
MENU LÖFWING’S B&B

When the restaurant is not open, we offer this menu.  
Order by 3:30 PM. We’ll place the food in the fridge for you to heat and enjoy whenever you like.

Coffee/tea is available for brewing at the B&B.
Included: Homemade bread, Löfwing’s crispbread, whipped butter, olive tapenade.

DEER ROAST FROM KINNEKULLE
served with pickled salad, ramson cream, pickled chantarelles,

 and root vegetable gratin....295 SEK

DILL AND JUNIPER RAW SPICED SALMON
 served with pickled salad, mustard sauce, and dill-boiled delicacy potatoes...265 SEK

TEMPEH ON YELLOW PEAS
 (vegetarian, can be made vegan) served with pickled salad, ramson cream, pickled chantarelle,

 and root vegetable gratin...265 SEK

LÖFWING’S SHRIMP SANDWICH
 homemade rye bread, egg, and ramson mayonnaise...185 SEK

DESSERT

HOMEMADE BLACK CURRANT PIE WITH COCONUT AND ALMOND
 served with homemade vanilla sauce...95 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



ARTIST’S CHOICE!

Artist’s choice is served with homemade bread, Löfwing’s crispbread, whipped brown butter, and olive tapenade.

STARTER

POTATO AND MATJES TERRINE
with brown butter, radish, and chives.

MAIN COURSE

DEER ROAST FROM KINNEKULLE
served with pickled salad, ramson cream, pickled chantarelles,

 and root vegetable gratin.

SOMETHING SMALL BUT DELICIOUS FOR COFFEE

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

450 sek


