
MENU 
 

Served Saturday–Sunday from 12:00–15:00 or by arrangement. 
 

If you have any questions or requests regarding dietary requirements or allergies,please ask us and inform us when booking. 
For groups of more than 10 people, we kindly ask you to pre-order your food. 

 
STARTERS 

 
All starters are served with homemade bread, Löfwings crispbread, whipped browned butter, and olive tapenade. 

 

CURED HALIBUT 
with browned hollandaise, vendace roe from Lake Vänern, baked leek, and apple...225 SEK 

 
LÖFWINGS CHANTERELLE TOAST 
on our homemade rye bread...165 SEK 

 
BAKED LEEK 

with browned hollandaise, leek and apple salad, toasted walnuts...125 SEK

THE ARTIST’S CHOICE – 3-COURSE MENU 
 

STARTER 
Löfwings chanterelle toast on homemade rye bread 

 

MAIN COURSE 
Slow-roasted venison from Kinnekulle 

served with pickled salad, wild garlic crème, pickled red onion, 
lingonberries, and root vegetable gratin 

 

DESSERT 
House apple pie topped with coconut and almonds 

served with homemade vanilla sauce 

Coffee/tea included 

575 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.

SWEDISH PORK TENDERLOIN 
served with parsnip purée, port wine sauce, seasonal vegetables, and roasted potatoes...325 SEK

 
 

ARCTIC CHAR FILLET 
served with Sandefjord sauce, seasonal vegetables, and boiled potatoes...355 SEK 

 

SLOW-ROASTED VENISON FROM KINNEKULLE 
served with pickled salad, wild garlic crème, pickled red onion, 

lingonberries, and root vegetable gratin…325 SEK 
 

LINDA’S FISH SOUP 
with shrimp, seasoned with saffron and tarragon...285 SEK 

 

BREADCRUMBED CELERIAC 
served with pickled salad, wild garlic crème, pickled red onion, 

lingonberries, and root vegetable gratin...265 SEK 
 

CHANTERELLE TOAST 
on our homemade rye bread with pickled salad...245 SEK 

 

Questions about allergies or special diets? Ask our staff.



DESSERT

POACHED GINGER PEAR 
with dark chocolate mousse and oat crumble...115 SEK 

 
HOUSE APPLE PIE 

topped with coconut and almonds, served with homemade vanilla sauce…105 SEK 
 

KLING’S VANILLA ICE CREAM 
with homemade chocolate sauce...70 SEK 

 
3 TYPES OF CHEESE 

from local dairies, with homemade marmalade...115 SEK 
 

LEMON KISS 
a small homemade lemon macaron...35 SEK 

 
LÖFWINGS CHOCOLATE TRUFFLE...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 shrimp and crème fraîche... 65 SEK

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

ARCTIC CHAR 
served with boiled potatoes, Sandefjord sauce, peas, and lemon...105 SEK

PANCAKES
 served with cream and homemade jam...70 SEK

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


