
Package MenuFröken Fridhems
Salong & Bistro

Chips  35

Chorizo 45

Marcona Almonds 45

Olives 45

Something small

Manufacturer Bovik

Drinks

Malibu, Tequila, Lime, Sugar Syrup, Pink Grape Soda

The Cannery Owner's Coconut Paloma

Klocktornets Fräkne Tång Gin,

Tonic water, Lemon

The Merchant's Gin & Tångic

Smugha Soldimma
Smugha Gin, Aperol, Pink Grape Tonic

ThE BARONESS'S ELDERFLOWER
Elderflower liqueur, Lime, Sugar Syrup & Sprite

Nyfjälls Gin sour
Västkustgin from Nyfjälls destilleri, Lemon, Sugar

Syrup, Eggwhites

The Bather's Blueberry Dream
Vanilla vodka, Licor 43, Blueberry syrup, Lemon & Vanilla foam

159
1996 cl

4 cl



Starters

Main Course

Fröken Fridhems
Package Menu

Canning Manufacturer Asian Skagen 
Asian-style Skagen shrimp salad with gari, sesame oil,

sesame seeds and lime. Served on rye bread. ***

MERCHANT’S DAUGHTER FRIDA ARON’S BEEF TARTARE
Beef from Kustcharken, capers, Dijon mayonnaise, grated

Wrångebäck cheese, pickled silver onion and potato crisps. ***

The Baroness's Fish & 

With cod, salmon, prawns, and crisp vegetables.

 Served with bread and aioli. *** 

Shellfish Soup

The Stonecutter's Burger
   150g beef patty from Kustcharken

Served with aged cheddar from Väddö Farm Dairy, pickles, lettuce, beef tomato, pickled red onion,

and fermented black pepper mayonnaise.

 Served with French fries. *** 

*Gluten-free option available

 ** Lactose-free option available

 *** Gluten-free and lactose-free option available
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