
 

Please ask the staff for allergen information.  

SNACKS 
Friterade valenciamandlar 65:- 
Fried valencia almonds 
 

Pommes frites, tryffelmayo eller béarnaisesås 65:- 
French fries, truffle mayo or sauce béarnaise 
 

Friterad broccoli, ramslöksmayo 65:- 
Fried broccoli, ramson mayo 
 

Gröna Mammoutholiver 49:- 
Green Mammouth olives 
 

Piper’s Crisps 39:- 
Lye Cross Cheddar & Onion | Burrow Hill Cider Vinegar & Sea Salt 
 

Torrostade jordnötter 35:- 
Dry roasted peanuts 

APPETIZER | HORS D’ŒUVRE  
Rökta räkor med aioli 179:- 
Smoked shrimps, aioli 
 

Löjrom 235:- 
Råraka, crème fraîche, rödlök, gräslök, dill, citron 
Bleak roe, hash brown, crème fraîche, red onion, chives, dill, lemon 
(Tångkaviar istället för löjrom | Seaweed caviar instead of bleak roe 125:-) 
 

Toast Skagen 165:- / 235:-  
Smörstekt toast, löjrom 
Shrimps mixed in a dill mayonnaise, butter fried toast, bleak roe 
 

Grillad grön sparris 129:- 
Ramslöksemulsion, smörstekt Panko, krämbakat ägg 
Grilled green asparagus, ramson emulsion, butter fried bread crumbs, egg 
 

Råbiff  145:- 
Picklad rödlök, tryffelmajonnäs, parmesan, rostade hasselnötter  

Steak tartar, pickled red onion, parmesan cheese, roasted hazelnuts
(innehåller lite, lite fisksås | contains a small amount of fish sauce) 

O Y STERS  
Fine de Claire 
Serveras med schalottenslöksvinägrett och citron 
Served with shallot vinaigrette and lemon 
 

QUANTITY PRICE 

12 ........................................................ 295:- 
6 .......................................................... 169:- 
3 ............................................................90:- 



 

Please ask the staff for allergen information.  

COLD-CUTS | CHEESE 

Tryffelsalami Al Tartufo 69:-/40 gram 
Truffle salami Al Tartufo 
 

Lufttorkad Mangalicabog 69:-/40 gram 
Cured Magalica shoulder 
 

Manchego 39:-/40 gram 

 
MAIN | SANDWICH | SALAD 

Köttbullar 215:- 
Färskpotatis, gräddsås, pressgurka, lingon 
Meatballs, new potatoes, cream sauce, pickled cucumber, lingon berries 
 

Steak Frites 239:- 
Tomatsallad, béarnaisesås, rödvinssås 
Tomato salad, sauce béarnaise, red wine sauce 
 

Grillad lax  225:- 
Watson’s Niçoisesallad, krämbakat ägg, grillat levainbröd 
Grilled salmon, Watson’s salad Niçoise, egg, grilled levain bread 
 

Rival Burger 198:- 
På högrev och bringa, picklad rödlök, Gruyère, pommes frites  
Chuck and brisket burger, pickled red onion, Gruyère, french fries  
 

Veggie Burger 198:- 
På karamelliserad lök– och sojafärs, picklad rödlök, Gruyère, pommes frites  
Caramelized onion and soy burger, pickled red onion, Gruyère, french fries  
 

Club Sandwich 185:- 
Kyckling, bacon, sallad, tomat, majonnäs, pommes frites 
Chicken, bacon, lettuce, tomato, mayonnaise, french fries 
 

BLT 185:- 
Bacon, sallad, tomat, majonnäs, pommes frites 
Bacon, lettuce, tomato, mayonnaise, french fries 
 

Caesarsallad  
Kyckling, parmesan, krutonger 179:- 
Caesar salad, chicken, parmesan cheese, croutons 
Handskalade räkor, parmesan, krutonger 189:- 
Caesar salad, shrimps, parmesan cheese, croutons 



 

Please ask the staff for allergen information.  

SWEETS 
Pannacotta, jordgubbar 95:- 
Yoghurt– och vaniljpannacotta, jordgubbar ”à la Haga” 
Yoghurt and vanilla panna cotta, strawberries ”à la Haga” 
 

Vaniljglasscoupe, chokladsås 45:- / 69:- / 89:- 
Coupe of vanilla ice cream, chocolate sauce 
 

Affogato 55:- 
Vaniljglass med espresso 
Vanilla ice cream with espresso 
 

Chokladtryffel  35:- 
Chocolate truffle 

 
SWEET WINE 
Moscato d’Asti Tenuta del Fant 72:-/6 cl 
Italy, Piemonte 
 

Nittnaus Beerenauslese Exquisit 72:-/6 cl 
Austria, Burgenland 
 

Nederburg Noble Late Harvest 72:-/6 cl 
South Africa, Western Cape 
 

Tommasi Fiorato Recioto della Valpolicella 126:-/6 cl 
Italy, Veneto 
 

Duorum Late Bottled Vintage Port 90:-/6 cl 
Portugal, Duoro 

 
COFFEE | TEA 
Bryggkaffe 39:- 
Filter Coffee 
 

Dilmah Tea 39:- 
 

Espresso 30:- / 35:-  
 

Macchiato 32:- / 37:- 
 

Cappuccino 42:- 
 

Caffè Latte 46:- 


