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

When you get to toast with family and friends, 
enjoy good, weŹ-prepared food in a 
warm and cozy atmosphere.

That is exactly the fŸling we want to create in our living That is exactly the fŸling we want to create in our living 
room, here at Home in Skövde.

Want to know our recipe 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
(with flavors of mango/passion, raspberry or strawberry)

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



to drink

NON-ALCOHOLIC

IN THE FRIDGES
Guest bŸr – daily price

“Heźa Hos Lager” – 89 SEK (33 cl, 5.1%)
Odd Island Sour Ale, Raspberry & Passion – 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 from Qvänum Mat & Malt – 79 SEK (33 cl, 5.0%)
Wheat bŸr from Qvänum Mat & Malt – 96 SEK (50 cl, 5.9%)
MeŹeruds ExceŹent Pilsner – 79 SEK (33 cl, 4.5%)

Annicas Lätta from 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%)

Gotlands Bryggeri Wisby Stout – 89 SEK (33 cl, 5.0%)Gotlands Bryggeri Wisby Stout – 89 SEK (33 cl, 5.0%)
Wisby Lager Eco – 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 Cider Pear – 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%)

From Czech Republic: Krusovice – 79 SEK (40 cl, 5.0%)
Gotlands Bryggeri Sitting BuŹdog IPA – 92 SEK (40 cl, 6.4%)

Local lager from Norra Vånga – 59 SEK (33 cl)
A Ship FuŹ of IPA – 59 SEK (33 cl)

Alcohol-frŸ white/red wine – 59 SEK (glass)
Alcohol-frŸ sparkling wine – 59 SEK (glass)
Briska Cider Pear – 49 SEK (33 cl)

Coca-Cola / Coca-Cola Zero / Fanta / Sprite – 34 SEK (33 cl)
Raspberry soda – 34 SEK (33 cl)Raspberry soda – 34 SEK (33 cl)

Loka (citrus / natural) – 34 SEK (33 cl)
Lemonade Lemon (Kiviks Musteri) – 39 SEK (27 cl)
Mino Zero (flavour varies) – 37 SEK (33 cl)

Lemonade Rhubarb & VaniŹa (Kiviks Musteri) – 39 SEK (27 cl)
Juice: passionfruit / apple / orange / cranberry – 32 SEK



IN OUR LIVING ROOM THE HOUSE WINES FROM FRANCE ARE:
La Merdionale – Chardonnay, Sauvignon Blanc
by the glass: 86 SEK • by the bottle: 346 SEK

Domaine Louis Moreau – Petit Chablis
by the glass: 135 SEK • by the bottle: 549 SEK

Weingut Johannishof – Charta Riesling
by the glass: 124 SEK • by the bottle: 489 SEKby the glass: 124 SEK • by the bottle: 489 SEK

Essence – Mosel Riesling
by the glass: 129 SEK • by the bottle: 499 SEK

Weingut Ingrid Groiss – Grüner Veltliner Weinviertel
by the glass: 128 SEK • by the bottle: 511 SEK

white!
On the wine shelf

La Merdionale – Grenache (France)
by the glass: 86 SEK • by the bottle: 346 SEK

ROSÉ!

Torre Oria Cava Brut – by the glass: 86 SEK • by the bottle: 349 SEK
Champagne de Saint Marceaux – Champagne Brut – by the bottle: 715 SEK
Moët & Chandon – Champagne Brut – 70 cl: 950 SEK • 1.5 L: 2,099 SEK

Moët & Chandon – Champagne Rosé – 70 cl: 999 SEK
Dom Pérignon – Champagne Blanc – 70 cl: 3,995 SEK

bubbles!



On the wine shelf

  

La Merdionale – Syrah/Merlot (France)
by the glass: 86 SEK • by the bottle: 356 SEK

Valdepalacios Rioja Crianza
 – Tempranillo & Grenache (Spain, Rioja)
by the glass: 109 SEK • by the bottle: 462 SEK

Pasqua – Valpolicella Ripasso – Corvina, Rondinella, Pasqua – Valpolicella Ripasso – Corvina, Rondinella, 
Corvinone, Negrara (Italy)

by the glass: 116 SEK • by the bottle: 486 SEK

Barolo DOCG – Nebbiolo (Italy)
by the bottle: 895 SEK

Amarone DOCG – Corvina, Rondinella, 
Cabernet Sauvignon (Italy)

by the glass: 144 SEK • by the bottle: 575 SEKby the glass: 144 SEK • by the bottle: 575 SEK

Edna Valley Vineyard – Pinot Noir (USA)
by the glass: 124 SEK • by the bottle: 495 SEK

red!



to start with
Choose from our carefully prepared starters
for a perfect start to your evening

Garlic bread – 69 SEK
Gratinated sourdough bread with garlic butter & gremolata, 

topped with parmesan

Labneh with artichoke – 99 SEK
Grilled pepper salsa, toasted bread, 
topped with crunch & parmesan

Chèvre Chaud – 95 SEKChèvre Chaud – 95 SEK
Fried goat cheese toast, fresh strawberries, dressed salad, 
0topped with roasted walnuts, truffle honey & balsamic

Okonomiyaki with miso-cured salmon – 108 SEK
BBQ sauce, pickled carrot, spring onion, miso crunch,0

 fresh coriander & wasabi mayonnaise

Toast Skagen – 99 SEK
Fried toast with shrimp salad, topped with dill crunch & red onionFried toast with shrimp salad, topped with dill crunch & red onion

Steak tartare – 112 SEK
Tartare cream, confit egg yolk, dill-pickled cucumber, 

potato chips, red onion & pecorino

Charcuterie & cheese for 2 – 199 SEK
3 Italian charcuterie, 2 cheeses, cornichons, Nocellara olives, 

marmalade & crisp seed crackers

In case of allergies, please always speak with the staff. If you are wondering where our meat comes from, feel free to ask us!



Meatballs made from chuck & pork shoulder – 159 SEK
Buttered new potatoes, cream sauce, pickled cucumber & lingonberries

Gratinated chicken fillet with four cheeses – 185 SEK
DŸp-fried potatoes, sun-dried tomato, feta chŸse, fior di latte, 
cream chŸse, herb white wine sauce, topped with crunch & parmesan

Pork schnitzel “house style” – 189 SEK
DŸp-fried potatoes, tartar cream, red wine sauce, pickled onion & lemonDŸp-fried potatoes, tartar cream, red wine sauce, pickled onion & lemon

Pike-perch from Lake Vänern – 230 SEK
Buttered new potatoes, Sandefjord sauce, diŹ-pickled cucumber & sourdough crunch

Club sandwich – 185 SEK
Herb-baked chicken fiŹet, crispy bacon, mayonnaise, toasted bread, 

pickled onion, tomato, cucumber & French fries

Caesar salad with chicken – 179 SEK
Smoked pork beŹy, romaine lettuce, Caesar dressing, tomato, onion, Smoked pork beŹy, romaine lettuce, Caesar dressing, tomato, onion, 

topped with parmesan & sourdough croutons

Caesar salad with prawns – 185 SEK
Romaine lettuce, Caesar dressing, tomato, onion, 
topped with parmesan & sourdough croutons

Chèvre Chaud – 182 SEK
Fried goat chŸse toast, fresh strawberries, roasted walnuts, dressed salad,
 cherry tomatoes, topped with truffle honey & balsamic vinegar cherry tomatoes, topped with truffle honey & balsamic vinegar

In case of allergies, please always speak with the staff.

OUR MAIN COURSES



Okonomiyaki 
- Japanese cabbage pancake -

Okonomiyaki with feta cheese (vegetarian) – 159 SEK
Crumbled feta chŸse, BBQ sauce, pickled carrot, pickled onion, 

spring onion, miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with pork belly – 159 SEK
Smoked pork beŹy, BBQ sauce, pickled carrot, pickled onion, 

spring onion, miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with prawns – 179 SEKOkonomiyaki with prawns – 179 SEK
Hand-pŸled prawns, BBQ sauce, pickled carrot, pickled onion, 

spring onion, miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with miso-cured salmon – 179 SEK
Miso-cured salmon, BBQ sauce, pickled carrot, pickled onion, 
spring onion, miso crunch, fresh coriander & wasabi mayonnaise

In case of aŹergies, please always speak with the staff.

Our interpretation of Japanese street food



In case of allergies, please always speak with the staff.

PASTA
Fresh fettuccine with prawns – 199 SEK
Olive oil, chili, garlic, spinach, tomato, 

topped with hand-pŸled prawns, crunch & parmesan

Mezze maniche with salsiccia & ’nduja – 175 SEK
House-made salsiccia, ’nduja, mascarpone, sofritto sauce, 
tomato, spinach, topped with crunch & pecorino

Mezze maniche chicken al limone – 179 SEKMezze maniche chicken al limone – 179 SEK
Herb-baked chicken fiŹet, creamy white wine sauce, lemon, 
chili, garlic, spinach, tomato, topped with crunch & parmesan

Fresh fettuccine with burrata – 175 SEK
Sofritto sauce, chili, garlic, tomato, spinach, 

topped with crunch & parmesan

*pasta can be replaced with gluten-frŸ pasta.



FLATBREAD PIZZA 

Margherita (vegetarian) – 139 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa, basil oil & parmesan

Goat cheese pizza (bianco) – 159 SEK
Mascarpone cream, fior di latte, goat chŸse, strawberries, 

truffle honey, walnuts & parmesan

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

Salsiccia & ’nduja – 159 SEK
Tomato sauce, fior di latte, salsiccia, ’nduja, spring onion, 

red onion, chili mayonnaise & parmesan

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

Chicken pizza – 159 SEKChicken pizza – 159 SEK
Tomato sauce, fior di latte, sliced herb-baked chicken, spring onion, 

pickled red onion, gremolata cream & parmesan

Five Guys (spicy) – 159 SEK
Tomato sauce, fior di latte, ’nduja salami, smoked pork beŹy, red onion, 
pickled onion, spring onion, gremolata cream, chili mayonnaise & parmesan

 
 

In case of allergies, please always speak with the staff.



for the
little ones

Meatballs – 69 SEK
Buttered new potatoes, cream sauce & lingonberries

Margherita – 49 SEK
Tomato sauce & fior di latte

Pancakes – 49 SEK
With strawberry jam & whipped cream

All our pasta dishes are available in a children’s portion – 69 SEKAll our pasta dishes are available in a children’s portion – 69 SEK
SŸ our pasta options earlier in the menu

food

In case of allergies, please always speak with the staff.

drinks
Coca-Cola / Coca-Cola Zero / Fanta / Sprite – 34 SEK (33 cl)

Raspberry soda – 34 SEK (33 cl)

Loka, citrus / natural – 34 SEK (33 cl)

Juice: passionfruit / apple / orange / cranberry – 32 SEK



Crème Brûlée – 65 SEK

Eton Mess – 79 SEK
Nut meringue, strawberries, vaniŹa ice cream, 
chocolate sauce & lightly whipped cream

White chocolate panna cotta – 75 SEK
Topped with passion fruit coulis & raspberry crunch

Our own ice cream – 65 SEKOur own ice cream – 65 SEK
Topped with lime-sugared strawberries & oat crunch

Sorbet (vegan) – 42 SEK
Flavour varies

Truffle – 30 SEK
Flavour varies

sweets


