
Crisps (MP) 

Mixed nuts (N) 

Naima vegan sweets (N) 

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

Daily special (V)
 

F I S H  S T E W  A I O L I
with salmon, shrimp, tomato, fennel, saffron, potatoes and aioli (sh, sulfit, e, mustard)

R O S É

R E D

W H I T E

C H I C K E N  O P E N  S A N D W I C H
with  rye bread, chicken in curry mayonnaise, pickled onion, fried onion and cress (g, e, mp, mustard)

B A K E D  P O R K  B E L L Y
with apple coleslaw, apple cider sauce and mashed potatoes (mustard, mp, sulfit, e)

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 green asparagus, sugar snap, radish, potatoes, feta cheese, roasted seeds
and wild garlic vinaigrette (l, 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

Fiskgryta med lax, räkor, tomat, fänkål, saffran, potatis och aioli

Kyckling i currymayonäs på rågbröd med picklad lök, rostad lök och krasse

 Sallad med grön sparris, sockerärtor, ärtor, potatis, fetaost, rostade frön och ramslöksvinägrett

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.

Bakad fläsksisda med äppelcoleslaw, äppelcidersås och potatispuré 

SA L A D  P R I M E U R

Nespolino Trebbiano Chardonnay 2024 ITA 
Kloster Eberbach Riesling 2023 GER

Nespolino Sangiovese Merlot  2023 FR
 Laurent Miquel Cabernet Syrah 2023 FR

Petite Cuvée Madame 2023 FR

Soda

Fröyja


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

	MAIN COURSES
	BAKED PORK BELLY
	with apple coleslaw, apple cider sauce and mashed potatoes (mustard, mp, sulfit, e)
	Bakad fläsksisda med äppelcoleslaw, äppelcidersås och potatispuré

	FISH STEW AIOLI
	with salmon, shrimp, tomato, fennel, saffron, potatoes and aioli (sh, sulfit, e, mustard)
	Fiskgryta med lax, räkor, tomat, fänkål, saffran, potatis och aioli

	SALAD PRIMEUR
	with green asparagus, sugar snap, radish, potatoes, feta cheese, roasted seeds and wild garlic vinaigrette (l, sulfit)
	Sallad med grön sparris, sockerärtor, ärtor, potatis, fetaost, rostade frön och ramslöksvinägrett

	CHICKEN OPEN SANDWICH
	with  rye bread, chicken in curry mayonnaise, pickled onion, fried onion and cress (g, e, mp, mustard)
	Kyckling i currymayonäs på rågbröd med picklad lök, rostad lök och krasse


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

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

	RED
	Nespolino Sangiovese Merlot  2023 FR  Laurent Miquel Cabernet Syrah 2023 FR

	ROSÉ
	Petite Cuvée Madame 2023 FR


	BEVERAGE
	Beer
	Soda
	Fröyja
	Non-alcoholic beverages
	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.


