
MENU!
This menu is served Saturday-Sunday from 12-3pm or by appointment.

If you have any questions or requests about special diets or allergies, please ask and let us know in connection with booking.
If you are a party of more than 10 people, we want you to pre-order the food.

STARTERS

For starters, home-baked bread, Löfwing’s crackers, whipped brown butter  
and olive tapenade are served

EITHER
served with smoked bacon, Påverås Blå, roasted walnuts, mustard and

honey vinaigrette...105 sek

COGNAC ENGRAVED DEER SADDLE
served with roe from Vänern and homemade herb and lemon mayonnaise...195 sek

MAINE COURSES

Home-baked bread, Löfwing’s crackers, whipped butter, olive tapenade are served with 
 the main dishesand coffee or tea with the meal

LONG BAKED WILD BOAR 
served with red cabbage, plum sauce, winter vegetables and roasted potatoes...325 sek

COD BACK
served with parsnip puree, anchovy sauce, capers, winter vegetables

and boiled potatoes...345 sek

HOME MADE MEATBALLS
made of game meat served with creamy juniper sauce, lingonberries, 

 pickled carrot and yellow beetroot and mashed potatoes...265 sek

BEETROOT SOUP
served with herbal yogurt...165 sek



DESSERT

ORANGE PARFAIT
served with citrus salad, chocolate sauce and meringue...105 sek

APPELPIE
topped with almonds and coconut flakes served homemade vanilla sauce...95 sek

LEMONKISS 
almond biscuit with lemon buttercream dipped in white chocolate...30 sek

VANILLA ICE CREAM
with homemade chocolate sauce and meringue....65 sek

CHILDREN’S MENU

Served to children up to 13 years.  
We also serve the A la carte menu in children’s portions at 1/2 the price

BLINI
with creme fraiche and prawns..55 sek 

HOMEMADE MEAT BALLS
served with mashed potatoes, cream sauce, peas and lingonberries...105 sek 

SALMON FILLET
served with mashed potatoes, herbal cream, peas and lemon...105 sek 

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

Do you have questions about allergies or special diets? Ask the staff


