
Liver paté sandwich | SEK 99 
A wonderful combination of flavours on home-baked 
rye bread topped with browned mushrooms

Beetroot hummus sandwich | SEK 89 

VEGAN, GLUTEN-FREE BREAD AVAILABLE

Marinated oven-roasted aubergine with beetroot hummus 
and roasted pumpkin seeds on home-baked rye bread

Basil, tomato & cream cheese  
sandwich |  SEK 115 

LACTOSE-FREE, VEGETARIAN, GLUTEN-FREE BREAD AVAILABLE

Marinated oven-roasted aubergine with basil and sun-
dried tomatoes cream cheese served on home-baked 
sourdough bread

Cheese & charcuterie sandwich | SEK 125

GLUTEN-FREE BREAD AVAILABLE

Swedish delicatessen matched with our own preserves 
on home-baked ciabatta

Chicken sandwich with tarragon & Dijon 
mustard | SEK 125 

LACTOSE-FREE, GLUTEN-FREE BREAD AVAILABLE

Marinated chicken breast with tarragon & Dijon mustard 
cream served on home-baked sourdough bread with 
pickled red onion and mushrooms

Crayfish & shrimp sandwich | SEK 155 

LACTOSE-FREE, GLUTEN-FREE BREAD AVAILABLE

A classic served on home-baked sourdough bread

Charcuterie tray for two | SEK 255
Charcuterie delicatessen, cheese, preserves, cream cheese, 
ciabatta, seeded crackers, black olives & cornichons

Caesar salad with chicken/whiteleg  
shrimp | SEK 155 

LACTOSE-FREE

Classic Caesar salad with chicken/shrimp, topped with 
parmesan cheese and sourdough croutons

Salad with hot smoked salmon from 
Simrishamn | SEK 175 

GLUTEN-FREE, DAIRY-FREE

Served with potato, radishes, strawberries and a Scania 
& Dijon mustard dressing

Menu 2021
Chickpea salad á la Elin | SEK 145 

VEGAN, GLUTEN-FREE

Quick-fried chickpeas with roasted carrot, broccoli and 
beetroot served with cumin & lime sauce

Overnight-baked tenderloin & herbs | SEK 165 

DAIRY-FREE, GLUTEN-FREE

Marinated pork tenderloin baked overnight served with 
oven-roasted pointed cabbage & fennel

Lamb koftas | SEK 165 

GLUTEN-FREE, LACTOSE-FREE

Homemade lamb koftas, roasted pointed cabbage, 
carrot & beetroot served with cream cheese

Sesame-breaded haloumi | SEK 165 

VEGETARIAN, GLUTEN-FREE

Fried haloumi with roasted broccoli & pumpkin seeds 
served with a carrot & orange purée

Burger | SEK 170 

LACTOSE-FREE

Our own classic burger made from locally produced 
meat, cheese, caramelised onion, pickles, coleslaw & two 
different dressings served with home-made French fries

Veggie burger | SEK 165 

VEGAN, GLUTEN-FREE

Burger made from field peas, broad beans and lupin 
beans served with cream cheese, cucumber, button 
mushrooms, pickled red onion, coleslaw, dressing and 
home-made French fries

Kids menu
Meatballs | SEK 80 

GLUTEN-FREE, LACTOSE-FREE, DAIRY-FREE AVAILABLE

Home-made meatballs served with boiled potatoes  
& sauce, alternatively, home-made French fries

Pancakes | SEK 70
Three pancakes served with home-made raw jam & cream

Dessert
Berry buffet | SEK 130 (children 0-3 years SEK 
35, 4-9 years SEK 85)

Berries from the farm, ice cream, cream, sorbet, 
meringues, florentines, chocolate sauce etc. (dairy-free 
ice cream, cream and chocolate sauce available)

Cakes
Delicious treats available at our cake stand, for example 
our delicious French chocolate cake. Gluten-free, lactose-
free, dairy-free, vegan & sugar-free alternatives available.


