
Saganaki, olives, radish salad, grilled levain bread
Allergener: MP, GL

Classic Shrimp sandwich, hand-peeled shrimps, 
Rye Bread 
Allergener: MS, GL, E

Pasta Arrabiata 
Allergener: GL

Grilled swedish chicken breast, caesarsalad 
Allergener: GL, F, MP

Pork Schnitzel (Swedish Meat) achovy butter, Gravy, 
french fries, green peas and lemon - 
Allergener: GL, F, MP, MU, E

Lunch menu

Allergen explanation: 
GL = Gluten, L = Lactose, MP = Milk protein, E = Egg, SO = Soy, F = 
Fish, CE = Celery/Celeriac, MU = Mustard MS = Molluscan/Shellfish,
N = Nuts/Seeds

Basil sorbet, strawberries, vanilla cream, almond cake - 155
Allergener: MP, GL, E, N (almond)

Strawberries à la Haga - 135
Allergener: MP, E

Black currant sorbet - 45
Allergener: -

Petit Four (tell us if you have an allergi) - 35

----------------------------------------------------------
With reservation for changes 

Desert

Non Alcoholic

Hoppy Kombucha (our own) Kvarterets 85 
Raspberry/Lemon Kombucha - Kvarterets 85
Melleruds Utmärkta Pilsner eko 0,5% 65
Briska Cider 0,5% 65 
Lazy Estate – Sparkling Tea 75 / 375
Sparkling Rhubarb - Färna Odlingar 95 / 455 

SODA 33cl - 49

Coca-Cola Original, Coca-Cola Zero, Fanta, Sprite 

CIDER 33cl

Briska Pear 4,5% - 85 
Kivik Astrakan 4,5% - 88

DRAUGHT BEER 40cl

Melleruds Utmärkta Pilsner (EKO) 4,8% 85
 
BOTTLED BEER 33cl 

Hoegarden Wit – Wheat beer 4,9% 85 
San Miguel - Especial (Gluten Free) 5,4% 89 
Bulldog - Pale Ale (ORG) Gotlands Bryggeri 4,8% 95 

Fjäderholmarnas Brewery - 33cl CAN

Silly Goose ”fruity, sour” 4,7% 125

Serenity Session IPA ”hoppy, exotic, bitter” 4,5% 110 

Sunscreen Session IPA ”hops, aromatic, citrus” 4,5% 110

Sunsetters IPA ”hops, aromatic, rich” 7,5% 125

SPARKLING WINE
Champagne de Saint-Marceaux 210 / 1250

Prosecco Brut EKO - Bonchelli 125 / 696 

WHITE WINE
Melon de Bourgogne - Ch. La Bidiere Muscadet 135 / 675

Bianco del Salento - Santoro 120 / 595 
Riesling “Strass” Weingut Allram 165 / 825

Chardonnay ”Grand Courtade” (Bio) Fam. Fabret 160 / 785 

Tourain Sauvignon Blanc - Dom. Roc de Ch.vieux 145 / 725

ROSÉ WINE
LYV rosé - Jeanjean 135/660

Sancerre rosé Pinot Noir - Dom, de la Croix 895

RED WINE
Rosso del Salento - Santoro 120 / 595

Côte du Rhône “GSM” (Vegan) Ogier 135 / 675

Dolcetto d´Alba - Azelia 165 / 825

Carignan/Mourvèdre ”Lux de Luc” (Bio) Fam. Fabret 170/850  

Pinot Noir - Spindler 180 / 895

Ripasso - Torre del Falasco 155 / 675

Beverage


