Salong & Bistro
Drinks

S




Lthle frngry

THE GARDENER'S G

TOMATO & WATERMELON GAZPACHQ

topped with shrimp, crumbled yogurt & croutons
*** 139

diri Strand's Smoked Scallops

served with soy mayonnaise, ginger pickled
cucumber, marinated cabbage & chopped pistachio
**k* 155

Jputgenan Yantssots Saliton Ype

deep-fried Bao Bun served with sour cream,
red onion & fresh herbs
*% 225

FLAMBOYART Q%

@wtg Pries

Fries topped with salmon roe
sour cream, red onion

@ 9
%% & fresh herbs 155 @j&

:-'1||.|_I

Hiterrinnan ver S Vabens

Children

Hamburger
with brioche, cheese, dressing,
lettuce, tomato & fries 89
Pizza Margherita 69

Pancakes
with jam &ice cream 79

Ice cream boat 35



o Always at
} Strandflickrona

Served on rye bread,
with cucumber, pickled carrots,

boiled egg,
red onion & roe sauce
xkh* 235
E%’ .

Captain Pihl's Evening
W/IM strimp with awh 3 ~couhse men
Seafood soup with bread & aioli

Fresh shrimp with traditional side dishes
Dessert of the day

545:-/person
The menu must be pre-booked 2 days in advance
(or Thursday before the weekend)



Cry tungry

Stonemasons Hamburger

150g Minced beef from Kustcharken &
Brioche bread, aged cheddar from Vaddo farm dairy, pickles, lettuce, tomato,
pickled silver onion & dijonnaise.
Served with fries *** 245

Friherrinnans Fish- &

Stellfish Sewp

With cod, salmon, sugar snap, and shrimp.
Served with bread & aioli *** 235

LBath Cttendendts Suwr) & ]

Sirloin from Kustcharken, crispy salad, mango salasa, herb & garlic
gratinated crayfish and chimichurri mayo. Served with fries *** 285

Miss Fridhems Tarte Flambée &

Smetana, Vasterbotten cheese, pickled silver onion,
salmon roe, dill oil *** 275

Censul O Vielleons Cod

Lightly trimmed cod loin, with champagne sauce, trout roe,
cauliflower cream & apple salad 345

Crispy salad, quinoa, beets, pickled blackberries, pickled carrot,
tomatoes, beetroot hummus, goat cheese
& green tomato marmalade *** 189




Sormeltung Sweer

A ey,
/ @Wi
AMSELL ‘H{ENRIKA'S “YOGHURTSEMIFREDDO

strawberry panna cotta, wine-cooked rhubarb
& oat crunch* 115 ?L

Herrutg Sally Peslachie Tee (rean

served with madeleine cake on browned
butter, sour raspberries & pistachios * 115

X (PURMANS SEMON “VERBENA BONUT e

r green apple sorbet, caramelized apples 3
% & sour apple foam ** 115 %

N, SIGNORINANS SORBETTO DI LIMONE 7

Lemon sorbet from Italy ** 99




