SOMETHING LIGHT

LOFWINGS SHRIMP SANDWICH
On homemade rye bread with homemade wild garlic mayonnaise, egg, shrimp,

and lemon.SEK 185
Recommended drinks: Non-alcoholic Apple Cider SEK 45
Kvarnen Low-Alcohol Beer SEK 45 Kloster Eberbach Riesling Trocken SEK 120/glass

TURKEY SANDWICH
On homemade rye bread with coleslaw, hot-smoked turkey from Adelsasen,

locally produced cheese from Paveras Farm Dairy, and pickled red onion.SEK 135
Recommended drinks: Kvarnen Low-Alcohol Beer SEK 45
Non-alcoholic Rosé Cider SEK 45 Chateau de la Galiniere Rosé SEK 115/glass

THE ARTIST’S SALAD
With chicken from Vikingfégel, Caesar dressing, quinoa, seasonal vegetables, locally produced cheese,

and toasted seeds. SEK 195
Recommended drinks: Annica’s Light Beer SEK 55

Non-alcoholic Rosé Cider SEK 45 Chateau de la Galinieére Rosé SEK 115/glass

MENU

Homemade bread, Lofwings crispbread, whipped browned butter, and olive tapenade are served with all starters.

STARTERS

POTATO AND MAT]JES HERRING TERRINE

Served with browned butter, radish, and pickled red onion.SEK 175
Recommended drinks: Falkoping Lager SEK 75
Kvarnen Low-Alcohol Beer SEK 45 Apple Juice SEK 45 Akvavit (4 cl) SEK 92

SMOKED ELK

With apple and fennel salad and horseradish cream. SEK 175
Recommended drinks: Kloster Eberbach Pinot Noir SEK 125/glass
Falkoping Lager SEK 75 Non-alcoholic Rosé Cider SEK 45

ROASTED BEETROOTS
Served with apple and fennel salad and horseradish cream. SEK 125

Recommended drinks: Kloster Eberbach Pinot Noir SEK 125/glass
Falkoping Lager SEK 75 Non-alcoholic Rosé Cider SEK 45

Please ask our staft if you have any allergies or dietary requirements



THE ARTIST’S CHOICE

POTATO AND MAT]JES HERRING TERRINE

With browned butter, radish, chives, and pickled red onion.
Recommended drinks: Falkoping Lager SEK 75

Kvarnen Low-Alcohol Beer SEK 45 Apple Juice SEK 45 Akvavit (4 cl) SEK 92

SLOW-ROASTED FALLOW DEER FROM KINNEKULLE

Served with fermented salad, wild garlic cream, pickled chanterelles, lingonberries, and potato gratin.
Recommended drinks: Fontaine du Clos Vacqueyras Reflets de 'Ame SEK 140/glass
Artist’s Ale SEK 85 Annica’s Light Beer SEK 55

LOFWINGS LEMON KISS

Coffee or tea included.

SEK 550

MAIN COURSES

Homemade bread, Lofwings crispbread, whipped butter, and olive tapenade are served with all main courses.

PIKE-PERCH FILLET FROM LAKE VANERN
Served with cauliflower purée, shrimp, browned butter, horseradish, seasonal vegetables

and boiled potatoes. SEK 375
Recommended drinks: Glenelly Estate Reserve Chardonnay SEK 140/glass Apple Juice SEK 45
Kvarnen Low-Alcohol Beer SEK 45

SLOW-ROASTED FALLOW DEER FROM KINNEKULLE
Served with fermented salad, wild garlic cream, pickled chanterelles, lingonberries

and potato gratin.SEK 325
Recommended drinks: Fontaine du Clos Vacqueyras Reflets de 'Ame SEK 140/glass
Artist’s Ale SEK 85 Annica’s Light Beer SEK 55

POACHED SALMON
Served with traditional mustard sauce, pressed cucumber, summer vegetables

and boiled new potatoes. SEK 265
Recommended drinks: Kloster Eberbach Riesling Trocken SEK 120/glass
Annica’s Light Beer SEK 55 Non-alcoholic Apple Cider SEK 45

THE ARTIST’S WILD GAME MEATBALLS

Served with cream sauce, pressed cucumber, lingonberries, and boiled new potatoes. SEK 265
Recommended drinks: Artist’s Ale SEK 85
Kvarnen Low-Alcohol Beer SEK 45 Apple Juice SEK 45

CARROT AND ZUCCHINI FRITTERS
Served with fermented salad, wild garlic cream, pressed cucumber, lingonberries

and potato gratin.SEK 265
Recommended drinks: Artist’s Ale SEK 85 Kvarnen Low-Alcohol Beer SEK 45 Apple Juice SEK 45




DESSERTS

BAKED MILK CHOCOLATE PATE

With raspberry sauce and liquorice meringue. SEK 125
Recommended drink: Moscato d’Asti (6 cl) SEK 85

BLACKCURRANT PIE

Topped with coconut and almonds, served with homemade vanilla sauce. SEK 115
Recommended drink: Kracher (6 cl) SEK 85

KLING’S VANILLA ICE CREAM
With homemade chocolate sauce and caramelized cocoa nibs. SEK 80

LEMON KISS
A small homemade lemon macaron. SEK 40

LOFWINGS CHOCOLATE TRUFFLE SEK 40

CHILDREN’S MENU

For children up to 13 years old. We also offer all a la carte dishes in children’s portions at half price

TOAST
With shrimp and créme fraiche.SEK 55

HOMEMADE MEATBALLS
Served with boiled potatoes, cream sauce, peas, and lingonberries.SEK 110

PIKE-PERCH FILLET
Served with boiled potatoes, melted butter, peas, and lemon.SEK 110

PANCAKES
Served with whipped cream and homemade jam.SEK 70
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Please ask our staff if you have any allergies or dietary requirements.



