(MINDRE

VITLOKSBROD av surdegsbaguette, ostkram,
parmesan, rostad vitlok & érter

75kr

POTATISCHIPS MED LOJROM,
rodlok, dill & smetana
115kr

200g ROKTA RAKOR med
citron- & grisloksmajonnis

165kr

RAMSLOKSSOPPA med griSkindsterrin,
picklad blomkal, rékt majonnais, strimlad grillad
varlok & pommes pinnes

165kr

AGG BENEDICT ROYALE dgg 63 med gravad &
sotad réding, torkad serranoskinka, hollandaisesas,
sparrissallad & surdegsbrod.
175kr

MELLAN

SILLTALLRIK 3 x sill, potatis, graslok,
rédlok, graddfil, ost & bréd.
hel 215kr / halv 175kr

BONGS SKALDJURSBRADA, snackbrida
stor nog for 2 eller till och med 4
325kr

STEKT SILL med potatismos, lingon,
kruspersilja och brynt smér

175kr

ALLERGISK? FRAGA OSS SA HJALPER VI ER.

MEST

RAKMACKA pa kavring med majonnis, rikor,
dgg, gurka, rodlsk, vindgrett, citron & dill
mellan 175kr / mest 215kr

BLAMUSSLOR, vitt vin, gridde,
vitlok, persilja, hyvlad fiankal
195kr
ligg till pommes for 35kr

 TORSKKIND med dillslungad mandelpotatis,

rostad paprika- & zucchinisalsa med lime,
sotad salladslok, zucchinicrudité &
champagnevinigersas

315kr

" BLOMKALSPASTA med sparris, riven havgus,

friterade kikirtor, rostade rapsfrén
225kr

LAMMROSTBIFF med purjolkspotatis,
pepparsky, picklad majrova, grillade
morétter & stekta primorer

- 315kr

Krispig KALVSCHNITZEL med pommes,
sardellsmor, sotad citron, rokt
schalottenlok & Sauce Bordelaise
295kr

FOR DE SMA

KOTTBULLAR med graddsas,
lingon och potatis. 105kr

FISH & CHIPS med irtor,
remoulade, citron. I125kr

BURGARE, sallad, gurka, tomat,
aioli, ketchup & pommes. 125kr

MED RESERVATION FOR ANDRINGAR OCH SLUTFORSALJNING.

SOTT

CREME BRULEE med bir
85kr

PAVLOVA lemon curd, passionsfruktparféit,
citronmeliss & rostad kokos

135kr
FRITERAD CAMEMBERT med
~ hjortronmylta och persilja
 I35kr ’

UTVALDA OSTAR med klassiska tillbehor
175kr

HEMGJORT KAFFEGODIS.
fran 14.kr/st

DRYCK TILL OSTEN

Taylor's Late Bottle Vintage 2017
25kr/cl

Egly-Ouriet Ratafia de Champagne Diss
29kr/cl




w\e\ﬁ GARLIC BREAD, cream
armesan, roasted garlic & herbs
SEK75

. POTATO CHIPS WITH ROE,
red onion, dill & sour cream

SEK115

200G SMOKED SHRIMPS with
lemon & chive mayo

SEKi165

WILD GARLIC SOUP with pork cheek terrine,
Elckled cauliflower, smoked mayo,
b

q sprlng onions & ommes plnnes

SEK165

EGG BENEDICT ROYALE eg
blackened char, dried serrano

am hollan a se lsa ce,
asparagus salad & sourdougll
ﬁ\ //é//

63 with sugar salted &

SEK175

: s [n \\ \
HERRING PLATTER 3x herrlng po/taiioes \
chives, red onions, sour cream, cheese & bread.

big SEK2I5 / small SEKI75

BONGS SEAFOOD SNACK PLATTER,

big enou%%iggi;r even 4

'~ FRIED HERRING w1th mashed potatoes,
11ngon berries, pars Iz and browned butter

175

FOOD‘ALLERGIES?‘PLEASE ASK YOUR WAITRESS FOR HELP.

SHRIMP SANDWICH, dark bread,"
mayo, shrlmps egg, cucumber, L’e& onion,
vinaigrette, lemon & dill.
medium §EKI75 / large SEK 215

MUSSELS, white wine, cream,
arlic, parsley & fennel.

S K195 addfrlesfor SEK35

' COD CHEEK with dill tossed almond
potatoes, roasted bell pepper & zucchini salsa
with lime,grilled green onions, zucchini

crudlte &chamﬁlgne vinegar sauce
315 '

GAULIFLOWER PASTA with asparagus, grated

havgus fried chlclE)eas roasted rapeseeds
K275

LAMB ROAST BEEF with leek potatoes,
pepper jus, pickled turn1p grilled

carrots & fried veggies.
SEK315

Crlspy VEAL SCHNITZEL with fries,
anchovi; butter, grilled lemon, smoked

allot & Sauce Bordelalse

SEK295

WITH RESERVATION FOR CHANGES

CREME BRULEE with bém}ies %
SEK85

PAVLOVA lemon curd, passion fruit parfalt
lemon balm & toasted coconut

SEK135

DEEP FRI}éD CAMEMBERT with
cloudberries and parsley

-SEK135

Selectlon of CHEESE with tradltlonal sides
‘SEK175

HOME MADE COFFEE TREATS
from SEK14/each




\'
: \k\\\‘! ///

BUBBEL

CAVA Mas Pere, Brut NV
425:-/ 95:-

2017 CREMANT DE BOURGOGNE ”Staccato’
Domaine Franz Chagnoleau

795:-

2020 BLANC DE BLANCS, Brut Nature, 8.21
Domaine d Henri .

795:-

CHAMPAGNE, Andre Clouet Brut NV
850:-

’

CHAMPAGNE, Diebolt-Vallois, Blanc de blancs
NV : ’

995

-CHAMPAGNE, Delamotte, Blanc de blancs NV
1350:-

KRUG Grande Cuvee NV
2850:-

ORINKAR

BONGSKAS NEGRONI 125:-
klassikern med vér egna twist

LIMONCELLO SPRITZ 129:-
limoncello, cava, citron

GIN & TONIC I35:-

Bliss

onic

'HEINEKEN 5,0%, 33cl (NDL) 65:-

ALE - S WISBY LAGER,

* The Fenton Session IPA 4,5% 33cl 85:-

- Osterlen APA, Apple Pale Ale 4,2% 89:-

PurltX[‘Craft Nordic Organic Gin frin Eslov & '

// -
\\.\\ gt
= —

< "j/ : i\
OL & Cier | A NS
FATOL ' CIDER=: - - A N
MELLERUDS BRISKA, Flider, 4,5%, 33cl 69:= //, \

Utmarkta Pilsner 4,8%, 4.0cl 69 - / EEy \ \
= BRISKA, Piron, 4,5%, 33cl 69:- ! -

GOTLANDS BRYGGERI :

Wisby Weisse 5,2%, 40cl 85:-

OMAKA, A.K.A.I.P.A :
Session IPA, 6,2% 4.0cl 93:-

s L & CipER MED
LAG ALKOHOLHALT

0,5%, 33cl 55:-

EASY RIDER BULLDOG IPA,
0,4%, 33C1 49:-

HANTLANGARENS HUMLIGA,
Hénsinge littsl, 2,2%, 33¢l 55:-

DUVEL, Belgian Blonde, 8,5%, 33cl (BEL) 89 -

REMMARLOV

GOTLANDS BRYGGERI
IPA, Sltt1ng Bull 33cl, 79:-

TRI-FIVE FOLKOL

OSTERLENBRYGGARNA, Tomehlla Remmarlsvs 3,5% 33cl 65:-

East Coast Su}rf Session IPA 5,3% 89:-

BRISKA ALKOHOLFRI CIDER,

6STERLENBRYGG,ARNA, Tomelilla flader, piron, 0,5%, 33cl 49:-

MORK OL ;
NEWGASTLE Brown Ale, 4,7%, 33cl (UK) 65:-

SNAPS e

" BOSSES BESK

SUMPRUNKARENS SVARTA,
Hénsinge Porter 6,8%, 33cl 95:-

FIRESTONE WALKER, Parabola Imperial Stout,

Vintage 2021, 13,6% 35,5¢l (US) 195:- O.P ANDERSON AQUAVIT
SKANE AKVAVIT

HALLANDS FLADER

JAGERMEISTER

MED RESERVATION FOR ANDRINGAR OCH SLUTFORSALJNING.



VITT VIN

TOSCANA, Vermentino, ColleMassari
525:- / 129:-

ALMANSA, Adaras Lluvia, Bodegas Venta la Vega
4.05:-/ 95:-

2020 SANCERRE, Clos du Roy,
Domaine Champault

750:-

2020 RHEINGAU, Riesling Roseneck Katerloch
Rudesheimer, Weingut Joseph Leitz
895 -

2014 CHABLIS, Viellies Vignes, -
Jean-Marc Brocard

895:-

2018 SAINT-JOSEPH Les Granilites Blanc
M.Chapoutier ’

895z,

" 2019 CHABLIS 1ER CRU FOURCHAUME,
Le Domaine d’'Henri

1195:-

2020 PULIdNY—MONTRACHET
Les Houliéres, vieilles vignes
Domaine Machard de Gramont

1395:-

" 2020 MEURSAULT, Vireuils
Domaine Chavy-Chouet

1595:-

‘ ROTT VIN

HUSETS VIN:
ORANGE, Pinot Noir, Logan wines
475:- / 119:-

2020 TOSCANA, Rosso di Montalcino,
Casanova di Neri

750:-

2019 TOSCANA IGT, Promis,
Gaja, Ca Marcanda
895:-

2020 BOURGOGNE ROUGE, Le Taupe
Domaine Chevy-Chouet

995:- .

2019 CENTRAL COAST, Pinot Noir "De Villiers
Vineyard”, Calera Wine Company

1595:-

/ | \

TASK & VATTEN

NATURFRISK LEMONAD, :
dansk lemonad, apelsin, citron 4.9:-

COCA COLA, COLA ZERO, FANTA,
SPRITE 33:- :

APPELMUST

fran Sévde Musteri, 33cl 69:-
FLADERDRICKA - '
fran Sévde Musteri, 33cl 69:-

LOKA BUBBELVATTEN

29:-

~ #ILKOHOLFRITT VIN

NON ALKOHOLIC RIESLING,
Weingut J.Leitz 295:- / 69:-

MED RESERVATION -FOR ANDRINGAR OCH SLUTFORSALJNING.




KAFFE & TE

BRYGGKAFFE 39:-

CAPPUCCINO 45:- extra shot 6:-
ESPRESSO enkel / dubbel 39:-/ 45:-
LATTE 4.5:- extré shot 6:-
CHAILAT'TE 4.5:-

TE, olika sorter 39:-

TETER MATEN-DRINK

IRISH COFFEE I29:-
jameson, kaffe, gradde, farinsocker

AFTER EIGHT 129:-
vodka; kahlua, mint, mjélk

ISLAND CHOCOLATE 129:-
varm choklad med mérk rom & griadde

FVEC
LIKOR

LIMONCELLO, BAILEYS, XANTE,
COINTREAU, WOLKES PUNSCH 18:-/cl

WHISKY
LAPHROAIG QUARTER CASK 39:-/cl

THE MACALLAN 15Y 4.5:-/cl

GLENMORANGIE 18Y45:-/cl

'GLENFARCLAS 15Y0 39:-/cl

HVEN WHISKEY
- OLIKA SORTER
Sevenstar no.2 Merak
Sevenstar no.6.1 Mizar
Sevenstar no.6.2 Alcor
Sevenstar no.7 Alkaid
35:-/cl

GRAPPA
CAMPO DEI GIGLI,
Grappa Amarone bianca 39:-/cl-

CAMPO DEI GIGLI,
Rosso di Amarone 39:-/cl

COGNAC / CALVADOS

LECOMPTE 12Y, CALVADOS 35:-/cl
HENNESSY V.S.0.P 33:-/cl

JEAN-LUC PASQUET,
GRANDE CHAMPAGNE 35:-/cl

HENNESSY XO 78:-/cl

ROM
ZACAPA 23Y 39:-/cl

KARUKERA RESERVE SPECIALE 39:-/cl
RON CARTAVIO 12ANS SOLERA 35:-/cl
DIPLOMATICO 12Y 35:-/cl

DIPLOMATICO AMBASSADOR 98:-/cl

MED RESERVATION -FOR ANDRINGAR OCH SLUTFORSALJNING.




