allergies? Please notify the staff

MINI -PAVLOVA  125:-
Fylld med rabarberkompott, färskostkräm med citrus &
rostad vit choklad
Mini- Pavlova filled with rhubarb compote, citrus flavoured cream cheese &
 roasted white chocolate

KRISPIG VANILJBAKELSE 125:-
Framboisesorbet & citronkaramell
Crispy vanilla cake served with Framboise sorbet & lemon caramel

HUSETS CHOKLADTRYFFLAR 65:-
Fråga personalen vad vi serverar idag
Homemade chocolate truffles. Ask for today’s varieties

KULA HEMGJORD GLASS/SORBET 65:-
Fråga vad vi erbjuder idag
A scoop of homemade ice cream/sorbet. 
Ask what’s served today

DESSERT


