
MENU

APPETIZERS
For appetizers, we serve homemade bread, Löfwings crispbread, whipped butter, and our olive tapenade.

ENDIVE
served with smoked pork belly, Påverås Blue cheese, roasted walnuts, mustard,

 and honey vinaigrette...165 SEK
Recommended drink: Bourgogne Rouge Pinot Noir 135 SEK/glass Apple cider 45 SEK

SMOKED ELK

with truffle mayonnaise, kale chips, pickled red onion & lingonberries...215 SEK
Recommended drink: Bourgogne Rouge Pinot Noir 135 SEK/glass Annica’s light beer 65 SEK

MAIN COURSES

For main courses, we serve homemade fruit bread, Löfwings crispbread, whipped browned butter, 
our olive tapenade, and coffee/tea after the meal.

SLOW-COOKED WILD BOAR 

served with red cabbage, plum sauce, winter vegetables, and roasted potatoes...335 SEK
Recommended drink: Usseglio Côtes du Rhône 130 SEK/glass Artist’s Ale 95 SEK Annica’s light beer 65 SEK

PERCH FROM LAKE VÄNERN
served with anchovy sauce, capers, winter vegetables, and potato purée...355 SEK

Recommended drink: Glennelley Chardonnay 130 SEK/glass Kvarnen light beer 45 SEK

BEER-BRAISED OXROLLS FROM SWEDISH LOIN
served with cream sauce, winter vegetables, jelly, pickled pumpkin, and potato purée...335 SEK

Recommended drink: Usseglio Côtes du Rhône 130 SEK/glass Artist’s Ale 95 SEK Annica’s light beer 65 SEK

CHEESE-GRATINATED PORTOBELLO FROM FRANZÉN’S IN HÅNGSDALA
served with broth-cooked lentils, winter vegetables, and potato purée...265 SEK

Recommended drink: Fontaine du Clos 115 SEK/glass Annica’s light beer 65 SEK Bramley’s Apple Must 60 SEK



DESSERT

ORANGE PARFAIT
served with citrus salad, chocolate sauce, and candied nuts..105 SEK

APPLEPIE WITH COCONUT AND ALMOND
 served with homemade vanilla sauce...95 SEK 

Good to drink with: Kracher 4 cl 45 SEK

KLING’S VANILLA ICE CREAM
 with homemade chocolate sauce and meringue...65 SEK

LEMON KISS
 a small homemade lemon biscuit on an almond base with lemon buttercream, 

dipped in white chocolate...35 SEK

LÖFWING’S CHOCOLATE TRUFFLE
 made with Valrhona’s Guanaja 70%...35 SEK

CHILDREN’S MENU
 served for children up to 13 years. We also serve the à la carte menu in a child portion at 1/2 price.

BLINI 
with creme fraiche and shrimps...55 SEK

HOMEMADE MEATBALLS
 served with mashed potatoes, cream sauce, peas, and lingonberries...105 SEK

SALMON FILLET 
served with mashed potatoes, herb cream, peas, and lemon...105 SEK

PANCAKES
 served with cream and homemade jam...65 SEK

If you have questions about allergies or special diets, please ask the staff.


