Salong & Bistro
Drinks




Starters

THE GARDENER'S BURRATA w2

Burrata served with G&llenas tomatoes, basil oil, pickled
fennel, and pistachios. 149

Prostinnans Prastostpannacotta

Served on a rye bread base with vendace roe
and a crisp dill tuile. 159
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Hamburger
with bread, cheese, dressing, lettuce,
tomato & fries &9

Pizza T"argherita 69

Pancakes
with jam & ice cream 19

Ice cream boat 39
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Captainn il
(Sttimp sanduich

Served on rye bread,

with pickled fennel,
% boiled egg, & roe sauce * 239 {
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Captain Pihl's Evening
Egay frest shting with aun 3-coutse men

Seafood soup with bread & aioli

Fresh shrimp with traditional side dishes
Dessert of the day

595:-/person
The menu must be pre-booked 2 days in advance
(or Thursday before the weekend)
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The Stonecutter's Burger

190¢ beef patty from Kustcharken 7
Served with aged cheddar from Vaddo Farm Dairy, pickles, lettuce, beef tomato, pickled red onion,
and fermented black pepper mayonnaise.
Served with French fries. *** 235

The Baroness's Fish &
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With cod, salmon, prawns, and crisp vegetables.
Served with bread and aioli. *** 239

HF DRAMATIC ACTOR'S MINCED SHRIMP SALMON

Salmon with minced shrimps, served with seasonal vegetables, sherry sauce,
and boiled potatoes. *** 285
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Served with crispy cauliflower, pickled cucumber, crayfish sauce, and trout
roe. *** 3495 SEK
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% Oscar II's Chocolate Fondant 5@

f? Served with mango salsa and Italian
vanilla ice cream, ** 120 7

(ALLA (URMAN'S SEMON BESSERT

Lemon mousse, lemon sorbet, crumble, and
meringue crisp. * 120
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% HE SIGNORNA'S SORBETTO A%

?\. One scoop of sorbet. *** 49 J?
Please ask for tonight's flavour.
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Café & Barmenu

Oemething Sally

~ I"Marcona Almonds 43
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NANTA BREAD WITH “
CHICKEN CURRY FILLING

Cuptaine FPotls Small Shiimp OSandvich
Hand-peeled shrimp on rye bread, served with pickled 149
fennel, boiled egg and roe sauce

GTTO BOVK'S CHEESE & ”
CHARCUTERF
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	Starters
	The Gardener's Burrata
	Prostinnans Prästostpannacotta
	Friherrinnan von Platen


	Children
	Special

	diet
	Fresh Shellfish
	Fresh Shrimps
	Shellfish Plateau
	Always at
	Strandflickorna




	Captain Phils
	Shrimp sandwich
	Captain Pihl's Evening
	Enjoy fresh shrimp with our 3-course menu
	595:-/person
	The menu must be pre-booked 2 days in advance
	(or Thursday before the weekend)



	Main Courses
	The Stonecutter's Burger
	The Baroness's Fish &
	Shellfish Soup
	The Dramatic Actor's Minced shrimp Salmon

	Cod à la Consulinnan Mollén


