
                                                   

HERRING DISHES (SILLAR) 

Swedish English Allergens 

Inlagd sill Pickled herring – 

Basilika- och citronsill Basil and lemon herring egg, mustard, sulphite (lactose free) 

Senapssill Mustard herring mustard 

Matjessill Matjes herring – 

Västerbottensost- och 
timjansill 

Herring with Västerbotten cheese 
& thyme 

egg, mustard, sulphite, lactose 

Sikromssill Herring with whitefish roe egg, mustard, sulphite (lactose free) 

Sillsallad Herring salad mustard 

Asiatisk sill Asian-style herring soya, gluten 

Brantevikssill Brantevik herring – 

Gubbröra 
“Old man’s mix” egg & anchovy 
salad 

egg, fish (lactose free) 

Gurk- och ginsill Cucumber & gin herring – 

Brantevikskryddning på 
aubergine 

Aubergine with Brantevik 
seasoning 

(vegan) 

Skagenröra på inlagd svamp 
Skagen mix with pickled 
mushrooms 

(vegetarian) 

 

FISH (FISK) 

Swedish English Allergens 

Dill- och citrongravad lax Dill & lemon cured salmon – 

Rosépeppargravad lax Pink peppercorn cured salmon – 

Kallrökt laxrulle med 
pepparrotsfärskost 

Cold-smoked salmon roll w. 
horseradish cream cheese 

(lactose free) 

Inkokt lax Poached salmon sulphite 

Varmrökt lax Hot-smoked salmon – 



                                                   

Swedish English Allergens 

Ägghalvor med räkmajonnäs Eggs with shrimp mayo mustard, sulphite 

Ägghalvor med rommajonnäs Eggs with roe mayo mustard, sulphite 

Fisk- och skaldjurssallad Fish & seafood salad egg, mustard, sulphite 

Ansjovisterrine Anchovy terrine (lactose free) 

Böcklingmousse på rågbröd 
Smoked herring mousse  

on rye 

mustard, gluten, sulphite, 
lactose 

Räkcheesecake Shrimp cheesecake gluten (lactose free) 

Fisk- och skaldjurspaté med 
tångkaviar 

Fish & seafood pâté w. seaweed 
caviar 

fish, gluten, soya, crustacean, 
egg, lactose, celery 

 

COLD CUTS (KALLSKURET) 

Swedish English Allergens 

Timmermanskorv Timmerman’s sausage – 

Salami Salami – 

Fänkålssalami Fennel salami – 

Julmedwurst Christmas medwurst – 

Onsalakorv Onsala sausage – 

Älgkorv Moose sausage – 

Kalkonpastrami Turkey pastrami – 

Griljerad julskinka Glazed Christmas ham mustard, egg 

Rökt hjort Smoked venison – 

Bakad leverpastej Baked liver pâté lactose, gluten 

Rullsylta Pressed pork brawn – 

Vargtass viltpaté “Wolf’s paw” wild pâté egg (lactose free) 

Rökt lamm Smoked lamb – 



                                                   

Swedish English Allergens 

Rökt vilthjärta Smoked wild heart – 

Rökt kalkon Smoked turkey – 

Rökt vildsvinskarré Smoked wild boar collar – 

Vildsvinssalami Wild boar salami – 

Munsökorv Munsö sausage – 

 

HOT DISHES (VARMRÄTTER) 

Swedish English Allergens 

Janssons frestelse Jansson’s temptation (lactose free) 

Köttbullar Meatballs 
egg, mustard (lactose 
free) 

Prinskorv Cocktail sausages – 

Svartvinbärsglaserad fläsksida Blackcurrant-glazed pork belly – 

Omelett med 
champinjonstuvning 

Omelette w. creamed 
mushrooms 

egg (lactose free) 

Gräddkokt grönkål Cream-braised kale mustard (lactose free) 

Rödkål Braised red cabbage sulphite (vegetarian) 

Kokt potatis Boiled potatoes – 

Lutfisk Lutefisk Gluten. (lactose free) 

Dopp i gryta Bread dipped in ham broth – 

 

SIDES (TILLBEHÖR) 

Swedish English Allergens 

Senapssås Mustard sauce egg, mustard, sulphite 

Romsås Roe sauce 
egg, fish, mustard, sulphite 
(lactose free) 



                                                   

Swedish English Allergens 

Grönkålssallad med 
rödkål/apelsin/granatäpple 

Kale & red cabbage salad sulphite 

Cornichons Cornichons mustard 

Örtagårdssås Herb garden sauce 
egg, mustard, sulphite 
(lactose free) 

Gräddfil Sour cream (lactose free) 

Hackad rödlök/gräslök Chopped red onion/chives – 

Kryddsyltad pumpa Spiced pickled pumpkin – 

Inlagda gulbetor Pickled golden beets mustard 

Rödbetssallad Beetroot salad egg, mustard, sulphite 

Äppelmos Applesauce – 

Rårörda tranbär/havtorn Cranberries/sea buckthorn – 

Grovkornig cognacssenap Coarse cognac mustard – 

Senap grovstark Coarse strong mustard – 

Senap Mustard – 

 

CHEESES & ACCOMPANIMENTS 

Swedish English Allergens 

Juledamerost Christmas Edam lactose 

Cheddarost Cheddar lactose 

Onkney cheddarost Orkney cheddar lactose 

Brie de Meaux Brie de Meaux lactose 

Stiltonost Stilton lactose 

Taleggio Taleggio lactose 

Päronmarmelad Pear jam – 



                                                   

Swedish English Allergens 

Björnbärsmarmelad Blackberry jam – 

Fikon- & plommonmarmelad Fig & plum jam – 

Fillimpa Soft loaf lactose, gluten 

Vörtbröd Malt wort spiced bread gluten (lactose free) 

Hårdbröd Crispbread gluten 

Crostini Crostini gluten 

 

DESSERTS (DESSERTER) 

Swedish English Allergens 

Crème brûlée Crème brûlée egg (lactose free) 

Apelsinris Orange rice pudding lactose 

Saffranskladdkaka med 
lingongrädde 

Saffron cake w. lingonberry cream soya, egg, lactose, gluten 

Fruktsallad Fruit salad – 

Vit tryffel med lime White chocolate lime truffle 
lactose, soy lecithin. 

 Traces of: cobnut, nuts 

Chokladbräck med hasselnötter Chocolate bark w. hazelnuts lactose, cobnut 

Chokladrulltårta med 
limemascarpone 

Chocolate roll cake w. lime 
mascarpone 

gluten, lactose, egg.  

Traces of: soya, nuts 

Vegansk brownie Vegan brownie Traces of: peanut 

Nougatrulle med marsipan Nougat roll w. marzipan almond, cobnut, lactose 

Nougatkaka Nougat cake lactose, gluten, nuts 

Saffransbiscotti Saffron biscotti lactose, gluten, egg 

Mörk tryffel med rom Dark chocolate rum truffle 
lactose, soy lecithin.  

Traces of: cobnut, nuts 



                                                   

Swedish English Allergens 

Snickers Snickers-style lactose, peanut 

Clementiner Clementines – 

 

 


