
S N A C K S  /  A P P E T I Z E R S

Salt roasted corn 	 45

Marcona almonds   	 45

Olives nocellara   	 45

Hummus  	 78
pickles, olives, red onion, sumac, 
parsley, tarator, bread

Glazed chicken wings  	 95
celery, cucumber, red onion, blue cheese, 
green onion, sesame seeds

Burrata with dukkah  	 110
hazelnuts, crispy chili honey, 
shallots, jalapeño, olive oil, sesame seeds

Ost & plock (recommended for two)  	 129
cheese, yoghurt balls, olives, seed crackers, 
marmalade, marcona almonds

Szchechuan cured salmon with gazpacho  	 129
earl gray, pineapple, cucumber, tomato, 
roasted corn

 = Gluten free  = Lactose free  = Vegetarian
Allergies? Please ask us what the food contains.

Something tasty before dinner?
D R I N K S

GRÄNDEN’S SPRITZERS
Cucumber Spritz	 150
st germain, gin, lime, cucumber syrup,
cava, soda, mint

Aperol Spritz	 150
aperol, cava, soda

Limoncello Spritz	 150
limoncello, cava, lemon, soda

GRÄNDEN’S DRINKS
Negroni	 150
gin, campari, red vermouth

Lynchburg lemonade	 150
maker’s mark, cointreau, lemon, sprite

Peach basil smash	 150
gin, peach puree, lemon, syrup, basil, soda

Siesta	 150
tequila, campari, lime, syrup, 
pink grapefruit soda

Espresso martini	 150
vodka, galliano, kahlùa, espresso

Fancy another drink? Ask the staff
and we’ll come up with something tasty!

G I N  &  T O N I C

Cucumber & black pepper	 150
gin, Åhus cucumber tonic

Elderflower & lemon	 150
gin, Åhus elderflower tonic

Grape & lime	 150
gin, Åhus grape & lime tonic, rosemary

N O N - A L C O H O L I C

Mocktail peach	 85
peach puree, lemon juice, 
syrup, basil, soda

Gin & Tonic classic virgin	 59

Gin & Tonic rosé virgin	 59

SU M MER  DRIN K  – BLUSH!
vodka, rosé wine, strawberry puree, 

lime, syrup, pink pepper
150



P O K É  B O W L S

Chili-glazed pork belly 	 195
rice, raw slaw, soybeans, pickled red 
onion, mango, seaweed, wasabi cream cheese,
wasabi peas, chili mayonnaise, crisps, 
cilantro, sesame seeds

  Wine tips: Chateau Kefraya 
	 Les Bretèches, Lebanon	

Jeow Som marinated prawns 	 195
rice, rawslaw, soybeans, pickled red 
onion, mango, seaweed, babygem, wasabi 
cream cheese, chili mayonnaise, crispy 
wonton, cilantro, sesame seeds

  Wine tips: Le Courier Chenin 
	 Blanc, South Africa

Korean chicken 	 195
rice, pickled red cabbage, soybeans, 
red onion, chili & soy pickled cucumber, 
radish, green onion, chili mayonnaise, 
cilantro, sesame seeds

  Wine tips: Cono Sur Pinot Nior, Chile

Gratinated chèvre   	 195
rice, pickled red cabbage, soybeans, 
red onion, beetroot, babygem, balsamic 
glaze, lemon & honey yoghurt, walnuts

  Wine tips: Domaine de la Vinconniere 
	 Sauvignon Blanc, France

M A I N  C O U R S E S

BBQ pork belly with hoisin 	 279
pimientos de padrón, celery, cucumber, 
red onion, ranch mayonnaise, potatoes, 
sesame seeds

  Wine tips: Côtes du Rhône Gentilhomme, 
	 Grenache, Syrah, France	

Fried mackerel fillet  	 285
broccolini, soy mayonnaise, pickled tomato, 
crispy chili vinaigrette, almonds, crispy 
potatoes, watercress

  Wine tips: El Coto de Rioja 875m, 
	 Chardonnay, Spain

Glazed cauliflower  	 239
hummus, harissa, tarator, pickled tomato, 
crispy chili vinaigrette, crispy wonton

  Wine tips: Mario Primo Chianti, 
	 Sangiovese, Italy

 = Gluten free  = Lactose free  = Vegetarian
Allergies? Please ask us what the food contains.

Evening Menu

K I D S ’  M E N U

Meatballs  	 95
creamy sauce, pressed cucumber,
potatoes, lingonberries

All dishes are also available
as a children’s portion.

D O G  M E N U

Dog ice cream   	 59
hugo & celine



 = Gluten free  = Lactose free  = Vegetarian
Allergies? Please ask us what the food contains.

Something tasty after dinner?

C O O K I E  &  I C E  C R E A M

Snickers  	 62
vanilla ice cream, chocolate cookie, 
caramel sauce, peanuts

Elderberry & strawberry sorbet  	 62
cookie, berries

D E S S E R T S

Snickers bites   	 32
cocoa, coconut, peanuts, licorice

Chocolate truffle   	 34

Chocolate brownie   	 58
caramel, almond, cream

Crème brûlée   	 68

Whipped caramel panna cotta  	 69
sticky chocolate cake, 
walnuts, lemon, sea salt

Pavlova  	 72
meringue, raspberry- & mint puree, 
cream, candied nuts

Sorbet with cava    (18 years)	 89

Affogato   
espresso, vanilla ice cream	 55
+ 3 cl hazelnut liqueur	 115

A V E C  /  S H O T S

LIQUEUR
Österlen V.S.O.P, First batch calvados	 38/cl
Cognac monopol, V.S.O.P	 28/cl
Cointreau	 28/cl
Baileys	 28/cl
Kahlúa	 28/cl
Disaronno	 28/cl
Äppelfrost från Sövde (dessert wine)	 42/cl

W H I S K Y
High Coast Whisky, älv	 38/cl
High Coast Whisky, berg	 38/cl
High Coast Whisky, timmer	 38/cl
Selected Malts Highland Jewel	 38/cl
Selected Malts 10 yo Oloroso finish	 38/cl
Selected Malts Zippin smoke	 38/cl
Glenallachie Old Hungarian Oak 7 yo	 38/cl
Glenallachie Cask Strength 10 yo	 38/cl
Glenallachie 12 yo	 38/cl

R U M
A-Bay Vrångabäcken Belize (98 of 230)	 38/cl
A-Bay Funkis beach blend (105 of 327)	 38/cl
A-Bay Abilleuig (277 of 384)	 38/cl
Clement Rum 10 yo	 38/cl
Mount Gay X.O	 38/cl
Plantation	 38/cl

S H O T S
Fireball/Jägermeister/Fernet Branca	 60/3cl
Minttu/Sour fisk cola/Tequila	 60/3cl
Hot shot		  75

H O T  D R I N K S

Hot chocolate rum/cointreau/minttu	 150
Irish coffee whisky, cream	 150
French coffee cognac, cream	 150
Kaffe Karlsson baileys, cointreau, cream	 150
Kaffegök vodka	 150

C O F F E E  /  T E A

Coffee/Tea	 34
Double espresso	 34
Macchiato	 34
Americano	 36
Cortado	 38
Cappuccino	 44
Caffe latte/Chai latte/Ice latte	 48
Hot chocolate	 48


