Hel/halv skagenrdra 209/159 kr

Hembakt surdegsbrdéd, skagenrdra, krispig sallad & citron

/M

Oddbird, mousserande Chardonnay, 0,5%, Frankrike 85:- Vitldéksbroéd grillat surdegsbréd m dipp 55 kr
Weingut Julius, Chardonnay, Rheinhessen, Tyskland 145:- Marcona-mandlar (50 gram) 55 kr
L . Farska Oliver riin apulien 65 kr
Hel/halv rabiff pa lokal ko 269/169 kr 51k 65 k
orv 2 i r
Notkott fran Lundgrens lantbruk i Bjartrd, fermenterade fran Heberleins
jordgubbar, Vasterbottensost, dragonmajonnds, friterad Ostplock 4 olika ostar med tillbehdr 135 kr

kapris, picklad chili & rostat bovete

Serveras med rotfruktschips. Onskas pommes frites istdllet?
Byt ut chipsen mot pommes for 35 kr

Oppigdrds bryggeri, Pale Ale, 0,3%, Sverige 59:-

Kustens Gardsbryggeri, Kolbjérn, IPA, Sverige 95:-

Bouillabaisse 239 kr

Fiskgryta med citronaioli, handskalade rdkor & vitlbksbréd
Fdrna Odlingar, Sparkling Rabarber, Sverige, 65:-

Domaine Saint Nicolas, Les Clos, Chenin Blanc, Chardonnay,
Loire, Frankrike 160:-

Paltbrod med nattbakat flask 175 kr

Mjalloms palttunnbrod doppat i kéttbuljong, nattbakat
sidflask, vitsads & rardrda lingon

Fdrna Odlingar, Svarta Vinbdr Stilla, Sverige 65:-

Italo Cescon, Ca Della Scala Valpolicella DOC “Allagretto”,
Corvina, Rondidella, Corvione, Venetien, Italien 135:-

Tunnbrédkorg 205 kr

Den klassiska tunnbrédsrullen, fast pa vart vis ;)
Gammeldags tunnbréd fran Mjadlloms, Chorizo, potatismos pa
potatis fran vara grannar Héga

Kusten Potatis, skagenrdra, syrad rodkal & friterad 1ok
Pomologic, Hopple, torrhumlad &dppelcider, 0,5%, Sverige 59:-
Weingut Julius, Spdtburgunder, Rheinhessen, Tyskland 135:-

Pannbiff pa lokal ko 199 kr

Pannbiff pa nétkdtt fran Lundgrens lantbruk i Bjartra,
potatismos, graddsas, inlagd gurka & rardrda lingon

Soda fran Térst, Lingon, Sverige 59:-

Weingut Julius, Spdtburgunder, Rheinhessen, Tyskland 135:-

Tunnbrédsfriterad kycklinglarfilé 175 kr

Fransk potatissallad, krispig sallad, Emmas réda sas &
dragonma’jonnéds

Pomologic, Hopple, torrhumlad &dppelcider, 0,5%, Sverige 59:-
Weingut Julius, Chardonnay, Rheinhessen, Tyskland 145:-

1923 bowl 179 kr

Couscous, syrad rddkal, mango, sojabdnor, gurka, chili-&
ingefarsmajonnas, picklad chili & sesamfro

Vvalj protein: handskalade r&dkor, kycklinglarfilé eller
grillost

Soda fran Térst, Lingon, Sverige 59:-

Weingut Julius, Riesling, Rheinhessen, Tyskland 135:-

Focaccia 145 kr

Hembakt focaccia, Emmas rdda sas, sallad, marinerad
krondrtskocka, chark fran delin & syrad 16k

Oppigdrds bryggeri, Pale Ale, 0,3%, Sverige 59:-

Weingut Julius, Rosé, Spdtburgunder, Merlot, Rheinhessen,
Tyskland 135:-

Charkplock

Fraga oss om eventuella allergier

4 olika chark med tillbehsr 135

.&uvu/’_

Viollakrits 105 kr

Violgelato fran Gansviks choklad i Harndsand,
salt lakritssas & kristalliserad vit choklad

Adelostpannacotta 119 kr

Brynt smdrsockerkaka, rardrda lingon &
hackade hasselndtter

Brownie 115 kr

Glutenfri chokladkaka, chokladmousse, roéda
vinbar & friterade marconamandlar

Oklassisk bryta 119 kr

Mjalloms tunnbrdd, ljummen mjélk, rabarber,
jordgubbar & vaniljglass fran Gansviks
choklad

Pralin 55 kr

Fran Gansviks choklad i H&rnésand. Be om att
fa se var pralinmeny!

kr
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o ek NMesce

Skagen mix full/half 209/159 kr

Fried sourdoughbread, crispy sallad & lemon

/M

Garlic bread Sourdough bread with dip 55 kr
Marcona almonds (50 gram) 55 kr

Oddbird, sparkling Chardonnay, 0,5%, France 85:-
Weingut Julius, Chardonnay, Rheinhessen, Germany 145:-

Tartar full/half 269/169 kr

Meat from Lundgrens Farm in Bjdrtra, fermented strawberries,
Vésterbotten cheese, tarragon mayonnaise, fried capers, pickled Beer Sausage from Heberleiry 65 kr
chili & roasted buckwheat Cheese Platter 4 cheeses with sides 135 kr
Served with root vegetable chips. Would you like fries instead?
Substitute the chips for fries for 35:-

Fresh Olives f,on apulia 65 kr

Charcuterie 4 cured meats with sides 135 kr

Oppigdrds bryggeri, Pale Ale, 0,3%, Sweden 59:-
Kustens Gardsbryggeri, Kolbjérn, IPA, Sweden 95:-

Paltbroéd with Overnight-Baked Pork 175 kr

Mjédlloms paltbréd (blood flat bread) dipped in meat broth,
night baked pork belly, white sauce & stirred lingonberries
Fdrna Odlingar, Black Currant, Sweden 65:-

Italo Cescon, Ca Della Scala Valpolicella DOC “Allagretto”,
Corvina, Rondidella, Corvione, Venetien, Italy 135:-

&Wuf‘

Viola Licorice 105 kr
Bouillabaisse 239 kr

Fishstew with tomato sauce, aioli & sourdough bread

Féarna Odlingar, Sparkling Rhubarb, Sweden 65:-

Domaine Saint Nicolas, Les Clos, Chenin Blanc, Chardonnay,
Loire, France 160:-

Viola gelato from Gansviks Choklad in
Harnosand, salted licorice sauce &
crystallized white chocolate

Blue Cheese Pannacotta 119 kr

Brown butter sponge cake, stirred
lingonberries & chopped hazelnuts

Flatbread basket 205 kr

The classic Swedish flatbread roll - our way ;)

Traditional flatbread from Mjdlloms, Chorizo, mashed potatoes Brownie 115 kr

made with potatoes from )
Gluten-free chocolate brownie, chocolate

our neighbours at H6ga Kusten Potatis, skagen mix, pickled

. . . mousse, red currants & fried Marcona
red cabbage & crispy fried onions

Pomologic, Hopple, dry hopped apple cider, 0,5%, Sweden 59:- almonds

Weingut Julius, Spdtburgunder, Rheinhessen, Germany 135:-

An Untraditional Bryta 119 kr

Mjalloms flatbread, warm milk, rhubarb,

Swedish Beef Patty 199 kr

Beef patty made from local beef from Lundgrens Farm in Bj&artra,
mashed potatoes, cream sauce, pickled cucumber & stirred
lingonberries

Soda from Térst, Lingonberry, Sweden 59:-

Weingut Julius, Spdtburgunder, Rheinhessen, Germany 135:-

Crispy Flatbread-Fried Chicken Thigh 175 kr

French style potato salad, crunchy greens, Emma’s red sauce &
tarragon mayonnaise.

Pomologic, Hopple, dry hopped apple cider, 0,5%, Sweden 59:-
Weingut Julius, Chardonnay, Rheinhessen, Germany 145:-

1923 Bowl 179 kr

Couscous, pickled red cabbage, mango, soybeans, cucumber, chili
& ginger mayonnaise, pickled chili & sesame seeds

Choose protein: hand-peeled shrimps, chicken thigh fillet or
grilled halloumi

Soda from Térst, Lingonberry, Sweden 59:-

Weingut Julius, Riesling, Rheinhessen, Germany 135:-

Focaccia 145 kr

Homemade focaccia, Emma’s red sauce, salad, marinated
artichokes, deli charcuterie & pickled onion

Oppigdrds bryggeri, Pale Ale, 0,3%, Sweden 59:-

Weingut Julius, Rosé, Spdtburgunder, Merlot, Rheinhessen
Germany 135:-

Please ask us about any allergies.

strawberries & vanilla ice cream from
Gansviks Choklad

Praline 55 kr

From Gansviks Choklad in Harndsand. Please
ask to see our praline menu!
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