
SIDES
SMÖRSTEKT TOAST 
ROSTAD LEVAIN
CROISSANT 
BACON 
HALV AVOKADO 
POMMES FRITES 
TOMATSALLAD 
GRÖNSALLAD 
BEARNAISESÅS 
HOLLANDAISE 

Hundmeny finns – voffa!

Cava El Mar Brut 500 / FL
Champagne LEQUIEN Brut 850 / FL

VARMRÄTT | SALLADSNACKS | ÄGG | SALT

SÖTT

BARN 0-10 ÅR

LÖJROMSCHIPS
crème fraîche, rödlök

DIRTY FRIES
jalapeño, parmesan

PIMIENTOS DE PADRÓN
manchego, citron

TONFISKRÖRA
friterad kapris, gräslök, salta kex

EN BIT UTVALD OST

DAGENS SALAMI

VÄSTERBOTTENSOSTKROKETTER 

ÄGGRÖRA MED GRÄSLÖK
smörstekt bröd

ÄGGRÖRA MED BACON
smörstekt bröd

ÄGGRÖRA MED RÖKT LAX
smörstekt bröd

ÄGG FLORENTINE
spenat, hollandaise 

ÄGG ROYAL 
hollandaise, rökt lax, spenat 

ÄGG BENEDICT
hollandaise, rökt skinka, spenat 

ÄGG ”SHAKSHUKA” 
tomat, paprika, lök, koriander, levain

STEAK TARTARE
råbiff blandad med rökt majonnäs, kapris,
gravad tomat, friterad lök
+ POMMES FRITES 45

RIKA RIDDARE
lättvispad grädde

GLASSTACO CROISSANT
glass, choklad, nötter

KULA GLASS
chokladsås 

CROISSANT

CHOKLADBOLL

STEAK FRITES
bearnaisesås, tomatsallad, pommes frites

FRIED CHICKEN BURGER CHEDDAR 
buffalosås, krispsallad, caesardressing
silverlök, pommes frites

ROSTAD LEVAIN MED AVOCADO
friterad kronärtsskocka, parmesan, 
machésallad

SALLAD MED FRITERAD HALLOUMI
avokado, quinoa, chilimajonnäs

RÄKSALLAD MED LÖJROM
63° ägg, örtmajonnäs, dill

SALLAD MED CHILIKYCKLING
fetaost, chilidressing, lime

MINI STEAK FRITES
sky, tomatsallad, pommes frites

KYCKLING BURGARE
dressing, pommes frites

GLASSTACO CROISSANT
glass, choklad, nötter
 

OSTRON
TILLGÅNGEN VARIERAR 
– FRÅGA GÄRNA PERSONALEN

OSTRON & HOGWASH MIGNONETTE  45 / ST  
risvinäger, mirin, chili, koriander

Om du är osäker gällande allergener – fråga oss! 
Vi berättar gärna var köttet i våra rätter kommer ifrån.
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BLOODY MARY — 179
 OP Anderson, Bloody Mix, 
Mushroom Shoyu, Banderilla

MIMOSA — 179
 Orange Juice,

 Lequien & Fils Champagne

GARIBALDI — 179
 Campari, Orange Juice

ESPRESSO MARTINI — 179
 Borghetti, Koskenkorva Climate Change, Espresso

Brunch Cocktails

brunch

https://www.seapedia.net/queen-scallops/


SIDES
BUTTER-FRIED TOAST
TOASTED LEVAIN
CROISSANT
BACON
HALF AVOCADO
FRENCH FRIES
TOMATO SALAD
GREEN SALAD
BÉARNAISE SAUCE
HOLLANDAISE SAUCE

Dog menu available – w
oof!

Cava El Mar Brut 500 / FL
Champagne LEQUIEN Brut 850 / FL

MAINS | SALADSSNACKS | EGGS | SALT

SWEETS

KIDS 0–10 YEARS

POTATO CRISPS WITH VENDACE ROE
crème fraîche, red onion

DIRTY FRIES
jalapeño, parmesan

PIMIENTOS DE PADRÓN
manchego, lemon

TUNA SPREAD
crispy capers, chives, butter crackers

SELECTED CHEESE

SELECTED SALAMI

VÄSTERBOTTEN CHEESE CROQUETTES 

SCRAMBLED EGGS WITH CHIVES
toasted bread

SCRAMBLED EGGS WITH BACON
toasted bread

SCRAMBLED EGGS WITH SMOKED SALMON
toasted bread

EGGS FLORENTINE
hollandaise, spinach 

EGGS ROYAL 
hollandaise, smoked salmon, spinach

EGGS BENEDICT
hollandaise, smoked ham, spinach  

EGGS ”SHAKSHUKA” 
tomato, pepper, onion, cilantro, levain

STEAK TARTARE
mixed with smoked mayonnaise, capers, 
cured tomato, crispy onions
+ FRENCH FRIES 45

FRENCH TOAST
lightly whipped cream

ICE CREAM TACO CROISSANT
ice cream, chocolate, nuts

SCOOP ICE CREAM
chocolate sauce

CROISSANT

CHOCOLATE BALL

STEAK FRITES
béarnaise  sauce, tomato salad, French fries

FRIED CHICKEN BURGER CHEDDAR 
buffalo sauce, crisp lettuce, Caesar dressing, 
silver onion, French fries

TOASTED LEVAIN WITH AVOCADO
fried artichoke, parmesan, mâché salad

SALAD WITH DEEP-FRIED HALLOUMI
avocado, quinoa, chili mayonnaise

SHRIMP SALAD WITH VENDACE ROE
63° egg, herb mayonnaise, dill

SALAD WITH CHILI CHICKEN
feta cheese, chili dressing, lime

MINI STEAK FRITES
gravy, tomato salad, French fries

CHICKEN BURGER
dressing, French fries

ICE CREAM TACO CROISSANT
ice cream, chocolate, nuts
 

OYSTERS
AVAILABILITY VARIES 
– PLEASE ASK OUR STAFF

OYSTERS & HOGWASH MIGNONETTE  45 / PC  
rice vinegar, mirin, chili, coriander

If you are unsure about allergens – ask us! 
We are happy to inform you about the origin 

of the meat in our dishes.
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BrunchBubbles
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BLOODY MARY — 179
 OP Anderson, Bloody Mix, 
Mushroom Shoyu, Banderilla

MIMOSA — 179
 Orange Juice,

 Lequien & Fils Champagne

GARIBALDI — 179
 Campari, Orange Juice

ESPRESSO MARTINI — 179
 Borghetti, Koskenkorva Climate Change, Espresso

Brunch Cocktails

brunch

https://www.seapedia.net/queen-scallops/
https://www.seapedia.net/queen-scallops/
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