FORRATTER / STARTERS

Vasterbottenkrokett 170 SEK

Syrad kalsallad, créme pa grillad 16k

Vésterbottencheese croquette, pickled cabbage salad,
grilled onion cream.

Vintips: Catena Chardonay

Gravad Kungsfisk 175 SEK

Picklad fankal, rodbetsmajonnas, sockerartor,
friterad palsternacka & dill

Kingfish, pickled fennel, beetroot mayonnaise,
green peas, crisp & dill.
Vintips: Chablisienne Chablis

Oy o,
Rabiff 195 SEK
Friterad kapris, dggkram med tryffel,
gulbeta, parmesan & persilja

Beef tartar, Fried capers, truffle egg cream,
roasted beets, parmesan & parsley.

Vintips: La Belle Pinot Noir

Rokta rakor 275 SEK

Rokta rékor serveras med aioli, citron &
smorstekt surdegsbrod.

Smoked prawns with aioli, roasted bread & lemon
Vintips: Cablisienne chablis

Toast Skagen 195 SEK

Handskalade rakor, dill, pepparrot,
citron & l6jrom pa stekt levainbrod

Toast Skagen, hand-peeled shrimp, dill, horseradish, lemon and
roe on levain bread.

Vintips: La Gascone Sauvignon Blanc

Lojrom 235 SEK
Stekt levainbréd, smetana, rodIodk, graslok

Roe, Fried levain bread, sour cream, red onion, chives
Vintips: Taittinger Brut Champagne
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Rimmad Torsk 310 SEK
Vitvinsas, potatispuré,
handskalade rakor, sockerartor & morot

Cod with white wine sauce, potato purée,
hand-peeled shrimp, green peas & carrot.

Vintips: Catena Chardonay

Rading 320 SEK
Farskpotatis, broccolini, sparris,
sandefjordsas, sikrom & dillolja

Char, fresh potatoes, broccolini, asparagus,
Sandefjord sauce, roe & dill oil

Vintips: Cablisienne chablis

Hasksida 275 SEK

Potatispuré, fankal, sockerartor & réodvinssas.

Pork belly with Potato purée, fennel, sugar snap peas & red wine sauce.
Vintips: Shannon Ridge Cabernet Sauvignon

Rygghiff 395 SEK

Tomatsallad, pommes frites, 6rtsmor & rodvinssas.

Beef — With tomato salad, fries, herb butter and red wine sauce.
Vintips: Collis Heritage Ripasso

Svardsklova-burgare 235 SEK

Sallad, tomat, picklad silverl6k, majonnés, cheddarost,
pommes frites & grillad 16k dipp. (gératt fa vegetarisk, & vegansk)

Burger — Salad, tomato, pickled silver onion, mayonnaise, cheddar cheese,
fries & grilled onion dip.

Vintips: Collis Heritage Ripasso

Blamusslor 295 SEK

Vitvinssas, aioli, dill-& graslokskryddade pommes frites
& stekt levain.

Blue mussels in white wine sauce — With aioli, dill & chive seasoned fries
and fried levain bread.

Vintips: La Gascone Sauvignon Blanc

Rotsellerischnitzel 265 SEK

Pommes frites, friterad kapris, haricots verts,
brynt smér & morotspure

Celeriac schnitzel, fries, fried capers, haricots verts,
browned butter carrot puré

Vintips: Shannon Ridge Cabernet Sauvignon

l Medcdela ossomduharnagraallergier eller harnagra fragor omallergener!

SVARDSKLOVA

Tradgardssallad 225 SEK

Sommargrénsaker, sparris, morot, broccolini,
sockerartor, tomater, gremolata

- Getost +40sek

- Géardskyckling +50sek

- Handskalade rékor +55sek

Summer vegetables, asparagus, broccolini, tomatoes,
fresh peas, gremolata

- Goat cheese +40sek

- Free range chicken +50sek

- Hand peeled shrimp +55sek

Vintips: Kruger Rumpf Riesling

Rakmadka 245 SEK

Handskalade rakor, majonnas, gurka, tomat,
agg, sallad, levain.

Shrimp sandwich with hand-peeled shrimp, mayonnaise,
egg, salad, levain (can be made gluten-free).

Vintips: Kruger Rumpf Riesling

Skaldjursskalen 595 SEK

Blamusslor, havskraftor & rokta rakor.
Serveras med stekt levain, aioli,
gremolata majonnés & citron.

Seafood bucket with langoustine, smoked prawns & steamed mussels
Comes with levain bread, aioli, gremolata mayonnaise & lemon.

Vintips: Taittinger Brut Champagne

EFTERRATTER / DESSERTS

Appelkaka 110 SeK

Vaniljglass, dpple & rostat havre
Apple cake with vanilla ice cream, apple & toasted oats.

Lemoncurd 125 SEK

Med jordgubbar, rostad vitchoklad & yoghurt kram.

Lemoncurd, with strawberries, white chocolate & yogurt cream.

Brynt smér brownie 135 SEK

Dulce de leche, brynt smoérglass & havssalt.

Brown butter brownie, dulce de leche,
brown butter ice cream & sea salt.

Tryffel 55 SEK
Gjord pa mork choklad.

Truffle, made with dark chocolate.

Vaniliglass, maréng & jordgubbar 75 SEK

Vanilla Ice Cream with meringue & strawberry

Sorbet 55 SEK

BARNMENY / KIDS MENU

Fluffiga pannkakor 125 SEK

Jordgubbssylt & gradde.

American pancakes with strawberry jam and cream.

Bamburgare 135 SEK

Hamburgerdressing, ketchup & pommes frites.
Kids burger — With hamburger dressing, ketchup and fries.

o .
Gardskyckling 135 SEK
Pommes frites & aioli.
Grilled chicken, fries, aioli.

N
P

Fairsk 617 Olen dr fréin vért egna bryggeri och dr oftast tappad samma vecka!
The beer is from our own brewery and is often only a couple of days “old"!

OLFATLISTA Ao
namn. Typ. alk. [@ M)

SVARDSKLOVALAGER  LAGER 4.8%  99/137w
NBCO, Nykoping

DAGENS IPA IPA 6.6%  109/147s
The Artist IPA

ALKOHOLFRI LAGER LAGER 04% 75w

DRINKAR - 155 SEK ‘?‘

PINK GRAPE
Tequila, lime, pink grape, soda
VATTENMELON

Gin, vattenmelon, basilka, citron, aggvita

ANANAS

Ljus rom, mango, ananas, citron

SPRITZ

Valj mellan aperol eller limoncello, toppas med bubbel & soda

VIN 1

For vin och hela dryckeslistan se separat meny.




	VARMRÄTTER / MAINS
	BARNMENY / KIDS MENU
	Trädgårdssallad
	225
	sek

	Fluffiga pannkakor
	125
	sek

	Rimmad Torsk
	310
	sek


	FÖRRÄTTER / STARTERS
	Barnburgare
	135
	sek

	Västerbottenkrokett
	170
	sek

	Röding
	320
	sek

	Gårdskyckling
	135
	sek

	Räkmacka
	245
	sek

	Gravad Kungsfisk
	175
	sek


	ÖLFATLISTA
	Fläsksida
	275
	sek

	Skaldjursskålen
	595
	sek

	Råbiff
	195
	sek

	Ryggbiff
	395
	sek
	4.8 %
	99/137

	LAGER
	SVÄRDSKLOVA LAGER
	IPA
	6.6 %
	109/147

	DAGENS IPA

	Rökta  räkor
	275
	sek


	EFTERRÄTTER / DESSERTS
	0.4 %
	ALKOHOLFRI LAGER
	LAGER
	Svärdsklova-burgare
	235
	sek

	Äppelkaka
	110
	sek


	DRINKAR - 155 SEK
	Toast  Skagen
	195
	sek

	Lemoncurd
	125
	sek

	Blåmusslor
	295
	sek

	Brynt  smör brownie
	135
	sek

	Löjrom
	235
	sek

	Tryffel
	sek

	Rotselleri schnitzel
	265
	sek

	Vaniljglass , maräng  &  jordgubbar
	sek


	VIN
	Sorbet
	sek
	Meddela oss om du har några allergier eller har några frågor om allergener!
	För vin och hela dryckeslistan se separat meny.



