LUN C H

‘ARTICHOKE SOQUP

Jerusalem artichoke soup
flavoured -with smoky whiskey,
served with croutons

HALF: 85 SEK  WHOLE: 165 SEK

PORK SOUVAS CARBONARA

Grilled pork collar served with Reindeer carbonara
roasted root vegetables, pepper served with confit tomato
sauce and apple chutney and grated Parmesan

185 SEK : 185 SEK
BOEUF BOURGUIGNON .= BEETROOT
Made with beef chuck, served ~ Beetroot patties and
with potato purée, smoked sauteed vegetables served
pork, root vegetables, wild with tzatziki and a tomato
'__mushrooms and pearl onions and red onion salad *
185 SEK 185 SEK
?—\ i
R
DELIGHT OF
THE DAY

Made in the moment,
gone within the day,
a joy of the present

85 SEK

! THE MEAT IS EXCLUSIVELY
FROM SWEDISH FARMS

ALLERGIC? LET US KNOW AND WE WILL HELP



~ LUNCH

SOUP OF THE DAY

The chef’s selected soup,
inspired by the season and -
made with sustainable
~ ingredients
FULL PORTION: 165 SEK
~ HALF PORTION: 85 SEK

SUNDAY SANDWICH

House—baked bread roll,
butter, crisp greens and .
a selection of toppings

55 KR

THE MEAT IS EXCLUSIVELY
FROM SWEDISH FARMS

ALLERGIC? LET US KNOW AND WE WILL HELP



	Bistro
	LUNCH
	served mon – fri 11.00–14.00
	served saturdays’ 12.00–14.00
	artichoke soup
	half: 85 sek    whole: 165 sek

	pork
	185 sek

	souvas carbonara
	185 sek

	boeuf bourguignon
	185 sek

	beetroot
	185 sek

	delight of the day
	85 sek
	THE MEAT IS EXCLUSIVELY
	FROM SWEDISH FARMS
	ALLERGIC? LET US KNOW AND WE WILL HELP

	Sunday

	LUNCH
	served sundays’ 12.00–14.00
	Soup of the Day
	Full portion: 165 SEK
	Half portion: 85 SEK

	Sunday Sandwich
	55 kr
	THE MEAT IS EXCLUSIVELY
	FROM SWEDISH FARMS
	ALLERGIC? LET US KNOW AND WE WILL HELP



