
Crisps (MP) 

Mixed nuts (N) 

Naima vegan sweets (N) 

Cookies and sweets
(G,L, E,MP,A)  

Daily special (V)
 

B O H U S  H A D D O C K
with mussels, shrimp, fennel, leek, dill  and white wine sauce (sh, mp, sulfit)

R O S É

R E D

W H I T E

M E A T B A L L  O P E N  S A N D W I C H
with  rye bread, beetroot salad, pickles and parsley (g, e, mustard, sulfit)

C H I C K E N  À  L A  C R È M E
with Dijon mustard, tarragon, pearl onions, mushrooms, and potato pureé (mustard, mp, sulfit )

M E N U  I N C L U D E D  I N  Y O U R  P L A T I N U M  M E M B E R S H I P

with baked tomatoes, basil and parmesan risoni (l, g, sulfit)

Beer 

Non-alcoholic
beverages 

S N A C K S

S O U P

W I N E

M A I N  C O U R S E S

B E V E R A G E

Veganska kakor

Nötmix

Chips

Småkakor och sötsaker

Dagens soppa

Kolja Bohus med blåmusslor, räkor, fänkål, purjolök, dill och vitvinssås

Köttbullar på rågbröd, rödbetssallad, saltgurka och persilja

 Buffelmozzarella med bakade tomater, basilka och parmesanrisoni

Vin, öl, läsk, Fröyja
och alkoholfria

drycker 

Lunch served from 11.00. Last order 19:00 
Allergenes: E (Egg) G (Gluten) L (Lactose) P ( Pork) MP (Milk protein) A (Almond) N (Nuts) S ( Sesame) SH (Shellfish ) V (Vegan) Sulfit

Other allergies, please ask your waiter. Please see your server for more information regarding the meat’s origin.

Kyckling à la crème med dijonsenap, dragon, smålökar, champinjoner och potatispuré 

B U F FA LO  M OZ Z A R E L L A R I S O N I

Nespolino Trebbiano Chardonnay ITA 2024 
Kloster Eberbach Riesling GER 2023

Les Ormières Syrah Grenache FRA 2023 
Nespolino Sangiovese Merlot 2023

Petite Cuvée Madame FRA 2023

Soda

Fröyja


	MENU INCLUDED IN YOUR PLATINUM MEMBERSHIP
	SOUP
	Daily special (V)
	Dagens soppa

	MAIN COURSES
	CHICKEN À LA CRÈME
	with Dijon mustard, tarragon, pearl onions, mushrooms, and potato pureé (mustard, mp, sulfit )
	Kyckling à la crème med dijonsenap, dragon, smålökar, champinjoner och potatispuré

	BOHUS HADDOCK
	with mussels, shrimp, fennel, leek, dill  and white wine sauce (sh, mp, sulfit)
	Kolja Bohus med blåmusslor, räkor, fänkål, purjolök, dill och vitvinssås

	BUFFALO MOZZARELLA RISONI
	with baked tomatoes, basil and parmesan risoni (l, g, sulfit)
	Buffelmozzarella med bakade tomater, basilka och parmesanrisoni

	MEATBALL OPEN SANDWICH
	with  rye bread, beetroot salad, pickles and parsley (g, e, mustard, sulfit)
	Köttbullar på rågbröd, rödbetssallad, saltgurka och persilja


	SNACKS
	Mixed nuts (N)
	Crisps (MP)
	Cookies and sweets (G,L, E,MP,A)
	Naima vegan sweets (N)

	WINE
	WHITE
	Nespolino Trebbiano Chardonnay ITA 2024  Kloster Eberbach Riesling GER 2023

	RED
	Les Ormières Syrah Grenache FRA 2023  Nespolino Sangiovese Merlot 2023

	ROSÉ
	Petite Cuvée Madame FRA 2023


	BEVERAGE
	Beer
	Soda
	Fröyja
	Non-alcoholic beverages
	Lunch served from 11.00. Last order 19:00  Allergenes: E (Egg) G (Gluten) L (Lactose) P ( Pork) MP (Milk protein) A (Almond) N (Nuts) S ( Sesame) SH (Shellfish ) V (Vegan) Sulfit Other allergies, please ask your waiter. Please see your server for more information regarding the meat’s origin.


