
Aperol Spritz 150 kr
Aperol, Prosecco, Orange 

Elderflower Tom Collins 150 kr
Gin, Elderflower, Lemon

Negroni 150 kr
Gin, Sweet vermouth, Campari, Orange

SPARKLING BY THE GLAS
   Taittinger brut réserve, Champagne 165 kr

2011 Taittinger, Comtes de Champagne, blanc de blanc 445 kr
Cava Domo, Katalonien 110 kr

Noceralla oliver 45 kr

Oysters Fine de claire 45kr/st

Pickled cucumber, dill, smoked smetana, honey 55 kr
with 3 cl premium vodka 140 kr 

30g Kalix vendace roe, butterfried toast, smetana, red onion & lemon 355 kr

Tuna tartare with horseradish cream, ponzu, pickled cucumber & crispy black cabbage 185 kr

Lobster soup with butter-boiled lobster & Pernod 245 kr

Burratina Mozzarella, confit tomato, crispy artichoke & gremolata 195 kr

Steak tartare on fillet of beef & entrecôte, mushroom duxellé, cured egg yolk, capers & cheese 245 kr

Grilled marrow bone of Östergötland cow, pickled silver onion, pork belly, smetana & butter-fried sourdough bread 
175 kr

with 15 g Kalix vendace roe 295 kr

Stadsvaktens charcuteries, matured cheeses, olives, aioli & grilled bread 245 kr



Grand Chicken Burger, Crisp chicken, cabbage salad, silver onions, aioli & Stadsvaktens French fries 175 kr

Fish stew with cod loin, tuna & mussels, white wine, cream, potatoes, root vegetables & herb croutons 175 kr

AFTER 6 PM THESE DISHES ARE SERVED AT THE REGULAR PRICE SEK 235

Rôtisserie grilled pork tenderloin with bbq-glace, aioli & fried potatoes 245 kr

Rôtisseri grilled 1/2 farm chicken, aioli & fries 245 kr

CHEF’S CHOICE
Grilled Skreitorsk with sandefjord sauce, sauteed savoy cabbage, trout roe & potato puree 395 kr

Risotto with spinach & parsley, mushrooms, parmesan & crispy cabbage (veg) 295 kr

”Biff Rydberg” on beef fillet from Bjursunds, confit potatoes, beer-boiled onions, mustard cream & egg yolk 395 kr 

Cheeseburger on local beef, cheddar cheese, aioli & Stadsvakten french fries 235 kr

Steak tartare on fillet of beef in Östergötland & entrecôte, mushroom duxellé, cured egg yolk, capers, cheese & fries 375 kr



STADSVAKTENS DRY-AGED MEAT
Together with our local butcher Bjursunds we select the best dry-aged beef for you. 

All our meat is eco-friendly and biodynamic. Ask your waiter which farm the meat comes from today!

Rib eye 300g dry-aged 6 weeks 485 kr
Flavor intensity 7/10  Tenderness  6/10  Marbled fat  8/10

"tasteful with marbled fat”

Flapsteak 200g dry-aged 4 weeks 325 kr
Flavor intensity 8/10   Tenderness 4/10   Marbled fat 6/10

"tasteful steak with bigger fibre”

Beef tenderloin 200g dry-aged 5 weeks 525 kr
Flavor intensity 5/10   Tenderness 9/10   Marbled fat 4/10

"Tender & exclusive, rolled in pepper” 

FRÅN MÖRNINGSKYLEN FÖR 2 PERSONER

Porterhouse Hängmörad 6 v 1195 kr
Smakintensitet 7/10 Mörhet 6/10 Marmorering 7/10  

"Biff & filé med ryggbenet mellan, glöm ej gnaga på benet, där sitter mest smak"

Mixed Grill for at least 2 people
595 kr per person

Flapsteak, beef sirloin, lamb sausage, crisp chicken

Included to the steak
Stadsvaktens French fries, tomato salad, our béarnaise & red wine gravy

Our entrecôte from Bjursund's slaughterhouse 

won a Gold Medal at

World steak challenge In London!



Vanilla-& browned butter ice cream, bubbly chocolate, crunchy sugar & aged PX sherry 125 kr

Can be had without sherry 85 kr

Crème Brûlée 110 kr

Butter-fried almond cake with rum sabayonne, toasted almonds & apple ice cream 125 kr

Dark chocolate ganache, cherry mousse & roasted white chocolate 125 kr

Tonight's piece of cheese with marmalade 60 kr

Chefs sorbet 75 kr

Dark chocolate truffle 50 kr

2016 Delas,“La pastourelle”, Muscat de Venice,
Rhône, Frankrike, 90kr

2017 Calvet, “Reserve du ciron” Sauternes, 
Frankrike, 90kr

2019 La Spinetta, Moscato d´Asti,”Bricco Quaglia”
Piemonte, Italien, 80kr

2017 Royal Tokaji Late Harvest, Tokaij Azu, 
Ungern, 110kr

Valdespino, El Candado Pedro Ximenez (sweet)
Jerez, Spanien, 95kr

NV Grahams LVB, Douro, Portugal, 85kr

2008 Graham´s Late Bottled Vintage Port, Douro, 
Portugal, 145kr

2020 Musella Recioto, Valpolicella, Italien, 165kr

NV Moscatel de Setúbal, Portugal, 75kr

DESSERTVIN  6cl

Kaffe 38kr

Espresso 38kr/45kr

Cappucino 45kr

Latte 49kr

Te (Svart/Grönt/Rött) 38kr

Tillbehör till kaffet hittar ni i avecmenyn


