
CLASSICS 

WINE
Sparkling
Cava Brut Nature, Ruida Domo, Spain   135/810 

Champagne Réservée Brut, Bouché Cuvée, France 165/990 

Crémant de Bourgogne, Calvet, France 125/750 

Spicy Rigatoni Pasta  
Rigatonipasta, tomatsås med vodka, nduja, 
parmesan & timjanrostade brödsmulor 

245

Gnocchi
Stekt gnocchi, pumpapuré, stekt svamp, 
chiliolja, endivesallad, salvia & parmesan  

255 

Pizza 
Tomatsås, mozzarella, mortadella (nötter), 
pinjenötter & basilika 

255 

Röding
Bakad röding, hollandaise, kål, 
gräslök & dillslungad potatis  

315

Plat Du Jour   
Dagens rätt 

225

Vitlök och timjanstekt kycklingbröst & bacon   

Dubbel burgare +65 

Bacon +15 

Inlagda Jalapenos  +15 

Räkor

The Social Burger
Högrev- eller växtbaserad burgare, 
rökt cheddarost, Thousand island dressing, sallad, 
rödlök, bifftomat, picklad gurka & pommes frites 

255 

Caesarsallad
Romansallat, klassisk dressing, 
parmesan & krutonger 
Serveras med ditt val av: 

245/279 

White (15cl / 20cl / 75cl)
Airen, Castillo Manzano, Spain 135/180/675 

Soave, Classico, Suavia, Italy 165/220/825   

Sauvignon Blanc,  Touraine, Calvet, France 155/205/775 

Riesling, Platin, Jurtschitsch, Austria 175/235/875 

Chablis, Blason de Bourgogne, France 205/275/1025 

SMALL PLATES 

Chèvre Chaud 
Smördeg, chevre, honungsglaze, picklade 
rödbetor & örtsallad  

155

Ost & chark 
Prosciutto crudo, chorizo, fänkålssalami, oliver, 
cornichons, Havgus 12 & levainbröd 

115/195

Pommes & dipp
Pommes frites, aioli & spicy ketchup 

75

Dirty Fries
Pommes frites, cheddar, bacon, jalapeños 

95

Taco
Vetetortilla, flankstek, lime & jalapenomajonnäs, 
pico de gallo, krispig majs & koriander 

155

Carciofi 
Friterade kronärtskockor, rostad vitlöksaioli, 
ricotta & basilikadip 

145

DESSERT

BEER & CIDER

Draft    (40cl / 60cl)
Carlsberg Export 5%, Denmark 99/113 

Eriksberg Karaktär, 5,4%, Sweden  99/113 

Kronenbourg Blanc 1664, 5%, France 105/125 

Brooklyn Stonewall IPA, 4,6%, USA 105/125 

Nya Carnegie 100W 6,8%, Sweden 115/139 

Bottle   (33cl)
Carlsberg Hof, 4,2%, Denmark 85 

Brooklyn Lager, 5,2%, USA 89 

San Miguel Gluten free, 5,4%, Spain 90 

Cider   (33cl)
Somersby Pear cider, 4,5%, Denmark 85 

L’Authentique, dry cider, 4,5%, France 115 

Red (15cl / 20cl / 75cl) 
Tempranillo, Castillo Manzano, Spain 135/180/675 

Syrah, Eve, Maison Ventenac, France 175/235/875 

Pinot Noir, Friedrich Becker, Germany 165/220/825 

Sangiovese, Il Nero di Casanova, 
La Spinetta, Italy 185/247/925  

Valpolicella Ripasso, Centenero, Cielo e Terra, 
Italy 155/205/775 

Nebbiolo, Barolo Tradizione, Fontanafredda, Italy 995 

Rosé (15cl / 20cl / 75cl) 
Montipagano Rosato, Umani Ronchi, Italy 135/180/675 

NON-ALCOHOLIC 

Somersby Pear Non Alcoholic 33cl  65

Carlsberg Non Alcoholic 33cl 65

Brooklyn Special Effects 33cl 75

San Pellegrino sparkling water 25 cl 45

Mocktails 89

Juice  (Apple, Orange, Pineapple, Cranberry) 42

Pepsi, Pepsi Max, Zingo, 7-UP zero, 30cl 45

Sparkling water 75cl  55

Richard Juhlin Sparkling wine 20 cl 139

Vårt kött har följande ursprung: 
(Högrev: EU, Entrecôte: Uruguay, Kyckling: Frankrike, Bacon: EU)

Fråga oss gärna så berättar vi mer! Meddela oss om allergier eller matpreferenser.  

SEASONAL

COCKTAILS    175 

Pekanpaj
Serveras med vaniljglass & kanderade pekannötter 

135

Crème brûlée  
Klassisk med vanilj   

135

Glass / Sorbet
En kula av dagens smaker

60

Chokladtryffel 49

Espresso Martini  
Vodka, coffee, caramel, vanilla  

165

By Beck & Call 

Social Spritz     
Beefeater Pink Gin, rhubarb, vanilla,
sparkling wine, soda 

Blush Garden Collins 
Beefeater Gin, Italicus Bergamotto, elderflower,
lemon, tonic water 

Strawberry Daiquiri by Beck & Call 
Rum, lime, sugar, strawberries 

Double Standard 
Makers Mark Bourbon, Havana Club Rum,
Amaro, sugar, bitters 

Tabasco inferno 
Absolut Tabasco, Passoa, lime, Pineapple Soda 

Spicy Fresh 
Sailor Jerry Spiced Rum, Amaretto, lime, 
ginger beer, bitters   

SIDES

Mixsallad 65

Brioche med brynt smör 65

Dippsås (Aioli, Spicy Ketchup, Tryffelmajonnäs) 35 

Bearnaisesås 45SWEET WINE 
Sauternes, Reserve du Ciron, Calvet, France 119 

*Se vår vinlista för hela sortimentet 

Wienerschnitzel  
Kalv, Café de Paris-smör, körvel, 
sallad & pommes frites   

345 

Steak frites  
Grillad entrecôte, rödvinssås, bearnaisesås,  
karamelliserad svamp, sallad & pommes frites   

395 

Toast Skagen
Levainbröd, skagenröra, sikrom, pepparrot, citron, dill 
& rödlök

195/255



CLASSICS 

WINE 
Sparkling 
Cava Brut Nature, Ruida Domo, Spain 135/810 

Crémant de Bourgogne, Calvet, France 125/750 

Champagne Réservée Brut, Bouché Cuvée, France 165/990

Arctic Char
Baked Arctic char, hollandaise sauce, cabbage, 
chives & dill-tossed potatoes 

315

Gnocchi 
Pan-fried gnocchi, pumpkin purée, sautéed 
mushrooms, chili oil, endive salad, sage & Parmesan 

255 

Spicy Rigatoni Pasta 
Rigatoni, vodka tomato sauce, nduja, 
Parmesan & thyme-toasted breadcrumbs 

245

Pizza 
Tomato sauce, mozzarella, mortadella (nuts), 
pine nuts & basil

255 

Plat Du Jour   
Today's Special   

225

Garlic & thyme roasted chicken breast & bacon 

Double Burger +65 

Caesar salad
Romaine lettuce, Caesar dressing, 
parmesan & croutons
Served with your choice of: 

245/279 

Shrimps

Pickled jalapeños +15 

Bacon +15 

The Social Burger 
Beef or plant-based patty, smoked cheddar, 
Thousand Island dressing, lettuce, red onion, 
'beef tomato, pickled cucumber & French fries 

255 

White (15cl / 20cl / 75cl) 
Airen, Castillo Manzano, Spain 135/180/675 

Soave, Classico, Suavia, Italy 165/220/825 

Riesling, Platin, Jurtschitsch, Austria 175/235/875  

Sauvignon Blanc,  Touraine, Calvet, France 155/205/775  

Chablis, Blason de Bourgogne, France 205/275/1025  

SMALL PLATES 

Taco
Flour tortilla, flank steak, lime & jalapeño mayonnaise, 
pico de gallo, crispy corn & coriander 

155

Chèvre Chaud 
Puff pastry, goat's cheese, honey glaze, 
pickled beets & herb salad 

155

Cheese & Charcuteries 
Prosciutto crudo, chorizo, fennel salami, olives, 
cornichons, Havgus 12 & levain bread 

115/195 

Fries & dip
French fries, aioli & spicy ketchup 

75

Dirty Fries
French fries, cheddar, bacon, jalapeños 

95

Carciofi 
Deep fried artichokes, aioli, ricotta & basil dip 

145

DESSERT

BEER & CIDER

Draft   (40cl / 60cl)
Carlsberg Export 5%, Denmark 99/113 

Eriksberg Karaktär, 5,4%, Sweden 99/113 

Kronenbourg Blanc 1664, 5%, France 105/125 

Brooklyn Stonewall IPA, 4,6%, USA 105/125 

Nya Carnegie 100W 6,8%, Sweden 115/139 

Bottle   (33cl) 
Carlsberg Hof, 4,2%, Denmark 85 

Brooklyn Lager, 5,2%, USA 89 

San Miguel Gluten free, 5,4%, Spain 90 

Cider    (33cl)
Somersby Pear cider, 4,5%, Denmark 85 

L’Authentique, dry cider, 4,5%, France 115 

Pinot Noir, Friedrich Becker, Germany 165/220/825  

Syrah, Eve, Maison Ventenac, France 175/235/875    

Valpolicella Ripasso, Centenero, Cielo e Terra, 
Italy 155/205/775 

Sangiovese, Il Nero di Casanova, 
La Spinetta, Italy 185/247/925   

Nebbiolo, Barolo Tradizione, Fontanafredda, Italy 995 

Red (15cl / 20cl / 75cl) 
Tempranillo, Castillo Manzano, Spain 135/180/675  

Rosé (15cl / 20cl / 75cl) 
Montipagano Rosato, Umani Ronchi, Italy 135/180/675 

NON-ALCOHOLIC 

Somersby Pear Non Alcoholic 33cl  65

Carlsberg Non Alcoholic 33cl 65

Brooklyn Special Effects 33cl 75

Juice  (Apple, Orange, Pineapple, Cranberry)  42

Mocktails  89

Pepsi, Pepsi Max, Zingo, 7-UP zero,  30cl  45

Richard Juhlin Sparkling wine 20 cl  139

Sparkling water 75cl   55

San Pellegrino sparkling water 25 cl  45

Our meat is sourced from:
       Beef: EU, Ribeye: Uruguay, Chicken: France, Bacon: EU

Feel free to ask us if you’d like to know more! Please inform us of any allergies or dietary preferences.  

SEASONAL

COCKTAILS   175 

Crème brûlée  
Classic with vanilla

135

Pecan pie
Served with vanilla ice cream & candied pecans 

135

Chocolate truffle 49

Ice Cream / Sorbet
A scoop of today's flavour 

60

Espresso Martini  
Vodka, coffee, caramel, vanilla  

175

By Beck & Call 

Social Spritz     
Beefeater Pink Gin, rhubarb, vanilla,
sparkling wine, soda  

Blush Garden Collins  
Beefeater Gin, Italicus Bergamotto, elderflower,
lemon, tonic water  

Strawberry Daiquiri by Beck & Call  
Rum, lime, sugar, strawberries  

Spicy Fresh  
Sailor Jerry Spiced Rum, Amaretto, lime, 
ginger beer, bitters  

Double Standard  
Makers Mark Bourbon, Havana Club Rum,
Amaro, sugar, bitters  

Tabasco inferno  
Absolut Tabasco, Passoa, lime, Pineapple Soda  

SWEET WINE
Sauternes, Reserve du Ciron, Calvet, France 119 

Dip sauce (Aioli, Spicy Ketchup,Truffle mayonnaise) 35 

Béarnaise sauce 45 

Mix salad 65 

Brioche with brown butter 65 

SIDES

*Please see our wine menu for full selection

Wienerschnitzel 
Veal, Café de Paris butter, chervil, 
salad & French fries  

345 

Steak frites 
Grilled ribeye, red wine sauce, béarnaise sauce, 
caramelized mushrooms, salad & French fries   

395 

Toast Skagen
Sourdough bread, skagen, fish roe, horseradish, 
lemon, dill & red onion 

195/255
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