
WELCOME,
You know that fŸling when you don’t 
want the evening to end?

When you can raise a glass with family and friends,
enjoy delicious, weŹ-prepared food 
in a warm and cozy atmosphere.

That’s exactly the fŸling we want to share
in our living room,in our living room, here in Skövde.

Would you like to know our tip for a great evening?
Start with a bowl of nuts, olives, or chips together with

a Cava sangria or a glass of Cava.

A pitcher of Cava Sangria • 349 SEK
(Flavours: mango & passion fruit, raspberry, or strawberry)

A glass of Cava
(Torre Oria Cava Brut, Spain)(Torre Oria Cava Brut, Spain)



drinks

Non-Alcoholic Drinks

IN THE FRIDGES WE HAVE
Guest BŸr • Daily price

Heźa Hos Lager • 89 SEK (33 cl, 5.1%)
Sour BŸr from Odd Island – Raspberry & Passion Fruit • 95 SEK (33 cl, 4.2%)

Local Lager from Norra Vånga • 78 SEK (33 cl, 5.2%)
Mariestads Export • 86 SEK (50 cl, 5.3%)
Heineken • 79 SEK (33 cl, 5.0%)Heineken • 79 SEK (33 cl, 5.0%)

Stenson IPA – Qvänum Mat & Malt • 79 SEK (33 cl, 5.0%)
Wheat BŸr – Qvänum Mat & Malt • 96 SEK (50 cl, 5.9%)
MeŹeruds Utmärkta Pilsner • 79 SEK (33 cl, 4.5%)

Annicas Lätta – Qvänum Mat & Malt • 64 SEK (33 cl, 2.8%)
Daura Daź (Gluten-FrŸ) • 79 SEK (33 cl, 5.4%)
Genuin Ljung IPA • 91 SEK (33 cl, 6.0%)

Wisby Stout – Gotlands Bryggeri • 89 SEK (33 cl, 5.0%)Wisby Stout – Gotlands Bryggeri • 89 SEK (33 cl, 5.0%)
Wisby Lager Organic • 86 SEK (33 cl, 4.7%)
Newcastle Brown Ale • 88 SEK (33 cl, 4.7%)

Duvel Belgian Strong Blond • 95 SEK (33 cl, 8.5%)
Briska Pear Cider • 72 SEK (33 cl, 4.5%)
Briska Riesling & Peach • 72 SEK (33 cl, 4.5%)
Briska Strawberry & Rhubarb • 72 SEK (33 cl, 4.5%)
Briska Raspberry & Blackcurrant • 72 SEK (33 cl, 4.0%)Briska Raspberry & Blackcurrant • 72 SEK (33 cl, 4.0%)

ON TAP
Norrlands Guld • 55 SEK (40 cl, 5.0%)
Krušovice • 79 SEK (40 cl, 5.0%)

Sitting Bulldog IPA • 92 SEK (40 cl, 6.4%)

Local Lager – Norra Vånga • 59 SEK (33 cl)
Norrlands Guld Light BŸr • 54 SEK (33 cl)
A Ship FuŹ of IPA • 59 SEK (33 cl)

Non-Alcoholic White/Red Wine • 59 SEK (glass)
Briska Pear Cider • 49 SEK (33 cl)

Non-Alcoholic Sparkling Wine • 59 SEK (glass)
Coca-Cola / Coca-Cola Zero / Fanta / Sprite • 34 SEK (33 cl)Coca-Cola / Coca-Cola Zero / Fanta / Sprite • 34 SEK (33 cl)

Raspberry Soda • 34 SEK (33 cl)
Loka – Citrus / StiŹ • 34 SEK (33 cl)

Lemonade – Lemon, Kiviks Musteri • 39 SEK (27 cl)
Lemonade – Rhubarb & VaniŹa, Kiviks Musteri • 39 SEK (27 cl)
Juice – Passion Fruit / Apple / Orange / Cranberry • 32 SEK



La Merdionale – Chardonnay, Sauvignon Blanc
Glass: 86 SEK • Bottle: 346 SEK

Domaine Louis Moreau – Petit Chablis
Glass: 135 SEK • Bottle: 549 SEK

Weingut Johannishof – Charta Riesling
Glass: 124 SEK • Bottle: 489 SEK

Essence – Mosel, RieslingEssence – Mosel, Riesling
Glass: 129 SEK • Bottle: 499 SEK

white!

ON THE WINE SHELF

La Merdionale – Grenache, France
Glass: 86 SEK • Bottle: 346 SEK

ROSÉ!

Torre Oria Cava Brut Glass: 86 SEK • Bottle: 349 SEK
Champagne de Saint Marceaux – Champagne Brut Bottle: 715 SEK

Moët & Chandon – Champagne Brut Bottle: 950 SEK (70 cl) • 2099 SEK (1.5 l)
Moët & Chandon – Champagne Rosé Bottle: 999 SEK (70 cl)
Dom Pérignon – Champagne Blanc Bottle: 3995 SEK (70 cl)

bubbles!



ON THE WINE SHELF

  

La Merdionale – Syrah/Merlot, France
Glass: 86 SEK • Bottle: 356 SEK

Valdepalacios Rioja Crianza – Tempranillo & Grenache, Spain
Glass: 109 SEK • Bottle: 462 SEK

Ogier Clos de L’Oratoire des Papes – Châteauneuf-du-Pape – Grenache, Ogier Clos de L’Oratoire des Papes – Châteauneuf-du-Pape – Grenache, 
Syrah, Mourvèdre, Cinsault, France

Bottle: 890 SEK

Pasqua – Valpolicella Ripasso – Corvina, 
Rondinella, Corvinone, Negrara, Italy
Glass: 116 SEK • Bottle: 486 SEK

Barolo DOCG – Nebbiolo, Italy
Bottle: 895 SEKBottle: 895 SEK

Amarone DOCG – Corvina, Rondinella, Cabernet Sauvignon, Italy
Glass: 144 SEK • Bottle: 575 SEK

Edna Valley Vineyard – Pinot Noir, USA
Glass: 124 SEK • Bottle: 495 SEK

red!



to start with
Garlic Bread • 69 SEK

Gratinated sourdough bread with garlic butter, topped with parmesan

Labneh Cream Cheese with Jalapeño • 85 SEK
Creamy chŸse, jalapeño, olive oil, 

roasted sunflower sŸds, garlic & toasted bread

Burrata on Spicy Vodka Gratinated Mini Pinsa • 99 SEK
’Nduja, caramelized onion, fior di latte, tomato, ’Nduja, caramelized onion, fior di latte, tomato, 
wild garlic dressed salad, roasted hazelnuts & balsamic

Toast Skagen • 99 SEK
Fried toast with Skagen mix, topped with diŹ crunch & red onion

Asparagus Arancini • 95 SEK
Fried risotto baŹs fiŹed with asparagus & mozzareŹa, 
topped with gremolata cream & parmesan

Beef Tartare on Flank Steak • 108 SEKBeef Tartare on Flank Steak • 108 SEK
Gruyère cream, browned butter, demi-glace, pickled asparagus, 
wild garlic oil, roasted hazelnuts & crispy flatbread

Charcuterie & Cheese for 2 • 199 SEK
3 Italian charcuterie, 2 chŸses, cornichons, 

NoceŹara olives, 
marmalade & sŸd crackers

(bread can be made gluten-free)(bread can be made gluten-free)

For aŹergies, always speak with our staff. Curious about the origin of our meat? FŸl frŸ to ask us!



Meatballs with Beef & Pork
(Gluten-free meatballs available) • 159 SEK

Mashed potatoes, cream sauce, pressed cucumber & lingonberries

Herb & Parmesan Gratinated Chicken Fillet • 185 SEK
Fried potatoes, parmesan, herbs, browned butter, sourdough bread, 

baked tomato, red wine sauce & gremolata cream

Veal Patty • 199 SEKVeal Patty • 199 SEK
Mashed potatoes, pepper sauce & crispy butter-fried seasonal vegetables

Pork Schnitzel “Hemma Hos” Style • 189 SEK
Fried potatoes, warm beurre blanc, asparagus, red wine sauce,

 pickled onion & lemon

Oven-Baked Salmon Fillet • 215 SEK
Stuffed with red shrimp & lemon-cured salmon, creamy asparagus risotto with Stuffed with red shrimp & lemon-cured salmon, creamy asparagus risotto with 
mascarpone, wild garlic oil, topped with roasted hazelnuts & parmesan

Caesar Salad with Chicken • 179 SEK
Warm-smoked pork beŹy, romaine lettuce, Caesar dressing, 
tomato, onion, topped with parmesan & sourdough croutons

Caesar Salad with Shrimp • 185 SEK
Romaine lettuce, Caesar dressing, tomato, onion, 
topped with parmesan & sourdough croutonstopped with parmesan & sourdough croutons

For aŹergies, always speak with our staff.

Main Courses



Okonomiyaki 
Japanese Cabbage Pancake

Okonomiyaki with Halloumi (VEG) • 159 SEK
Fried haŹoumi, BBQ sauce, pickled carrot, pickled onion, spring onion, 

miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Pork Belly • 159 SEK
Warm-smoked pork beŹy, BBQ sauce, pickled carrot, pickled onion, 
spring onion, miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Shrimp • 179 SEKOkonomiyaki with Shrimp • 179 SEK
Hand-pŸled shrimp, BBQ sauce, pickled carrot, pickled onion, spring onion, 

miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Korean Pulled Pork • 172 SEK
Slow-baked Korean puŹed pork, BBQ sauce, pickled carrot, pickled onion,
 spring onion, miso crunch, fresh coriander & miso mayonnaise

For aŹergies, always speak with our staff.

Our take on Japanese strŸt food



For aŹergies, always speak with our staff.

PASTA & RISOTTO
Mezze Maniche with Harissa-Marinated Red Shrimp • 199 SEK
Lemon sauce, spinach, tomato, topped with hand-pŸled shrimp, 

crunch & parmesan

Mezze Maniche Alfredo with Chicken • 179 SEK
Fried chicken thigh fiŹet, creamy parmesan sauce, 

topped with basil oil & parmesan

Egg Noodles with Korean Pulled Pork & Soy-Pickled Egg • 179 SEKEgg Noodles with Korean Pulled Pork & Soy-Pickled Egg • 179 SEK
Rich spicy broth, wok vegetables, soy mayonnaise, 
topped with fresh coriander & miso crunch

Asparagus Risotto with Fried Halloumi • 178 SEK
Creamy asparagus risotto with mascarpone, 

topped with roasted hazelnuts, wild garlic oil & parmesan

(pasta can be substituted with gluten-free)



FLATBREAD PIZZA 
Margherita (VEG) • 139 SEK

Tomato sauce, fior di latte, buffalo mozzareŹa, basil oil & parmesan

Chèvre Pizza (Bianco) • 159 SEK
Mascarpone cream, fior di latte, chèvre, pear, 
truffle honey, walnuts & parmesan

Asparagus Pizza (Bianco) • 159 SEK
Mascarpone cream, fior di latte, pickled asparagus, Mascarpone cream, fior di latte, pickled asparagus, 
gremolata cream, roasted hazelnuts & parmesan

Shrimp Pizza (Bianco) • 159 SEK
Mascarpone cream, fior di latte, hand-pŸled shrimp, 
spring onion, gremolata cream & parmesan

Korean Pulled Pork Pizza • 159 SEK
Tomato sauce, fior di latte, chili mayonnaise, 

spring onion & miso crunchspring onion & miso crunch

Salami Spianata • 159 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa & basil oil

Fem Gubbar (Slightly Spicy) • 159 SEK
Tomato sauce, fior di latte, ’nduja salami, warm-smoked pork beŹy, 
red onion, pickled onion, spring onion, gremolata cream, 

chili mayonnaise & parmesan

 
For aŹergies, always speak with our staff.



For the 
Little Ones

Meatballs • 69 SEK
Mashed potatoes, cream sauce & lingonberries

Margherita Pizza • 49 SEK
Tomato sauce & fior di latte

Pancakes • 49 SEK
With strawberry jam & whipped cream

All Our Pasta Dishes Available as Kids’ Portions • 69 SEKAll Our Pasta Dishes Available as Kids’ Portions • 69 SEK
SŸ our various pasta dishes earlier in the menu

Crispy Chicken • 69 SEK
Fried potatoes, herb & garlic cream

food

For aŹergies, please speak with our staff.

drinks
Coca-Cola / Coca-Cola Zero / Fanta / Sprite • 32 SEK (33 cl)

Raspberry Soda • 32 SEK (33 cl)
Loka – Citrus / StiŹ • 32 SEK (33 cl)

Juice – Passion Fruit / Apple / Orange / Cranberry • 29 SEK



Crème Brulée • 65 SEK

Rhubarb in a Glass • 72 SEK
Butter-fried cinnamon bun, whipped lemon pannacotta, 

rhubarb compote & oat crunch

Banoffee “Hemma Hos” Style • 72 SEK
Banana, dulce de leche, digestive biscuit, topped with cream & Daim

Chocolate Chip Cookie Brownie • 79 SEKChocolate Chip Cookie Brownie • 79 SEK
With vaniŹa ice cream and soy caramel sauce

Our Homemade Ice Cream • 65 SEK
Flavour may vary

Sorbet (Vegan) • 42 SEK
Flavour may vary

Truffle • 30 SEK
Flavour may varyFlavour may vary

Coffee & Coffee Drinks
CoffŸ • 36 SEK

Single Espresso • 36 SEK
Double Espresso • 39 SEK
Caffè Latte • 54 SEK

Cappuccino – available in various flavours • 54 SEK
Cortado • 54 SEK

Tea (Black or Västgöta, GrŸn Mareldar) • 36 SEKTea (Black or Västgöta, GrŸn Mareldar) • 36 SEK
Irish CoffŸ • 139 SEK
Spanish CoffŸ • 139 SEK
Espresso Martini • 149 SEK
Kaffe Karlsson • 139 SEK
Kaffe Baileys • 139 SEK
Caramäl • 139 SEK

*A classic for many is an after-coffŸ drink *A classic for many is an after-coffŸ drink 
– just ask our staff and they’Ź take care of it.

sweets


