
SEASIDE MENU 

STARTERS 

Burrata 140 kr 
Onion oil & marinated tomatoes (L M) 

Blackened Red Shrimp/ 145 kr 
Browned butter, parsley, lemon & levain (G* M*) 

Toast Skagen / half 175 kr whole 235 kr 
Shrimps, mayonnaise, vendace roe, horseradish & lemon (G*) 

Steak Tartar / 155 kr 
Jerusalem artichoke mayonnaise, onion, manchego, puffed rice, cress (L* M*) 

MAINS

Baked Cauliflower/ 245 kr 
Zucchini, tahini cream, harissa, onion & smoked almonds  (M* N*) 

Baked Char / 325 kr 
Potatoes, lobster sauce, point cabbage, dill & trout roe (M*) 

Grilled Corn Chicken / 275 kr 
Deep-fried Polenta, Salsa Verde, red wine jus & tomato 

Smashed Cheese Burger / 235 kr 
Smoked cheddar cheese & dijonnaise, caramelized onion, french fries (G* L*) 

Entrecôte from Skövde / 395 kr 
French Fries, Broccolini, Truffle jus & Parmesan mayonnaise (L* M*) 

*Please be aware that the menu may change



 
 

 
 
 

DESSERT 
 

Tartlette/ 135kr 
Strawberry, lemon curd, panacotta & pistachios (M, N) 

 
Chocolate/ 125kr 

Chocolate créme licor with marinated cherries & puff pastry (G*,L, M) 
 

Ice-cream or sorbet/ 45 kr 
Ask for the flavour of the day 

 
White cheese / 115 kr 

Pigan from Soldattorpet fig marmalade (L, M) 
 
 
 
 

PIZZA 
Served monday-sunday from 5.00 pm 

 
 

Chantarell/ 235 
 Creme fraiche, Västerbottens cheese, chantarells, caramelized onion, onion & parsley (G M) 

 
 

Quattro Formaggio / 195 
Gorgonzola, Parmesan, Mozzarella & ”Västerbottens” cheese (G M) 

 
 

Pesto / 195 
Tomato sauce, Mozzarella, Pesto, Fresh Jalapeno & Labneh (G M N) 

 
 

Sobrasada / 195 
Tomato sauce, Mozzarella, Burrata, Sobrasada & Marinated Tomatoes (G M) 

 
 

Jamón ibérico/ 265 
Tomato sauce, Mozzarella, Jamón ibérico bellota 36 months (G M) 

 
 
 
 

Allergy: G = Gluten N=Nuts, L=Lactose M= Milk Protein, With * you can have without 
 




