MEAT

VEGETARIAN

COCKTAILS

HOT

SCHNIZEL.

Served with peas, red
wine sauce, café de
paris butter and fries

215 :

ROASTED POINTED
CABBAGE.

Served with chili honey,
carrot puré, pickled
onion and citronette 175 :-

REDWINE BRAISED
BEEFCHEEK.

Served with potato puré,
red wine sauce and pork
belly

265 :

WILD BOAR
BURGER

Served with homemade
Sambal mayo, pickled
onion, tomato and cheese

195 :
PLUMA.
Served with
applechutney with
chili, gremolata butter
and potato puré 185 :

Fish & Chips

Served with fries and

aioli 185 :

CHEVRE SALAD.

Saltbaked beets, walnuts
and citronette

185 :-

MISO & ARTICHOKE

SOUP.

Topped with herbal oil
and served with bread.

165 :-
SMASHBURGERS
PANCAKES
NUGGETS
FISH & CHIPS

99 :-

ALL KIDS DISHES ARE AVALIBLE
IN ADULT PORIONS

IRISH COFFEE
KAFFE KARLSSON
ROMERSK BAGE

EFTER ATTA
I55 :-

COLD

APEROL SPRITZ
FJALLSPRITZ
FRENCH 75

VODKA CRANBERRY
LYNCHBURG LEMONADE
SAFFRON SOUR
SIDECAR

BITTER LINGON
BRAMBLE
FIREBAPPLE
GIN & TONIC

I55 :-

BEER —

MIKKELLER BURST
GAMBRINUS
ST.BERNARD DARK
BITBURGER
WEIHENSTEPHANER
ANGELO PORETTI
ESTRELLA GALICIA

SOFIERO

HOGA KUSTEN
LAGUNITAS IPA
RICKYS IPA
FAGERHULT
THREE TOWNS
MELLANKROKET

—— WINE —

Ask the staff about
our current
selection!




