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

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

That is exactly the fŸling we want to 
create in our living room here in Östersund!

Do you want to know our secret for a great eveningDo you want to know our secret for a great evening? 
Start with a toast of nuts, olives or chips 
together with a sangria or a glass of cava.

Sangria – 415 SEK
(with cava, red or white wine)

Cava – by the glass: 87 SEK. by the bottle: 425 SEK
(Delapierre Brut Tradición – Cava)

BRUT – by the glass: 138 SEK. by the bottle: 690 SEKBRUT – by the glass: 138 SEK. by the bottle: 690 SEK
(Crémant de Bourgogne Blanc de Blancs Brut – Brut)



ON TAP,
Norrlands Guld – 59 SEK (40 cl, 5.0%)

From the Czech Republic: Krusovice – 82 SEK (40 cl, 5.0%)
Guest tap – ask the staff

IN THE FRIDGES,
Simon’s bŸr tip: FjäŹen Pale Ale from Åre Bryggcompagni

Fruity, hop-aromatic with distinct bitterness. – 92 SEK (33 cl, 4.8%)Fruity, hop-aromatic with distinct bitterness. – 92 SEK (33 cl, 4.8%)
Jämtlands Bärnsten – 88 SEK (33 cl, 5%)
Jämtlands IPA – 88 SEK (33 cl, 5.5%)

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

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

Strongbow – English dry apple cider – 82 SEK (33 cl, 5%)
Galipette – French apple cider from Normandy – 92 SEK (33 cl, 4.5%)

to drink

NON-ALCOHOLIC
A Ship FuŹ of IPA – 67 SEK (33 cl)

Norra Vånga Light Lager – 65 SEK (33 cl)
MikkeŹer “Drinkin’ in the Sun” Wheat BŸr – 75 SEK (33 cl)
Tomorrow Brewing Unfiltered – 72 SEK (33 cl)
Alcohol-frŸ white wine (various) – 85 SEK
Alcohol-frŸ red wine (various) – 85 SEK
Alcohol-frŸ sparkling wine (various) – 85 SEKAlcohol-frŸ sparkling wine (various) – 85 SEK

Briska Pear Cider – 67 SEK (33 cl)
Coca-Cola / Coca-Cola Zero / Fanta Zero / Sprite Zero – 36 SEK (33 cl)

Åre Soda Lemon / Elderflower – 47 SEK (33 cl)
Kiviks Lemonade (Lemon) – 42 SEK
Kiviks Apple Must – 42 SEK

Thomas Henry Ginger BŸr – 45 SEK
Thomas Henry Pink Grapefruit Soda – 45 SEKThomas Henry Pink Grapefruit Soda – 45 SEK



Delapierre Brut Tradición – Cava
by the glass: 87 SEK. by the bottle: 425 SEK

Prosecco Treviso Extra Dry DOC
by the glass: 87 SEK. by the bottle: 425 SEK

Crémant de Bourgogne Blanc de Blancs Brut
by the glass: 138 SEK. by the bottle: 690 SEK

Philipponnat Royale Réserve BrutPhilipponnat Royale Réserve Brut
by the bottle: 998 SEK

La Merdionale – Grenache
by the glass: 87 SEK. by the bottle: 399 SEK

Art De France – Cinsault
by the glass: 95 SEK. by the bottle: 435 SEK

ROSÉ!

bubbles!



“SOFIE’S WINE TIPS” – Mon P’tit Pithon Blanc (Organic)
Grenache Blanc / Macabeu. 

A fresh and lively white wine with notes of citrus,
 grŸn apple and minerals. Dry with bright acidity.

Perfect with fish and seafood or as an easy drinking social wine.
by the glass: 130 SEK. by the bottle: 620 SEK

IN OUR LIVING ROOM THE HOUSE WINES FROM FRANCE ARE:IN OUR LIVING ROOM THE HOUSE WINES FROM FRANCE ARE:
La Merdionale – Chardonnay, Sauvignon Blanc
by the glass: 87 SEK. by the bottle: 399 SEK

Perlage – Pinot Grigio
by the glass: 95 SEK. by the bottle: 445 SEK

Mehrlein – Riesling Dry
by the glass: 125 SEK. by the bottle: 599 SEK

Grüner Veltliner Weinviertel (Organic) – Grüner VeltlinerGrüner Veltliner Weinviertel (Organic) – Grüner Veltliner
by the glass: 129 SEK. by the bottle: 605 SEK

Secret de Lunès (Organic) – Chardonnay
by the glass: 135 SEK. by the bottle: 615 SEK

Walter Riesling Mosel (A hit with Okonomiyaki!)
by the glass: 129 SEK. by the bottle: 606 SEK

Sometimes we have other fun bottles in the fridge,
fŸl frŸ to ask if you’re curious!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,
refined minerality and generous fruit.

by the bottle: 695 SEK

IN OUR LIVING ROOM THE HOUSE WINES FROM FRANCE ARE:IN OUR LIVING ROOM THE HOUSE WINES FROM FRANCE ARE:
La Merdionale – Syrah

by the glass: 87 SEK. by the bottle: 399 SEK

Bousquet Organic Cabernet Sauvignon
by the glass: 92 SEK. by the bottle: 455 SEK

Perlage Borgo Rosso – Sangiovese / Montepulciano
by the glass: 95 SEK. by the bottle: 465 SEK

Piccini Memoro Rosso – MerlotPiccini Memoro Rosso – Merlot
by the glass: 125 SEK. by the bottle: 620 SEK

Piccini Memoro Rosso – Merlot (1.5 L) – 998 SEK

Weingut Walter – Mosel – Spätburgunder
by the glass: 129 SEK. by the bottle: 625 SEK

Roberto Sarotto Barbera d’Asti DOCG – Barbera
by the glass: 135 SEK. by the bottle: 665 SEK

Diwald Vom Löss 2022 – ZweigeltDiwald Vom Löss 2022 – Zweigelt
by the glass: 135 SEK. by the bottle: 665 SEK

Domaine Boisson Côtes du Rhône
by the bottle: 655 SEK

 

red!



to start with

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

topped with parmesan

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

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

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

Steak tartare – 112 SEK
Tartar cream, confit egg yolk, diŹ-pickled cucumber, 

potato chips, red onion & pecorinopotato chips, red onion & pecorino

Charcuterie & cheese for 2 – 199 SEK
3 charcuteries, 2 chŸses, cornichons, olives, 
marmalade & sŸd crispbreadke 

* bread can be made gluten-free

In case of allergies, please always speak with the staff. 
If you have questions about where the meat we serve comes from, feel free to ask us!

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



OUR MAIN COURSES
Meatballs made from chuck & pork shoulder – 159 SEK

(Gluten-free meatballs available)
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 SEKPork schnitzel “house style” – 189 SEK
DŸp-fried potatoes, tartar cream, red wine sauce, pickled onion & lemon

Dill & butter baked cod – 230 SEK
Buttered new potatoes, sheŹfish sauce & diŹ-pickled cucumber

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

topped with parmesan & sourdough croutons

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

Chèvre Chaud – 182 SEK
(Gluten-free bread available)

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

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



Our interpretation of Japanese street food

Okonomiyaki 
- Japanese cabbage pancake - 

Okonomiyaki with feta cheese (vegetarian) – 159 SEK
Crumbled feta chŸse, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with pork belly – 159 SEK
Smoked pork beŹy, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with prawns – 179 SEKOkonomiyaki with prawns – 179 SEK
Hand-pŸled prawns, BBQ sauce, pickled carrot, spring onion,
miso crunch, fresh coriander & gochujang mayonnaise

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



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

PASTA

Fresh fettuccine with prawns – 199 SEK
SheŹfish sauce, 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 breast, 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 substituted with gluten-free 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

Five Cheeses (bianco) – 159 SEK
Mascarpone cream, fior di latte, buffalo mozzareŹa, Mascarpone cream, fior di latte, buffalo mozzareŹa, 
Skärvången aged chŸse, basil oil & parmesan

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

red onion, chili mayonnaise & parmesan

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

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

basil oil & gremolata cream

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 & parmesanchili mayonnaise & parmesan

 

In case of aŹergies, 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

food

In case of aŹergies, please always speak with th

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

Raspberry soda – 32 SEK (33 cl)

Loka, citrus / natural – 32 SEK (33 cl)

Juice: passionfruit / apple / orange / cranberry – 29 SEK



Crème Brûlée – 65 SEK

Eton Mess – 79 SEK
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 strawberry & wild strawberry ice cream – 65 SEKOur own strawberry & wild strawberry ice cream – 65 SEK
With oat crunch

Sorbet (vegan) – 42 SEK
Flavour varies

Truffle  – 30 SEK
Flavour varies

COFFEE & COFFEE DRINKS
TE – 29 SEK
COFFEE – 29 SEK
CAPPUCCINO – 45 SEK

ESPRESSO – single 32 SEK, double 35 SEK
ESPRESSO MARTINI – 135 SEK (5 cl)
KAFFE KARLSSON – 135 SEK (5 cl)
KAFFE BAILEYS – 135 SEK (5 cl)KAFFE BAILEYS – 135 SEK (5 cl)
IRISH COFFEE – 135 SEK (5 cl)
SPANISH COFFEE – 135 SEK (5 cl)
FRANGELICO HOT SHOT – 89 SEK
HOT SHOT – 89 SEK

A classic choice for many is a liqueur (avec) with coffŸ. 
Just talk to the staff and they wiŹ arrange it for you.

sweets


