
welcome,
You know that fŸling when you don’t want 

the evening to end?
When you can raise a glass with family and friends, 
enjoy delicious, weŹ-prepared food in a 

warm and cosy setting.

That’s exactly the fŸling we want to create 
in our living room, here in Växjö!in our living room, here in Växjö!

Want to know our secret to a great evening? 
Start with a bowl of nuts, olives or crisps 

together with a pitcher of sangria or a glass of Cava.

SANGRIA – PITCHER
Cava / White / Red

A GLASS OF SPARKLING
Cava Delapierre – Cava BrutCava Delapierre – Cava Brut



drinks

NON-ALCOHOLIC,

IN THE FRIDGES,
BEERS ON VISIT · DAILY PRICE

Mariestads Export – 89 SEK (50 cl, 5.3%)
Daura Daź – 82 SEK (33 cl, 5.4%, GLUTEN-FREE)
MeŹeruds Utmärkta Pilsner Eko – 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 – 79 SEK (33 cl, 5.4%)
Wisby Stout – 79 SEK (33 cl, 5.0%)
Schweiger Weisse – 85 SEK (50 cl, 5.3%)

Odd Island Raspberry & Passion Fruit – 95 SEK (33 cl, 4.2%)
Briska Raspberry & Blackcurrant Cider – 69 SEK (33 cl, 4.5%)
Briska Riesling & Peach – 69 SEK (33 cl, 4.5%)

  
Perfect with Dessert,

Muscat de Rivesaltes EKO – 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%)
Krusovice – 79 SEK (40 cl, 5.0%)

Gotlands Bryggeri Sitting BuŹdog IPA – 89 SEK (40 cl, 6.4%)

Non-Alcoholic IPA – 65 SEK (33 cl)
Non-Alcoholic 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 / Zero / Fanta / Sprite – 39 SEK (33 cl)Coca-Cola / Zero / Fanta / Sprite – 39 SEK (33 cl)
Pink Grapefruit Soda – 39 SEK (27 cl)
Raspberry Soda – 39 SEK (33 cl)
Loka, Citrus / StiŹ – 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

Sparkling Wine on Visit – Daily Price

Champagne de Saint-Marceaux Brut 
– Pinot Noir, Pinot Meunier, Chardonnay (France)

By the bottle: 899 SEK

bubbles!

on the wine self

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



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 SEK

Solitär – Riesling (Germany / Mosel)
By the glass: 125 SEK • By the bottle: 599 SEKBy 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 Albariño (Spain / Galicia)
By the glass: 139 SEK • By the bottle: 680 SEK

Wine on Visit – Please Ask Our Staff

white!

on the wine self



on the wine self

  

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 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

Wine on Visit – Please Ask Our StaffWine on Visit – Please Ask Our Staff

red!



to start with
Garlic Bread – 69 SEK

Gratinated sourdough bread with garlic butter, 
topped with parmesan

Chèvre Chaud with Red Onion Marmalade – 99 SEK
Fried chèvre toast, dressed salad, 

topped with roasted walnuts & crispy smoked pork beŹy

Västerbotten Cheese Tart with Chanterelle Cream – 106 SEKVästerbotten Cheese Tart with Chanterelle Cream – 106 SEK
Topped with crispy oyster mushrooms

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

Beef Tartare with Flank Steak – 108 SEK
Truffle potato chips, truffle mayonnaise, fried capers, 
red onion & baked bŸtroot, topped with pecorinored onion & baked bŸtroot, topped with pecorino

Beetroot Tartare (VEG) – 85 SEK
Truffle potato chips, truffle mayonnaise, fried capers, 
red onion & baked bŸtroot, topped with pecorino

Bread can be made gluten-free

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!



Beef & Pork Meatballs (Gluten-free meatballs available) – 159 SEK
MeatbaŹs made with chuck & pork neck, potato purée, 
cream sauce, pickled cucumber & lingonberries.

Chicken Fillet Stuffed with Brie & Air-Dried Ham – 185 SEK
Fried potatoes, truffle cream & red wine sauce

Hemma Hos-Style Pork Schnitzel – 189 SEK
Fried potatoes, Café de Paris sauce, Fried potatoes, Café de Paris sauce, 
red wine sauce & pickled red onion

Lemon-Scented Fish & Seafood Stew – 230 SEK
Salmon, haddock & prawns, potato purée, lobster sauce, 

fennel, carrot & lŸk, topped with fried red prawn & chili aioli

Beef Chuck Chili – 189 SEK
Fried potatoes, pickled red onion, topped with 
jalapeño flakes, crème fraîche, crunch & herb oiljalapeño flakes, crème fraîche, crunch & herb oil

Chicken Caesar Salad – 179 SEK
Smoked pork beŹy, romaine lettuce, Caesar dressing, 

tomato & onion, topped with parmesan & sourdough croutons

Prawn Caesar Salad – 189 SEK
Romaine lettuce, Caesar dressing, tomato & onion, 
topped with parmesan & sourdough croutons

Chèvre Chaud (VEG) – 182 SEKChèvre Chaud (VEG) – 182 SEK
Fried polenta, truffle cream, red onion marmalade & roasted 
Mediterranean vegetables, topped with roasted walnuts

OUR MAIN COURSES

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!



Okonomiyaki 
- Japanese Cabbage Pancake -

Okonomiyaki with Roasted Vegetables (VEG) – 159 SEK
Roasted vegetables, 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 Fried Red Prawn – 179 SEK
Fried red prawn, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & soy mayonnaise

Available gluten-free

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!

Our Take on Japanese Street Food



If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!

PASTA & RISOTTO
Linguine with Fried Red Prawn – 199 SEK
Lobster sauce with chili & garlic, 

topped with hand-pŸled prawns, crunch & parmesan

Mezze Maniche with Chicken & Bacon – 175 SEK
Creamy tomato sauce, roasted Mediterranean vegetables, 

topped with crunch & pecorino

Ravioli Cacio e Pepe with Veal Mince – 179 SEKRavioli Cacio e Pepe with Veal Mince – 179 SEK
Parmesan sauce, roasted black pepper, tomato & spinach, 

topped with crunch & parmesan

Mushroom Risotto with Smoked Pork Belly – 178 SEK
Creamy risotto with chantereŹes, porcini,

 button mushrooms & portobeŹo, topped with smoked pork beŹy, 
fried oyster mushrooms & parmesan

Mushroom Risotto with Crispy Oyster Mushrooms (VEG) – 175 SEKMushroom Risotto with Crispy Oyster Mushrooms (VEG) – 175 SEK
Creamy risotto with chantereŹes, porcini,

 button mushrooms & portobeŹo, topped with fried 
oyster mushrooms & parmesan

Pasta can be substituted with gluten-free pasta

 



FLATBREAD PIZZA 

Margherita (VEG) – 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, 

red onion marmalade, truffle honey, walnuts & parmesan

Prawn Pizza (Bianco) – 159 SEKPrawn Pizza (Bianco) – 159 SEK
Mascarpone cream, fior di latte, hand-pŸled prawns, 
spring onion, gremolata cream & parmesan

Mushroom Pizza (Bianco) – 159 SEK
Mascarpone cream, fior di latte, oyster mushrooms, 
portobeŹo & button mushrooms, spring onion, 

gremolata cream & parmesan

Salami Spianata – 159 SEKSalami Spianata – 159 SEK
Tomato sauce, fior di latte, buffalo 
mozzareŹa, basil oil & gremolata cream

Chicken Pizza – 159 SEK
Tomato sauce, fior di latte, sliced herb-roasted chicken, 

spring onion, pickled red onion, gremolata cream & parmesan

Five Guys – 159 SEK · Spicy
Tomato sauce, fior di latte, ’nduja salami, chili mayonnaise, Tomato sauce, fior di latte, ’nduja salami, chili mayonnaise, 

smoked pork beŹy, red onion, pickled onion, 
spring onion, gremolata cream & parmesan

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!



FOR THE 
LITTLE ONES

Meatballs – 69 SEK
Potato purée, cream sauce & lingonberries

Margherita – 49 SEK
Tomato sauce & fior di latte

Pancakes – 49 SEK
Served with strawberry jam & whipped cream

food

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!

drinks
Coca-Cola / Zero / Fanta / Sprite – 32 SEK (33 cl)

Raspberry Soda – 32 SEK (33 cl)

Loka, Citrus / Still – 32 SEK (33 cl)

Juice, Passion Fruit / Apple / Orange / Cranberry – 29 SEK



Crème Brûlée with Blueberry Purée – 65 SEK
Crème brûlée with blueberry purée

Apple Pie Panna Cotta – 79 SEK
Cinnamon panna cotta with butter-fried apples, 

topped with dream crunch

Pecan & Caramel Pie – 79 SEK
SwŸt-tart lingonberries flavoured with gin, SwŸt-tart lingonberries flavoured with gin, 
topped with lightly whipped cream

Chocolate Mousse with Roasted Hazelnuts – 75 SEK
Topped with olive oil & flaky salt

Vanilla Ice Cream – 63 SEK
With chocolate sauce & dream crunch

Sorbet (VEGAN) – 42 SEK
Flavour may varyFlavour may vary

Truffle – 25 SEK
Flavour may vary

sweets


