
MENU

 This menu is served from 24/4-26/5 , from 12:00 to 15:30, as well as on evenings when the restaurant is open
 (see current opening hours) or by agreement. If you have questions or requests for special diets or allergies, 

please feel free to ask and inform us when making a reservation. 
For groups of more than 10 people, we kindly ask you to pre-order the food.

Homemade bread, Löfwing’s crispbread, whipped brown butter, and olive tapenade are served with starters.

STARTER 

BLEAK ROE FROM BÄRSTAVIKEN/VÄNERN
served with baked celeriac, homemade herb and lemon mayonnaise, and pickled red onion...195 SEK

GUBBRÖRA
herring, potatoes, eggs, mayonnaise on sourdough cracker...155 SEK

ARTIST’S CHOICE!

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

GUBBRÖRA
herring, potatoes, eggs, mayonnaise on sourdough cracker

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%.

Coffe or Tea

450...SEK



MAIN COURSES

Homemade bread, Löfwing’s crispbread, whipped butter, and olive tapenade are served with main courses,
 along with coffee or tea after the meal.

VENISON SADDLE FROM KINNEKULLE
served with green peppercorn sauce, carrot purée, Swedish asparagus, seasonal vegetables

and roasted potatoes...375 SEK

PIKE PERCH FILLET FROM VÄNERN
served with herb-infused lemon sauce, Swedish asparagus, seasonal vegetables and

dill-boiled potatoes...365 SEK

DEER ROAST FROM KINNEKULLE
served with pickled salad, ramson cream, pickled chantarelles,and root vegetable gratin

served with pickled salad, ramson cream, pickled funnel chantarelles, 
and potato gratin...325 SEK

BEETROOT AND YELLOW PEA PATTIES
served with pickled salad, wild garlic cream, pickled chanterelles

and potato gratin...265 SEK

ARTIST’S SALAD
with hot-smoked salmon, Swedish asparagus, roasted vegetables, 

herb dressing and quinoa...225 SEK



DESSERT

POACHED RHUBARB
with Dulcey chocolate mousse and oat crumble...125 SEK

LÖFWINGS BLACK CURRANT PIE WITH COCONUT AND ALMOND
 served with homemade vanilla sauce...105 SEK 

KLING’S VANILLA ICE CREAM
 with homemade chocolate sauce ...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.

VEGETABLE STICKS with herb dip...45 SEK

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

SALMON FILLET 
served with 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.


