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THE FIRST BITE
NOCELLARA OLIVES ................................................ 69:-

MARCONA ALMONDS ............................................... 69:-

CHEESE WITH HOMEMADE PEAR JAM & SEED CRACKERS

1 type – 50:- / 3 types of cheese – 139:-

Suitable beer: Lambic

ARTISIAN CHARCUTERIE BOARD.......................... 199:-

Three selected artisan sausages from Grönby Chark, served with 
wholegrain mustard. 

Suitable beer: Lager / Wheat Beer

SARDINES IN OLIVE OIL 120 g ................................ 90:-
Suitable beer: Sour Beer or Saison + Aquavit 

Allergic? Ask us and we’ll help you adjust your menu!

Origin of the meat? Feel free to ask the staff.
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Perfect to share or enjoy as a starter.

STARTERS
CRISPY POTATO RÖSTI WITH KALIX BLEAK ROE 239:-

Crispy potato rösti, red onion and smetana. 

Suitable beer: Belgian Saison or Tripel / Aromatic White Wine 
+ Aquavit 

MATJES HERRING ON BUTTER-FRIED RYE BREAD 159:-

Chopped egg, red onion, chives and browned butter. 

Suitable beer: Malty Amber Ale / Riesling + Aquavit 

SHRIMP SANDWICH (Small 100g / Large 160g) ...... 139:- / 239:-

Hand-peeled shrimp, egg, dill mayonnaise, lemon and butter-fried levain bread. 

Suitable beer: Lambic or Saison / Crisp White Wine + Aquavit 

ROASTED BEETROOT (VEGAN) ............................... 149:-

Oven-roasted beetroot, horseradish cream, toasted hazelnuts 
and chives. 

Suitable Beer: Malty Dark Ale / Pinot Noir + Aquavit 

SWEDISH BEEF CARPACCIO .................................... 195:-

Rocket, Parmesan cheese, chili & yuzu mayonnaise, toasted almonds. 

Suitable Beer: Saison or Dry Fresh Lambic / Aromatic White 
Wine + Aquavit 

Allergic? Ask us and we’ll help you adjust your menu!

Origin of the meat? Feel free to ask the staff.
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MAIN COURSES
TRADITIONAL SWEDISH EGG CAKE ..................... 259:-

Served with smoked pork belly, butter-fried apples and lingonberries. 

Suitable Beer: Malty Dark Ale or Fruity Sour Ale / Dry Crisp 
White Wine + Aquavit 

STEAK SANDWICH .................................................... 269:-

Flank steak on toasted sourdough with Dijon cream, confit tomato 
and chimichurri. 

Suitable Beer:  Fruity DIPA/TIPA or Fruity Sour Ale / Full-
Bodied Fruity Red Wine + Aquavit 

BRYGGERIETS CLUB SANDWICH ........................... 279:-

Bjäre chicken, crispy bacon, smoked chili mayonnaise, tomato, 
pickled onion and French fries. 

Suitable Beer: Saison or Belgian Ale / Fruity Red Wine + Aquavit 

ÖLKÄLLARENS SCHNITZEL .................................... 279:-

Panko-breaded pork schnitzel, French fries, lemon aioli, red 
wine jus, capers and buttered green peas. 

Suitable Beer: Belgian Malty Ale + Aquavit 

Allergic? Ask us and we’ll help you adjust your menu!

Origin of the meat? Feel free to ask the staff.
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MAIN COURSES
CELERIAC (VEGAN) ................................................... 259:-

Pressed celeriac terrine, apple & celeriac purée, browned hazelnut 
butter with maple syrup. 

Suitable Beer: Gueuze-style Lambic or Saison / Dry White Wine + Aquavit 

HALIBUT ..................................................................... 319:-

Lemon velouté, dill & chive oil, summer cabbage, potatoes and fennel. 

Suitable Beer: Gueuze or Saison / Dry White Wine with Bright 
Acidity + Aquavit 

SWEDISH VEAL MEATBALLS ................................. 249:-

Creamy mashed potatoes, pickled pressed cucumber, cream sauce 
and lingonberries. 

Suitable Beer: Belgian Strong Dark Ale or Dark Lager + Aquavit 

Allergic? Ask us and we’ll help you adjust your menu!

Origin of the meat? Feel free to ask the staff.
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DESSERTS
RHUBARB CRÉME BRÛLÉE .................................... 129:-

Rhubarb with a caramelised sugar crust. 

Suitable Beer: Fruity Mead or Aromatic Rum 

MATCHA- AND WHITE CHOCOLATE CHEESECAKE 129:-

Pistachio crumble and yuzu cream. 

Suitable Beer: Fruity Mead or Dry Smoky Whisky 

SORBET ....................................................................... 115:-

Today’s flavour.

Suitable Beer: Fruity Mead or Grappa 

Allergic? Ask us and we’ll help you adjust your menu!

Origin of the meat? Feel free to ask the staff.
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