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

When you get to 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 create in our That’s exactly the fŸling we want to create in our 
living room, at home in Östersund.

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

a sangria or a glass of cava.

Sangria • 415 kr
(cava, red or white wine)

Cava • Glass: 92 kr • Bottle: 455 krCava • Glass: 92 kr • Bottle: 455 kr
Delapierre Brut Tradición – Cava



ON TAP,
Norrlands Guld • 59 kr (40 cl, 5.0%)

From the Czech Republic: Krusovice • 82 kr (40 cl, 5.0%)

IN THE FRIDGES WE HAVE,
Simon's BŸr Tip: FjäŹen Pale Ale from Åre Bryggcompagni
Fruity, hoppy aroma with a clear bitterness • 92 kr (33 cl, 4.8%)

Jämtlands Bärnsten • 88 kr (33 cl, 5%)Jämtlands Bärnsten • 88 kr (33 cl, 5%)
Jämtlands IPA • 88 kr (33 cl, 5.5%)

Coźunity BŸr Pilsner • 89 kr (33 cl, 5%)
Coźunity BŸr IPA • 89 kr (33 cl, 6%)
Hazy BuŹdog APA • 84 kr (33 cl, 5.7%)
Dura Daź Gluten-FrŸ • 82 kr (33 cl, 5.4%)
Wisby Stout • 87 kr (33 cl, 5%)
Wisby Weisse • 93 kr (0.5 L, 5.2%)Wisby Weisse • 93 kr (0.5 L, 5.2%)

Odd Island Raspberry Passion Sour Ale • 92 kr (33 cl, 4.2%)
Briska Pear Cider • 76 kr (33 cl, 4.5%)
Briska Riesling Peach • 72 kr (33 cl, 4.5%)

Strongbow – English Dry Apple Cider • 82 kr (33 cl, 5%)
Galipette – French Apple Cider from Normandy • 92 kr (33 cl, 4.5%)

TO DRINK

NON-ALCOHOLIC
A Ship FuŹ of IPA • 65 kr (33 cl)

Norra Vånga Light Lager • 62 kr (33 cl)
MikkeŹer Drinkin’ in the Sun Wheat BŸr • 72 kr (33 cl)
Tomorrow Brewing Unfiltered • 68 kr (33 cl)
Non-Alcoholic White Wine (various types) • 82 kr
Non-Alcoholic Red Wine (various types) • 82 kr
Non-Alcoholic Sparkling Wine (various types) • 85 krNon-Alcoholic Sparkling Wine (various types) • 85 kr

Briska Pear Cider • 67 kr (33 cl)
Coca-Cola / Coke Zero / Fanta / Sprite • 36 kr (33 cl)
Loka, Citrus / Natural, Light BŸr • 36 kr (33 cl)

Kiviks Lemonade, Lemon • 42 kr
Kiviks Apple Juice • 42 kr

Thomas Henry Ginger BŸr • 42 kr
Thomas Henry Pink Grape Soda • 42 krThomas Henry Pink Grape Soda • 42 kr



Delapierre Brut Tradición – Cava
By the glass: 87 kr • By the bottle: 425 kr

Prosecco Treviso Extra Dry DOC
By the glass: 87 kr • By the bottle: 425 kr

Crémant De Bourgogne Blanc De Blanc Brut
By the glass: 138 kr • By the bottle: 690 kr

Philipponat Royale Réserve BrutPhilipponat Royale Réserve Brut
By the bottle: 998 kr

La Merdionale – Grenache
By the glass: 87 kr • By the bottle: 399 kr

LYV Rosé – Cinsault
By the glass: 95 kr • By the bottle: 435 kr

ROSÉ!

SPARKLING!



“Sofie's Wine Tip” – Mon P’tit Pithon Blanc (Organic)
Grenache Blanc / Macabeu. Fresh and lively white wine with 

notes of citrus, green apple, and minerals. Dry with a crisp acidity. 
Perfect with fish and seafood or as an aperitif.
By the glass: 130 kr • By the bottle: 620 kr

In our Living Room, the House Wines from France:
La Merdionale – Chardonnay, Sauvignon BlancLa Merdionale – Chardonnay, Sauvignon Blanc
By the glass: 87 kr • By the bottle: 399 kr

Perlage – Pinot Grigio
By the glass: 95 kr • By the bottle: 445 kr

Mehrlein – Riesling Dry
By the glass: 125 kr • By the bottle: 599 kr

Grüner Veltliner Weinviertel (Organic) – Grüner Veltliner
By the glass: 129 kr • By the bottle: 605 krBy the glass: 129 kr • By the bottle: 605 kr

Secret de Lunès (Organic) – Chardonnay
By the glass: 135 kr • By the bottle: 605 kr

Walter Riesling Trocken Mosel
By the glass: 129 kr • By the bottle: 605 kr

Sometimes we have other fun wines in the fridge – fŸl frŸ to ask if you’re curious!

white!

ON THE WINE SHELF



ON THE WINE SHELF

  

Dennis’ Wine Tip – Michel Guignier Beaujolais – Gamay
A clean and elegant Beaujolais with light mineral notes and generous fruit.

By the bottle: 695 kr

In our Living Room, the House Wine from France:
La Merdionale – Syrah

By the glass: 87 kr • By the bottle: 399 krBy the glass: 87 kr • By the bottle: 399 kr

Bousquet Organic – Cabernet Sauvignon
By the glass: 92 kr • By the bottle: 455 kr

Perlage Borgo Rosso – Sangiovese / Montepulciano
By the glass: 95 kr • By the bottle: 465 kr

Piccini Memoro Rosso – Merlot
By the glass: 125 kr • By the bottle: 620 kr

Piccini Memoro Rosso – Merlot (1.5 L) Piccini Memoro Rosso – Merlot (1.5 L) • 998 kr

Weingut Walter – Mosel – Spätburgunder
By the glass: 129 kr • By the bottle: 625 kr

Roberto Sarotto Barbera d’Asti DOCG – Barbera
By the glass: 135 kr • By the bottle: 665 kr

Diwald Vom Löss 2022 – Zweigelt
By the glass: 135 kr • By the bottle: 665 kr

Domain Boisson – Côtes du RhôneDomain Boisson – Côtes du Rhône
By the bottle: 655 kr

 

RED!



TO START WITH
Garlic Bread • 69 kr

Gratinated sourdough bread with garlic butter,
topped with Parmesan

Burrata on Puttanesca Butter-Gratinated Mini Pinsa • 99 kr
Rams’ garlic dressed salad, roasted hazelnuts,

topped with balsamic

Toast Skagen • 99 krToast Skagen • 99 kr
Fried toast bread with Skagen mix,
topped with diŹ crunch & red onion

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

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

Charcuterie & Cheese for 2 • 199 kr
3 charcuterie meats, 2 chŸses, cornichons,
NoceŹara olives, marmalade & sŸd crackers

(Gluten-frŸ bread available on request)

If you have aŹergies, always speak with the staff



OUR MAIN COURSES

Meatballs with Chuck & Pork
(Gluten-free meatballs available) • 159 kr

Mashed potatoes, cream sauce, pressed cucumber & lingonberries

Chèvre-Gratinated Chicken Fillet • 185 kr
Roasted root vegetables, chèvre, cream chŸse,
kataifi crisp, pistachios & gastrique sauce

Pork Schnitzel “At Home Style” • 189 krPork Schnitzel “At Home Style” • 189 kr
Fried potatoes, warm butter béarnaise,
red wine sauce, pickled onions & lemon

Seared Landö Arctic Char • 230 kr
DiŹ & lemon-cured, creamy asparagus risotto with mascarpone,
rams’ garlic oil, topped with roasted hazelnuts & Parmesan

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

Caesar Salad with Prawns • 185 kr
Romaine lettuce, Caesar dressing, tomato, onion,
topped with Parmesan & sourdough croutons

If you have aŹergies, always speak with the staff



Our Take on Japanese StrŸt Food

Okonomiyaki 
- Japanese Cabbage Pancake -

Okonomiyaki with Halloumi (VEG) • 159 kr
Fried haŹoumi, BBQ sauce, pickled carrot, pickled red onion,
spring onion, miso crunch, fresh coriander & gochujang mayo

Okonomiyaki with Pork Belly • 159 kr
Warm-smoked pork beŹy, BBQ sauce, pickled carrot, spring onion,

miso crunch, fresh coriander & gochujang mayo

Okonomiyaki with Shrimps • 179 krOkonomiyaki with Shrimps • 179 kr
Hand-pŸled shrimps, BBQ sauce, pickled carrot, spring onion,
miso crunch, fresh coriander & gochujang mayo

Okonomiyaki with Korean Pulled Pork • 172 kr
Overnight-baked Korean puŹed pork, BBQ sauce, pickled carrot,
spring onion, miso crunch, fresh coriander & soy mayo

If you have aŹergies, always speak with the staff



If you have aŹergies, always speak with the staff

PASTA & RISOTTO
Mezze Maniche with 

Harissa-Marinated Red Shrimp • 199 kr
Lemon sauce, spinach, tomato, topped with 
hand-pŸled shrimp, crunch & Parmesan

Mezze Maniche Alfredo with Chicken • 179 kr
Fried chicken thigh fiŹet, creamy Parmesan sauce,

topped with basil oil & Parmesantopped with basil oil & Parmesan

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

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

topped with roasted hazelnuts, rams’ garlic oil & Parmesan

(Gluten-free pasta available on request)(Gluten-free pasta available on request)



FLATBREAD PIZZA 
Margherita (VEG) • 139 kr

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

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

Five Cheese (Bianco) • 159 krFive Cheese (Bianco) • 159 kr
Mascarpone cream, fior di latte, buffalo mozzareŹa,
Skärvånges Ädla chŸse, basil oil & Parmesan

Asparagus (Bianco) • 159 kr
Mascarpone cream, fior di latte, pickled asparagus,
gremolata cream, roasted hazelnuts & Parmesan

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

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

spring onion & miso crunch

Salami Spianata • 159 kr
Tomato sauce, fior di latte, buffalo mozzareŹa,

basil oil & gremolata creambasil oil & gremolata cream

Five Guys (a bit spicier) • 159 kr
Tomato sauce, fior di latte, ’nduja salami,

warm-smoked pork beŹy, red onion, pickled onion, spring onion,
gremolata cream, chili mayonnaise & Parmesan

If you have aŹergies, always speak with the staff



FOR THE 
LITTLE ONES

Meatballs • 69 kr
Mashed potatoes, cream sauce & lingonberries

Margherita • 49 kr
Tomato sauce & fior di latte

Pancakes • 49 kr
With strawberry jam & whipped cream

FOOD

If you have aŹergies, always speak with the staff

DRINKS
Coca-Cola / Coke Zero / Fanta / Sprite • 32 kr (33 cl)

Raspberry Soda • 32 kr (33 cl)
Loka, Citrus / Natural • 32 kr (33 cl)

Juice, Passion Fruit / Apple / Orange / Cranberry • 29 kr



Crème Brûlée • 65 kr

Rhubarb in a Glass • 72 kr
Butter-fried cinnamon bun, whipped lemon panna cotta,

rhubarb compote & oat crunch

Chocolate Chip Cookie Mud Cake • 79 kr
With vaniŹa ice cream and soy caramel sauce

Our Homemade Lingonberry Ice Cream • 65 krOur Homemade Lingonberry Ice Cream • 65 kr
With oat crunch

Sorbet (Vegan) • 42 kr
In a flavor that may vary

Truffle • 30 kr
In a flavor that may vary

COFFEE & COFFEE DRINKS
TEA • 29 kr
COFFEE • 29 kr
CAPPUCCINO • 45 kr

ESPRESSO • Single 32 kr, Double 35 kr
ESPRESSO MARTINI • 135 kr (5 cl)
KAFFE KARLSSON • 135 kr (5 cl)
BAILEYS COFFEE • 135 kr (5 cl)BAILEYS COFFEE • 135 kr (5 cl)
IRISH COFFEE • 135 kr (5 cl)
SPANISH COFFEE • 135 kr (5 cl)
FRANGELICO HOT SHOT • 89 kr
HOT SHOT • 89 kr

* A classic for many is an avec with their coffŸ.
Just ask the staff and they’Ź arrange it for you.

SWEETS


