
welcome,
You know that fŸling when you don’t 
want the evening to end?

When you get to toast with family and friends, 
enjoy good, weŹ-prepared food in a 
warm and cozy atmosphere.

That is exactly the fŸling we want to create in our That is exactly the fŸling we want to create in our 
living room, here at Home in Norrköping!

Want to know our recipe for a great evening? 
Start with a bowl of nuts, olives or chips together 

with a sangria or a glass of cava.

SANGRIA – PITCHER
(Cava / white / red)

A glass of bubblesA glass of bubbles
(Cava Delapierre – Cava Brut)



DRINKS

NON-ALCOHOLIC

IN THE FRIDGES
Guest bŸr – daily price

Mariestads Export – 89 SEK (50 cl, 5.3%)
Daura Daź (gluten-frŸ) – 82 SEK (33 cl, 5.4%)

MeŹeruds ExceŹent Organic Pilsner – 79 SEK (33 cl, 4.5%)
Menabrea – Arte in Bottiglia – 85 SEK (33 cl, 5.2%)
A Ship FuŹ of IPA – 79 SEK (33 cl, 5.8%)A Ship FuŹ of IPA – 79 SEK (33 cl, 5.8%)
Moon Trip IPA • 79kr (33CL, 5,4%)
Wisby Stout – 79 SEK (33 cl, 5.0%)
schweiger weisse • 85kr (50CL, 5,3%)

Odd Island Raspberry Passion – 95 SEK (33 cl, 4.2%)
Briska Cider Raspberry/Blackcurrant – 69 SEK (33 cl, 4.5%)

Briska Riesling Peach – 69 SEK (33 cl, 4.5%)

Perfect with dessert
Muscat de Rivesaltes Organic – France – 95 SEK (6 cl)

Kranemann Estate Tawny Port – Portugal, Douro – 95 SEK (6 cl)

 

on tap,
Norrlands Guld – 59 SEK (40 cl, 5.0%)

From the Czech Republic: Krusovice – 79 SEK (40 cl, 5.0%)
Gotlands Bryggeri Sitting BuŹdog IPA – 89 SEK (40 cl, 6.4%)

Alcohol-frŸ IPA – 65 SEK (33 cl)
Alcohol-frŸ lager – 59 SEK (33 cl)
White wine – 65 SEK (bottle)
Red wine – 65 SEK (bottle)
Cider – 59 SEK (33 cl)

Sparkling wine – 69 SEK (bottle)
Coca-Cola / Coca-Cola Zero / Fanta / Sprite – 39 SEK (33 cl)Coca-Cola / Coca-Cola Zero / Fanta / Sprite – 39 SEK (33 cl)

Pink grapefruit soda – 39 SEK (27 cl)
Raspberry soda – 39 SEK (33 cl)

Loka (citrus / natural) – 39 SEK (33 cl)
Juice (apple / orange) – 35 SEK



Cava Delapierre Brut – Macabeo, Xarel-lo, Parellada (Spain)
by the glass: 85 SEK • by the bottle: 425 SEK

Guest sparkling wine – daily price

Champagne de sant – marceaux brut
– Pinot Noir, Pinot Meunier, Chardonnay, France

by the glass: 899kr

bubbles!

On the wine shelf

Santiago VV – Touriga Nacional (Portugal / Vinho Verde)
by the glass: 95 SEK • by the bottle: 485 SEK

Chavin Rosé – Grenache Noir, Cinsault, Syrah
(France / Méditerranée)

by the glass: 105 SEK • by the bottle: 499 SEK

ROSÉ

Choose betwŸn cava, white or red

Half pitcher – 200 SEK
FuŹ pitcher – 365 SEK

SANGRIA



IN OUR LIVING ROOM THE HOUSE WINES FROM FRANCE ARE:
La Meridionale – Chardonnay / Sauvignon Blanc

(France, Languedoc-Roussillon)
by the glass: 80 SEK • by the bottle: 375 SEK

Giesen Estate – Sauvignon Blanc
(New Zealand, Marlborough)

by the glass: 89 SEK • by the bottle: 435 SEKby the glass: 89 SEK • by the bottle: 435 SEK

Solitär – Riesling (Germany, Mosel)
by the glass: 125 SEK • by the bottle: 599 SEK

Albizzia Chardonnay – IGT (Italy, Tuscany)
by the glass: 95 SEK • by the bottle: 485 SEK

burgans albarino (Spain / Galicien)
by the glass: 139 SEK • by the bottle: 680 SEK

Guest wineGuest wine – ask the staff

white!

On the wine shelf



On the wine shelf

  

La Meridionale – Merlot/Syrah
(France, Languedoc-Roussillon)

by the glass: 80 SEK • by the bottle: 375 SEK

Itinera Primitivo (Italy, Apulia)
by the glass: 95 SEK • by the bottle: 485 SEK

Pasqua – Valpolicella Ripasso Superiore DOC (Italy, Veneto)Pasqua – Valpolicella Ripasso Superiore DOC (Italy, Veneto)
by the glass: 125 SEK • by the bottle: 599 SEK

Silent Shade Pinot Noir (Usa / Zinfandel) 
by the glass: 130 SEK • by the bottle: 620 SEK

Coto Mayor Crianza – Tempranillo (Spain, Rioja)
by the glass: 105 SEK • by the bottle: 499 SEK

Guest wine – ask the staff

red!



TO START WITH

Garlic bread – 69 SEK
Gratinated sourdough bread with garlic butter, 

topped with parmesan

Labneh with artichoke – 99 SEK
GriŹed pepper salsa, toasted bread, 
topped with crunch & parmesan

Chèvre Chaud – 95 SEKChèvre Chaud – 95 SEK
Fried goat chŸse toast, fresh strawberries, dressed salad, 
topped with roasted walnuts, truffle honey & balsamic vinegar

Okonomiyaki with miso-cured salmon – 108 SEK
BBQ sauce, pickled carrot, spring onion, miso crunch, 

fresh coriander & wasabi mayonnaise

Toast Skagen – 99 SEK
Fried toast with shrimp salad, Fried toast with shrimp salad, 
topped with diŹ crunch & red onion

Steak tartare – 112 SEK
Tartare cream, confit egg yolk, diŹ-pickled cucumber, 

potato chips, red onion & pecorino

*bread can be made gluten-frŸ

Allergiråd: G=Gluten L=Laktos N=Nötter M=Mjölkprotein Ä=Ägg
Vid aŹergi prata aŹtid med personalen, undrar du vart köttet vi serverar koźer ifrån fråga oss gärna!



Meatballs made from chuck & pork shoulder – 159 SEK
Buttered new potatoes, cream sauce, pickled cucumber & lingonberries

Gratinated chicken fillet with four cheeses – 185 SEK
DŸp-fried potatoes, sun-dried tomato, feta chŸse, fior di latte, 
cream chŸse, herb white wine sauce, topped with crunch & parmesan

Pork schnitzel “house style” – 189 SEK
DŸp-fried potatoes, tartar cream, red wine sauce, pickled onion & lemonDŸp-fried potatoes, tartar cream, red wine sauce, pickled onion & lemon

Dill & butter baked cod – 230 SEK
Buttered new potatoes, sheŹfish sauce & diŹ-pickled cucumber

Caesar salad with chicken – 179 SEK
Smoked pork beŹy, romaine lettuce, Caesar dressing, tomato, 
onion, topped with parmesan & sourdough croutons

Caesar salad with prawns – 185 SEK
Romaine lettuce, Caesar dressing, tomato, onion, Romaine lettuce, Caesar dressing, tomato, onion, 
topped with parmesan & sourdough croutons

Chèvre Chaud – 182 SEK
Fried goat chŸse toast, fresh strawberries, roasted walnuts, 

dressed salad, cherry tomatoes, topped with truffle honey & balsamic vinegar

In case of aŹergies, please always speak with the staff.

OUR MAIN COURSES



Okonomiyaki 
- Japanese cabbage pancake -

Okonomiyaki with halloumi (vegetarian) – 159 SEK
Fried haŹoumi, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with pork belly – 159 SEK
Smoked pork beŹy, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with prawns – 179 SEKOkonomiyaki with prawns – 179 SEK
Hand-pŸled prawns, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with miso-cured salmon – 179 SEK
Miso-cured salmon, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & wasabi mayonnaise

In case of aŹergies, please always speak with the staff.

Our interpretation of Japanese street food



In case of aŹergies, please always speak with the staff.

PASTA

Fresh fettuccine with red prawns – 199 SEK
SheŹfish sauce, chili, garlic, spinach, tomato, 
topped with hand-pŸled prawns, crunch & parmesan

Mezze maniche with salsiccia & ’nduja – 175 SEK
House-made salsiccia, ’nduja, mascarpone, sofritto sauce, 
tomato, spinach, topped with crunch & pecorino

Mezze maniche chicken al limone – 179 SEKMezze maniche chicken al limone – 179 SEK
Herb-baked chicken fiŹet, creamy white wine sauce, lemon, chili, 
garlic, spinach, tomato, topped with crunch & parmesan

Fresh fettuccine with burrata – 175 SEK
Sofritto sauce, chili, garlic, tomato, spinach, 

topped with crunch & parmesan

*pasta can be substituted with gluten-frŸ pasta

 



FLATBREAD PIZZA 

Margherita (vegetarian) – 139 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa, basil oil & parmesan

Goat cheese pizza (bianco) – 159 SEK
Mascarpone cream, fior di latte, goat chŸse, pear, 
truffle honey, walnuts & parmesan

Shrimp (bianco) – 159 SEK
Mascarpone cream, fior di latte, hand-pŸled shrimp, Mascarpone cream, fior di latte, hand-pŸled shrimp, 
spring onion, gremolata cream & parmesan

Salsiccia & ’nduja – 159 SEK
Tomato sauce, fior di latte, salsiccia, ’nduja, spring onion, 

red onion, chili mayonnaise & parmesan

Salami Spianata – 159 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa, 

basil oil & gremolata creambasil oil & gremolata cream

Chicken pizza – 159 SEK
Tomato sauce, fior di latte, sliced herb-baked chicken, 

spring onion, pickled red onion, gremolata cream & parmesan

Five Guys (spicy) – 159 SEK
Tomato sauce, fior di latte, ’nduja salami, smoked pork beŹy, 
red onion, pickled onion, spring onion, gremolata cream, 

chili mayonnaise & parmesanchili mayonnaise & parmesan

 
 

In case of aŹergies, please always speak with the staff.



FOR THE 
LITTLE ONES

Meatballs – 69 SEK
Buttered new potatoes, cream sauce & lingonberries

Margherita – 49 SEK
Tomato sauce & fior di latte

Pancakes – 49 SEK
With strawberry jam & whipped cream

FOOD

In case of allergies, please always speak with the staff.

DRINKS
Coca-Cola / Coca-Cola Zero / 

Fanta Zero / Sprite Zero – 32 SEK (33 cl)

Raspberry soda – 32 SEK (33 cl)

Loka (citrus / natural) – 32 SEK (33 cl)

Juice: passionfruit / apple / orange / cranberry – 29 SEK



Crème Brûlée – 65 SEK

Eton Mess – 79 SEK
Nut meringue, strawberries, vaniŹa ice cream, 
chocolate sauce & lightly whipped cream

White chocolate panna cotta – 75 SEK
Topped with passion fruit coulis & raspberry crunch

Vanilla ice cream – 63 SEKVanilla ice cream – 63 SEK
Topped with lime-sugared strawberries & oat crunch

Sorbet (vegan) – 42 SEK
Flavour varies

Truffle – 25 SEK
Flavour varies

SWEETS


