
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 cosy setting.

That’s exactly the fŸling we want to create in our living room, 
here at Heźa Hos Östersund.

Want to know our secret to a great evening? Start with a bowl of Want to know our secret to a great evening? Start with a bowl of 
nuts, olives or chips alongside a sangria or a glass of Cava.

SANGRIA • 435 SEK
Cava, red or white wine

CAVA • 87 SEK per glass / 425 SEK per bottle
Delapierre Brut Tradición – Cava

BRUT • 138 SEK per glass / 690 SEK per bottle
Crémant de Bourgogne Blanc de Blanc – BrutCrémant de Bourgogne Blanc de Blanc – Brut



on tap,
Norrlands Guld – 59 SEK (40 cl, 5.0%)
Krusovice – 82 SEK (40 cl, 5.0%)
Guest Draft – Ask our staff

IN THE FRIDGES,
“ALVA’S BEER TIP” FjäŹen Pale Ale – Åre Bryggcompagnie

Fruity, hop-forward with a distinct bitterness • 92 SEK (33 cl, 4.8%)Fruity, hop-forward with a distinct bitterness • 92 SEK (33 cl, 4.8%)
Surjämte – Svartberget

Great with Okonomiyaki • 95 SEK (33 cl, 4.5%)
Jämtlands Bärnsten • 88 SEK (33 cl, 5.0%)
Jämtlands IPA • 88 SEK (33 cl, 5.5%)

Coźunity BŸr Pilsner • 89 SEK (33 cl, 5.0%)
Coźunity BŸr IPA • 89 SEK (33 cl, 6.0%)
Hazy BuŹdog APA • 84 SEK (33 cl, 5.7%)Hazy BuŹdog APA • 84 SEK (33 cl, 5.7%)

Daura Daź – Gluten-FrŸ • 82 SEK (33 cl, 5.4%)
Wisby Stout • 87 SEK (33 cl, 5.0%)
Wisby Weisse • 93 SEK (50 cl, 5.2%)
Briska Pear Cider • 76 SEK (33 cl, 4.5%)

Briska Riesling & Peach Cider • 76 SEK (33 cl, 4.5%)
Strongbow – English Dry Apple Cider • 82 SEK (33 cl, 5.0%)

Galipette – French Apple Cider from Normandy • 92 SEK (33 cl, 4.5%)Galipette – French Apple Cider from Normandy • 92 SEK (33 cl, 4.5%)

drinks

NON-ALCOHOLIC,
A Ship FuŹ of IPA • 67 SEK (33 cl)
Norra Vånga Ljus Lager • 65 SEK (33 cl)

MikkeŹer Drinkin’ in the Sun – Wheat BŸr • 75 SEK (33 cl)
Tomorrow Brewing – Unfiltered • 72 SEK (33 cl)

Non-Alcoholic White Wine – Varying Selection • 85 SEK
Non-Alcoholic Red Wine – Varying Selection • 85 SEK
Non-Alcoholic Sparkling Wine – Varying Selection • 85 SEKNon-Alcoholic Sparkling Wine – Varying Selection • 85 SEK

Briska Pear Cider • 67 SEK (33 cl)
Coca-Cola / Zero / Sprite Zero / Fanta 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 Blanc 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!



“JULIA’S WINE TIP”
Masseria Borgo dei Trulli – Chardonnay, Italy

Rich, smooth and well-structured Chardonnay with notes of butter, 
toasted oak, peach and apple

By the glass: 135 SEK • By the bottle: 675 SEK

IN OUR LIVING ROOM, THE HOUSE WINE IS FROM FRANCE

La Merdionale – Chardonnay / Sauvignon BlancLa 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 – Dry Riesling
By the glass: 125 SEK • By the bottle: 599 SEK

Grüner Veltliner Weinviertel EKO – Grüner Veltliner
By the glass: 129 SEK • By the bottle: 605 SEKBy the glass: 129 SEK • By the bottle: 605 SEK

Walter Riesling – Mosel
A great match for dishes with a little heat!
By the glass: 129 SEK • By the bottle: 606 SEK

Lurton – Sauvignon Blanc, Bordeaux
By the glass: 135 SEK • By the bottle: 675 SEK

Sometimes we have something else fun in the fridge – ask us if you’re curious!

white!

on the wine self



on the wine self
  

“DENNIS’ WINE TIP”
Michel Guignier Beaujolais – Gamay

A pure and elegant Beaujolais with light, refined minerality and generous fruit
By the bottle: 695 SEK

La Merdionale – Syrah
By the glass: 87 SEK • By the bottle: 399 SEKBy 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 – Merlot
By the glass: 125 SEK • By the bottle: 620 SEK

Piccini Memoro Rosso – Merlot (1.5 L)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 – Zweigelt
By the glass: 135 SEK • By the bottle: 665 SEKBy the glass: 135 SEK • By the bottle: 665 SEK

Masi Frescaripa Bardolino Classico
Perfect with pasta or pizza!

By the glass: 129 SEK • By the bottle: 625 SEK

Bodegas Jalón Rioja Crianza – Tempranillo
By the glass: 135 SEK • By the bottle: 665 SEK

red!



to start with
Garlic Bread – 69 SEK

Gratinated sourdough bread with garlic butter, 
topped with parmesan

Chèvre Chaud with Red Onion Marmalade – 99 SEK
Fried chèvre toast, dressed salad, 

topped with roasted walnuts & crispy smoked pork beŹy

Västerbotten Cheese Tart with Chanterelle Cream – 106 SEKVästerbotten Cheese Tart with Chanterelle Cream – 106 SEK
Topped with crispy oyster mushrooms

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

Beef Tartare with Flank Steak – 108 SEK
Truffle potato chips, truffle mayonnaise, fried capers, 
red onion & baked bŸtroot, topped with pecorinored onion & baked bŸtroot, topped with pecorino

Beetroot Tartare (VEG) – 85 SEK
Truffle potato chips, truffle mayonnaise, fried capers, 
red onion & baked bŸtroot, topped with pecorino

Please note that the bread can be made gluten-free.

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!



OUR MAIN COURSES
Meatballs with Beef Chuck & Pork Neck 
(Gluten-free meatballs available) – 159 SEK
Served with potato purée, cream sauce, 
pickled cucumber & swŸt-tart lingonberries

Chicken Fillet Stuffed with Brie & Air-Dried Ham – 185 SEK
Fried potatoes, truffle cream & red wine sauce

Hemma Hos-Style Pork Schnitzel – 189 SEKHemma Hos-Style Pork Schnitzel – 189 SEK
Fried potatoes, Café de Paris sauce, red wine sauce & pickled red onion

Lemon-Scented Fish & Seafood Stew – 230 SEK
Salmon, haddock & prawns, poźes dauphine, lobster sauce, 
fennel, carrot & lŸk, topped with fried red prawn & chili aioli

Creamy Venison Stew – 199 SEK
Potato purée, chantereŹes, root vegetables & swŸt-tart lingonberries

Currywurst in a Bun from Slaktar’n in Östersund – 169 SEKCurrywurst in a Bun from Slaktar’n in Östersund – 169 SEK
Fried potatoes, fermented cabbage & red onion, 

topped with crispy fried onions & Heźa Hos curry sauce

Chèvre Chaud (VEG) – 182 SEK
Fried polenta, truffle cream, red onion marmalade & roasted 
Mediterranean vegetables, topped with roasted walnuts

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!



Our Take on Japanese Street Food

Okonomiyaki 
- Japanese Cabbage Pancake -

Okonomiyaki with Roasted Vegetables (VEG) – 159 SEK
Roasted vegetables, 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

Okonomiyaki with Fried Red Prawn – 179 SEK
Fried red prawn, BBQ sauce, pickled carrot, spring onion,
miso crunch, fresh coriander & soy mayonnaise

Available gluten-free.

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!



If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!

PASTA & RISOTTO
Linguine with Fried Red Prawn – 199 SEK
Lobster sauce with chili & garlic, 

topped with hand-pŸled prawns, crunch & parmesan

Mezze Maniche with Chicken & Bacon – 175 SEK
Creamy tomato sauce, roasted Mediterranean vegetables, 

topped with crunch & pecorino

Cacio e Pepe Ravioli with Veal Mince – 179 SEKCacio e Pepe Ravioli with Veal Mince – 179 SEK
Parmesan sauce, roasted black pepper, tomato & spinach, 

topped with crunch & parmesan

Mushroom Risotto with Smoked Pork Belly – 178 SEK
Creamy risotto with chantereŹes, porcini, 

button mushrooms & portobeŹo, topped with smoked 
pork beŹy, fried oyster mushrooms & parmesan

Mushroom Risotto with Crispy Oyster Mushrooms (VEG) – 175 SEKMushroom Risotto with Crispy Oyster Mushrooms (VEG) – 175 SEK
Creamy risotto with chantereŹes, porcini, 
button mushrooms & portobeŹo, topped with 
fried oyster mushrooms & parmesan

Pasta can be substituted with gluten-free pasta.



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, red onion marmalade, 

truffle honey, walnuts & parmesan

Five Cheese (BIANCO) – 159 SEKFive Cheese (BIANCO) – 159 SEK
Mascarpone cream, fior di latte, buffalo mozzareŹa, 
Skärvången blue chŸse, basil oil & parmesan

Mushroom (BIANCO) – 159 SEK
Mascarpone cream, fior di latte, oyster mushrooms, 
portobeŹo & button mushrooms, spring onion, 

gremolata cream & parmesan

Prawns (BIANCO) – 159 SEKPrawns (BIANCO) – 159 SEK
Mascarpone cream, fior di latte, hand-pŸled prawns, 
spring onion, gremolata cream & parmesan

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

basil oil & gremolata cream

Fem Gubbar – 159 SEK
A little spicyA little spicy

Tomato sauce, fior di latte, ’nduja salami, smoked pork beŹy, 
red onion, pickled onion, spring onion, 
gremolata cream, chili mayonnaise & parmesan

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!



FOR THE 
LITTLE ONES

Meatballs – 69 SEK
Potato purée, cream sauce & lingonberries

Margherita – 49 SEK
Tomato sauce & fior di latte

Pancakes – 49 SEK
Served with strawberry jam & whipped cream

food

If you have any allergies, please speak to our staff. 
If you would like to know where the meat we serve comes from, please feel free to ask us!

drink
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 Brûlée with Blueberry Purée – 65 SEK

Apple Pie Panna Cotta – 79 SEK
Cinnamon panna cotta with butter-fried apples, 

topped with dream crunch

Key Lime Pie with Italian Meringue – 79 SEK
Topped with raspberry crunch

Chocolate Mousse with Roasted Pecans – 75 SEKChocolate Mousse with Roasted Pecans – 75 SEK
Topped with olive oil & flaky salt

Our Homemade Cloudberry & Tonka Bean Ice Cream – 65 SEK
Served with dream crunch

Sorbet (VEGAN) – 42 SEK
Flavour may vary

Truffle – 30 SEK
Flavour may varyFlavour may vary

COFFEE & COFFEE DRINKS
TEA • 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 for many is an after-dinner drink with their coffŸ. 
Just ask our staff and they’Ź be happy to help.

sweets


