
À la carte 

Bread serving

Bread on a skewer with whipped butter ......................................................30

Snacks & other tidbits

Mallorca mix of mixed nuts & almonds........................................................ 85

Polish pickles with soured cream and a touch of honey ...................................... 95

Banderillas (pickled vegetables & olives)................................................... 75

Crispy garlic bread with grated aged Italian hard cheese ................................... 75

Deep-fried artichokes........................................................................80

Large green Gordal olives....................................................................75

Oysters are served on crushed ice with lemon, vinaigrette & our own sauces

Chironfils no 4������������������������������������������������������������������������������ 21

Irish Gold no 3����������������������������������������������������������������������������� 32

Antilope no 3������������������������������������������������������������������������������� 42

Smaller dishes on plates & platters

Gamberi with spicy ’Nduja and citrus���������������������������������������������������������� 175

“Bikini” toast with serrano ham and manchego cheese���������������������������������������� 135  

                             Artisan fresh cheese from Italy

Burrata with grated tomato, basil & olive oil������������������������������������������������� 165 
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Continuation>

Ask about allergies!

BRAKFEST - A WHOLE EVENING 1 ABOUT 6-7 SERVINGS

– THE WAY WE EAT, DRINK & MESS AROUND WHEN WE GO OUT TO THE PUB

MENU – 695/PER GUEST

We let the food come out of the kitchen at a reasonable pace so we have time to drink 

properly, maybe secretly smoke a cigarillo outside, or tell a better anecdote.

We start with a selection of small dishes – both hot and cold.

Next, we continue with thin slices of ham and artisanal cheese from Italy.

Then, a platter of warm mixed mussels swimming in parsley and garlic.

Now, a TINI MARTINI from the bar!

Spaghetti: tonight’s choice.

Time for the evening’s meat or fish – or maybe both?

We’re full now, but a little cheese always goes well with the last wine!

We finish with a creamy sorbet.

With the coffee, we serve some chocolate.

We’re happy to recommend drinks for the evening... Are you craving good, better, or the best?

Now that the meal is finished, for those who promised an early departure, it’s time to head 

home. The rest of us head to the bar, where the drinks live…



Warm & cold starters

Hornsgatan’s Beef tartar, dijonaise, pickled golden beet, parmesan & Maracona almonds�������� 165

Tuna Tartare, citrus, fennel, cucumber & chives���������������������������������������������� 195

Fried calamari with lemon & black aioli������������������������������������������������������� 165

Cold cuts from Grand gourmet������������������������������������������������������������������ 225

Carpaccio – thin slices of beloved starters

Toast M Eriksson with beef, pecorino, egg yolk & house-smoked rum............................255

Vitello Tonnato, Tuna dressing, deep fried artichoke & caper berries.........................185 

Breakfast for champions – served all day

Crispy toast with fried egg & a Bloody Mary..................................................199

Salad

Fennel-Halved Tuna with boiled egg, creamy potato salad, radishes, capers & suger snap peas��� 265

Hornsgatan’s Caesar salad with grilled chicken, creamy dressing, romaine lettuce, bacon, 

croutons & grated parmesan���������������������������������������������������������������� 245  

Egg omelette – always on the menu

Plain omelette with greens...................................................................185

Omelette with tomatos, basil & burrata.......................................................235

Omelette with smoked ham, spinach & parmesan..................................................225

French fries (Pommes Frites)..................................................................45  

Today’s catch from our fishmonger & friend Stoffe

Vesterhavs fish & chips with Danish remoulade and sweet pickled cucumber����������������������� 245

Arctic char, deep fried parsley root, bolied potatoes, Sandefjord sauce & crispy black cale��� 355

Moule frittes, blue mussels, garlic, fries & aioli...........................................255

Portuguese Moule frittes, blue mussels, Nduja, white wine & fries............................255

   We love fresh spaghetti!

Pomodoro, tomato, basil & burrata������������������������������������������������������������� 265

Hornsgatans Carbonara with egg, pecorino, guanciale & black pepper���������������������������� 265

Vongole in parsley and garlic for the sake of love������������������������������������������� 289  

Main courses

Crispy potato rösti with classic toppings & 50g of lumpfish roe or seaweed caviar��������� 275/225

Beef tartar with beetroots, capers, shallots, dijon mustard, egg yolk & fries�������������249

Hornsgatan’s Beef tartar, dijonaise, pickled golden beet, parmesan, Maracona almonds & fries �265 

Veal meatballs with mashed potatoes, cream sauce, lingonberry jam & sweet pickled cucumber��� 255

 

Evening’s grilled meats

Plank steak on Iberico, Romesco salsa, grilled peppers & pommes duchesse��������������������� 325

Entrecôte with sauce Béarnaise, fries, baked red onion & tomato������������������������������� 325

Party for two - meat from the grill with sauces, fries & salad (minimum 2p)��������������� 425p/p

Hornsgatan’s cheese platter – a classic suited before, during, and after dinner

Cheese with crackers, grapes, radishes & sweet jam������������������������������������������� 255
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For you who loves restaurant life

Ask about allergies!


