
STICKY WASABI EDAMAME BÖNOR 50:- 
sotad lime

OST 30g 40:-
svart tryffel - toast

PARMASKINKA 80:-
brynt hasselnötssmör - sparris

TRYFFELSALAMI 30g 50:-

SARDELLER 60:-
aioli - smörtoast

OLIVER 40:-

CHIPS 30:-

CHILINÖTTER 30:-

S N A C K S

APEROL SPRITZ - aperol - mousserande - soda 122:-

KIR ROYAL - crème de cassis - mousserande 122:-

BELLINI - persikapuré - mousserande 122:-

COSMOPOLITAN - absolut vodka - cointreau - tranbärsjuice - lime 122:-

WHITE LADY - beefeater gin - cointreau - lime - sockerlag -  
coctailbär - sockerkant 122:-

MARGARITA - tequila - cointreau - lime - sockerlag - saltkant 122:-

DRY MARTINI - beefeater gin - noilly prat - oliv 122:-

DAIQUIRY - havana club rom - lime - sockerlag 122:-

HEL KRONÄRTSKOCKA 140:-
vitlökssmör - citron - toastat bröd

Fernand Engel Pinot Blanc Réserve 110/500:-

TONFISK POKE BOWL 150:-
chilimajonnäs - sesam - avokado - picklad ingefära

Gustav Adolf Schmidt Riesling Trocken 100/450:-

TARTAR PÅ HÄNGMÖRAD RYGGBIFF 150:-
betor - svamp - vispad anklever
Alamos Chardonnay 110/500:-

POTATISVÅFFLA 160:-
hummersallad - löjrom - crème fraiche - lök

Chablis Vielles Vignes Les Vénerables 130/590:-

PELLE JANSSON 160/240:-
rå utbankad oxfilé - toast - crème fraiche - löjrom - äggula

Bryggmästarens Ekologiska Fat 69:-

ANTIPASTI 180:- (490:-/4 pers)
charkuterier - oliver - ost - vitlöksbröd

Altesino Rosso Toscana 120/540:-

IBERICO SECRETO 280:-
kronärtskocka - chili- & paprikasmör - 

tomatsalsa - variation på lök
Route Du Van Pinot Noir 120/540:-

STEKT MAKRILL 270:-
gubbröra - friterad sardell - skummad skaldjurssås

Côtes Du Rhône La Redonne 120/540:-

SKALDJURSRISOTTO 290:-
hummer - räkor - blåmusslor - havskräfta

Chablis Vielles Vignes Les Vénerables 130/590:-

HÄNGMÖRAD RYGGBIFF 300:-
primörer - sauce bearnaise

Montessu Sardinien 120/540:-

VEGETARISKT 210:-
sommarprimörer - variation på lök - 

svamp - chili- & paprikasmör
Route Du Van Pinot Noir 120/540:-

- Ett tillval ingår i stora rätter -

FRITERAD FÄRSKPOTATIS 40:-

ÖRTSLUNGAD FÄRSKPOTATIS 40:-

LJUMMEN PRIMÖRSALLAD 40:-
pancetta

GRÖNSALLAD 40:-
vinaigrette

BRYGGMÄSTARENS EKOLOGISKA FAT 69:-

BRYGGMÄSTARENS BÄSTA MELLANÖL 33CL 69:-

ST PETER’S STOUT 50CL 89:-

NEWCASTLE BROWN ALE 33CL 75:-

PERONI NASTRO AZZURRO 33CL 72:-

PILSNER URQUELL 33CL 72:-

WEIHENSTEPHANER HEFE WEISSBIER 50CL 89:-

MILLER 33CL 72:-

RÅÅ BRYGGERI PALE ALE 33CL 79:-

HÖGANÄS BRYGGERI AFRICAN PALE ALE 33CL 79:-

HELSINGBORGS BRYGGERI LAGER 33CL 79:-

TITAN IPA 35,5CL 79:-

REKORDERLIG CIDER PÄRON 33CL 69:-

CIDER CIDRAIE ÄPPLE 33CL 75:-

COCA-COLA, FANTA, SPRITE 36:-

BONAQUA MINERALVATTEN, LÄTTÖL, JUICE 36:-

ALKOHOLFRI ÖL, ALKOHOLFRITT VIN 60:-
VID ALLERGIER VÄNLIGEN KONTAKTA PERSONALEN

S M Å -  &  M E L L A N R Ä T T E R

S T O R A  R Ä T T E R

D E S S E R T

C O C K T A I L S

Ö L / C I D E R

L Ä S K / VA T T E N / A L K O H O L F R I T T

G I N  T O N I C

BEEFEATER TONIC 116:-

BEEFEATER 24 TONIC 122:-

BEEFEATER CROWN JEWEL TONIC 162:-

HENDRICK´S TONIC 142:-

TANQUERAY TONIC 132:-

PLYMOUTH TONIC 122:-

BOMBAY SAPPHIRE TONIC 122:-T I L L VA L

VARIATION PÅ FLÄDER 100:- 
sorbet - mandelkaka - citronmascarpone

Braida Moscato Vigna Senza Nome 2015 80:-

VANILJGLASS 100:-
salt kolakräm - färska bär - våffelsmulor - flarn

Brumaire Novembre 2011 90:-

3 X OST MED TILLBEHÖR 130:-
Taylor´s 10 Years Old Tawny NV 90:-

EN KULA GLASS/SORBET 40:-
Braida Moscato Vigna Senza Nome 2015 80:-

CHOKLADTRYFFEL 40:-
Antique Sherry Pedro Ximénes 80:-



STICKY WASABI EDAMAME BEANS 50:-
toasted lime

CHEESE 30g 40:-
black truffle - toast

PARMA HAM 80:-
browned hazelnut butter - asparagus

TRUFFLE SALAMI 30g 50:-

ANCHOVIES 60:- 
aioli - buttertoast

OLIVES 40:-

CHIPS 30:-

CHILI NUTS 30:-

S N A C K S

APEROL SPRITZ - aperol - cava - soda 122:-

KIR ROYAL - crème de cassis - cava 122:-

BELLINI - peach puree - cava 122:-

COSMOPOLITAN - absolut vodka - cointreau - cranberry - lime 122:-

WHITE LADY - beefeater gin - cointreau - lime - sugar -  
coctail berries 122:-

MARGARITA - tequila - cointreau - lime - sugar - salt 122:-

DRY MARTINI - beefeater gin - noilly prat - olive 122:-

DAIQUIRY - havana club rom - lime - sugar 122:-

ARTICHOKE 140:-
garlic butter - lemon toasted bread

Fernand Engel Pinot Blanc Réserve 110/500:-

TUNA POKE BOWL 150:-
chilimayonnaise - sesame - avocado - pickled ginger

Gustav Adolf Schmidt Riesling Trocken 100/450:-

TART 150:-
beets - mushroom - whipped foie gras

Alamos Chardonnay 110/500:-

POTATO WAFFLE 160:-
lobster salad - bleak roe - creme fraiche - onion
Chablis Vielles Vignes Les Vénerables 130/590:-

PELLE JANSSON 160/240:-
raw fillet of beef - toast - creme fraiche - bleak roe - egg yolk

Bryggmästarens Ekologiska Fat 69:-

ANTIPASTI 180:- (490:-/4 pers)
charcuteries - olives - cheese - garlic bread

Altesino Rosso Toscana 120/540:-

IBERICO SECRETO 280:-
artichoke - chili- & pepper butter
tomato sauce - variety of onions
Route Du Van Pinot Noir 120/540:-

FRIED MACKEREL 270:-
egg & anchovy salad - fried anchovies - seafood sauce

Côtes Du Rhône La Redonne 120/540:-

SEAFOOD RISOTTO 290:-
lobster - shrimps - blue mussels - crayfish

Chablis Vielles Vignes Les Vénerables 130/590:-

STRIPLOIN 300:-
early fruits - sauce bearnaise
Montessu Sardinien 120/540:-

VEGETARIAN 210:-
summer potatoes - variety of onions 
mushrooms - chili- & paprika butter
Route Du Van Pinot Noir 120/540:-

- One optional part is included in large dishes -

FRIED FRESH POTATOES 40:-

FRESH POTATOES WITH HERBS 40:-

WARM SALAD 40:-
early fruits - pancetta

GREEN SALAD 40:-
vinaigrette

BRYGGMÄSTAREN ECOLOGICAL DRAUGHT 69:-

BRYGGMÄSTAREN MEDIUM-STRENGTH BEER 33CL 69:-

ST PETER’S STOUT 50CL 89:-

NEWCASTLE BROWN ALE 33CL 75:-

PERONI NASTRO AZZURRO 33CL 72:-

PILSNER URQUELL 33CL 72:-

WEIHENSTEPHANER HEFE WEISSBIER 50CL 89:-

MILLER 33CL 72:-

RÅÅ BRYGGERI PALE ALE 33CL 79:-

HÖGANÄS BRYGGERI AFRICAN PALE ALE 33CL 79:-

HELSINGBORGS BRYGGERI LAGER 33CL 79:-

TITAN IPA 35,5CL 79:-

REKORDERLIG CIDER PEAR 33CL 69:-

CIDER CIDRAIE APPLE CIDER 33CL 75:-

COCA-COLA, FANTA, SPRITE 36:-

BONAQUA MINERAL WATER, LIGHT BEER, JUICE 36:-

NON-ALCOHOLIC BEER/WINE 60:-IN CASE OF ALLERGIES, PLEASE CONTACT THE STAFF

S M A L L  &  M E D I U M  D I S H E S

L A R G E  D I S H E S

D E S S E R T

C O C K T A I L S

B E E R / C I D E R

S O D A / W A T E R / N O N - A L C O H O L I C

G I N  T O N I C

BEEFEATER TONIC 116:-

BEEFEATER 24 TONIC 122:-

BEEFEATER CROWN JEWEL TONIC 162:-

HENDRICK´S TONIC 142:-

TANQUERAY TONIC 132:-

PLYMOUTH TONIC 122:-

BOMBAY SAPPHIRE TONIC 122:-
O P T I O N A L

VARIATION OF ELDER 100:-
sorbet - almond cake - lemon mascarpone

Braida Moscato Vigna Senza Nome 2015 80:-

VANILLA ICE CREAM 100:-
salt cola cream - fresh berries - waffle moths - flarn

Brumaire Novembre 2011 90:-

3 X CHEESE WITH ACCESSORIES 130:-
Taylor´s 10 Years Old Tawny NV 90:-

A SCOOP OF ICE CREAM/SORBET 40:-
Braida Moscato Vigna Senza Nome 2015 80:-

CHOCOLATE TRUFFLE 40:-
Antique Sherry Pedro Ximénes 80:-


