
3 Course set Menu 

 

GRILLED TUNA 

  Cucumber, lobster broth, sesame, deep-fried sourdough, jalapeno.  

DEER 

Cepe gravy, potato croquette with browned butter, haricot verts, roasted 

garlic oil. 

NOUGAT PARFAIT 

Browned butter, maple syrup, pecans, currant. 

490 SEK 

 

 

 

RESTAURANT 

VERANDAN VID ÅN 
Welcome to a kitchen where Östgöta Plain meets the world. 

Here, exciting dishes are created in the meeting between locally produced 

ingredients and cuisine from all corners of the world. 

 

 

STARTERS  

VEGAN ROE 25G         80 SEK 

  Potato chips, sour cream, red onion, chives. 

KALIX WHITEFISH ROE 25G     150 SEK 

  Potato chips, sour cream, red onion, chives. 

GRILLED TUNA       140 SEK 

  Cucumber, lobster broth, sesame, deep-fried sourdough, jalapeno. 

 

JERUSALEM ARTICHOKE SOUP     140 SEK 

  Pickled pork belly(Sweden), onion, sour cream, breadcrumbs, herb oil. 

 

 

 

CLASSICS 

TOAST SKAGEN                                                ½    1/1 

Danish rye bread, pickled onions, lemon  120 SEK  195 SEK 

 

CAESAR SALAD                                       205 SEK 

Romaine salad, pickled onion, Caesar dressing, pancetta(Italy), croutons. 

Choose between chicken(Sweden), halloumi or shrimp. 

 

GREENLICIOUS BURGER OF THE WEEK SINGLE / DOUBLE           189 / 229 SEK  

Ask your waitress/waiter for this week’s toppings. 

 

TIP OF THE DAY       189 SEK 

From Monday to Thursday, we serve a day’s special, ask your waiter/waitress about today’s 

offer 

DISH OF THE WEEK      189 SEK 

From Monday to Saturday, we serve a week’s special, ask your waiter/waitress about this 

week’s offer  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAINCOURSES 

DEEP-FRIED JERUSALEM ARTICHOKE    215 SEK 

  Jerusalem artichoke puree, Jerusalem artichoke chips, seaweed roe, browned butter with 

soy, grilled gem salad.  

GRILLED RAINBOW TROUT     260 SEK 

  Mussel sauce with smoked mussels, browned butter, beetroot, potato and parsley root 

puree.  

DEER(New Zealand)       270 SEK 

  Cepe gravy, potato croquette with browned butter, haricot verts, roasted garlic oil.  

 

              

 

 

DESSERTS 

POOR KNIGHT ON BRIOCHE      100 SEK  

White chocolate ice cream, sea buckthorn caramel, raw sea buckthorn, roasted white 

chocolate. 

NOUGAT PARFAIT      100 SEK                                                                                                           

Browned butter, maple syrup, pecans, currant. 

CHOCOLATE TRUFFLE       30 SEK    

                                                                                                                  

 

 

 

 

 

 

 

 

OUR BURGER ON 100% SWEDISH BEEF   

Ask your waitress/waiter for this week’s toppings  

Triple Burger 229 SEK    Double Burger 189 SEK  

  

Single Burger 139 SEK  

 

ADD ONS 10 SEK 

- Extra cheese   -Dip  

- Bacon 

 

Do you have a food allergy or food intolerance? Let the staff know 

before you order, and we will guide you. 

 

3 Course set Menu 

 

JERUSALEM ARTICHOKE SOUP 

Pickled pork belly(Sweden), onion, sour cream, breadcrumbs, herb oil.  

GRILLED RAINBOW TROUT 

Mussel sauce with smoked mussels, browned butter, beetroot, potato and 

parsley root puree. 

POOR KNIGHT ON BRIOCHE  

White chocolate ice cream, sea buckthorn caramel, raw sea buckthorn, 

roasted white chocolate. 

490 SEK 

 


