
BRUNCH SERVINGS

Bread serving

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

Yougurt

Turkish yogurt with homemade grenola, honey & blueberries..................................85

Turkish yogurt with homemade grenola, Hazzelnuts, rosted coconut & grated choclate.........85

                                    

Snacks & small bites

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

Mallorca Mix with mixed nuts & almonds......................................................85 

Banderillas������������������������������������������������������������������������������� .75

Deep-fried artichokes���������������������������������������������������������������������� 80

4 small Danish sandwiches 

Roast steak with remoulade sauce & roasted onions.........................................125

Cold smoked salmon with courtier’s sauce..................................................125

Baked Chevré with pickled beets, honey & pine nuts .......................................115

Meatballs with beetroot salad & sour green apples.........................................115

Today’s oysters are served on crushed ice with our hot sauce and vinaigrette 

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

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

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

Egg dishes 

Eggs Benedict – smoked ham, poached egg, spinach & hollandaise on bread................... 175

Egg Royale – smoked salmon, poached egg, hollandaise, spinach & white fish roe on bread.... 205

Egg & Avocado - avocado, poached egg, hollandaise, pickled jalapeño on bread.............. 175

Egg & Tomato - Baked tomatoes, poached egg, chili hollandaise & bread��������������������� 175

Omelette - always on the menu

Omelette basil, tomatos & burrata........................................................... 215

Omelette with smoked salmon & horseradishcream ............................................. 199

Omelette with smoked ham, spinach & parmesan ............................................... 199 

Full English breakfast .................................................................... 205

 

Sides 

French fries, side salad, fried egg ......................................................... 45
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Continuation>

Ask us about allergies!

Brunch drinks 
Hornsgatans Bloody Mary 160

Let me know if you want yours a little extra 

spicy

Mimosa 155

Bellini 155

Classik champagne cocktail 155

Spritz 155

Margarita 155

Available spicy

Please check the dessert menu if you want to 

see coffee drinks

Wine Tips 
Bubbels 

Cava 145

Burning 170

Champagne 199

Red

Morgan Bay, Cabernet Sauvignon, USA 165

Ferraton, Syrah-Garnacha, FRA 160

Il Principe, Nero Dávola, ITA 175

White

Cótilles, Chardonnay, FRA 155

Yealands, Sauvignon Blanc, NZ 170

Josef Leitz, Leitz Out, Riesling 170

Beer on draft 40cl
Melleruds 95

Menabrea 96

Berliner pilsner 96 

Omaka aka IPA 109

Spendrups rotating tap...

Alcohol free
Freshly pressed Orange juice 45

Tomarchio 55

Just Booch 55

Lingosoda 52

Melleruds lager 49

Odd bird, Blanc de Blancs 85



BRUNCH SERVING

American Pancakes – Savory or Sweet

Crispy Bacon & Maple Syrup.................................................................189 

Berry Compote & Vanilla Ice Cream..........................................................189

Smaller dishes to share or enyoj on your own

Open Croque Monsieur, dijon cream, smoked ham, tomato & processed cheese.....................185

Fried Calamari with lemon & black aioli......................................................165

Toast M Eriksson with beef, pecorino, egg yolk & house smoked roe............................245 

Hornsgatan’s Beef Tartare, dijonaise, pickled golden beet, parmesan & Maracona almonds.......165

Salads 

Fennel-collared Tuna with boiled egg, creamy potato salad, radishes, capers & suger snaps����� 265 

Baked Goat Cheese with roasted beets, pumpkin seeds & shallot vinaigrette....................215

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

croutons & grated parmesan................................................................245

Mains

Classic Beef Tartare with beetroots, capers, shallots, dijon mustard, egg yolk & fries.......249 

Hornsgatan’s Beef Tartare, dijonaise, pickled golden beet, parmesan, Maraconaalmonds & fries 265

Veal Meatballs with mashed potatoes, cream sauce, lingonberries & sweet pickled cucumber.....255

Chicken Club Sandwich, fries & green salad...................................................245

Bookmaker Toast, horseradish, dijonnaise, endive salad & baked tomatoes......................279

Crispy Råraka with classic toppings & 50g whitefishroe or Seaweed Roe.....................275/225

Crispy Råraka with lingonberries & cripy bacon...............................................235

Our catch from our fishmonger & friend Stoffe

Fish and chips on Western sea fish with Danish remoulade sauce and pickled cucumber........245

Dishes from the grill 

Burger with melted cheese, thinly sliced silveronions, pickles, dijonnaise & fries ..........245

Bookmaker Toast, horseradish, dijonnaise, endive salad & baked tomatoes......................279

Hornsgatan’s handpicked cheeses

Cheese platter...............................................................................255 

Something sweet - perfect for your coffee

Chocolate sardines ........................................................................ 45

Chocolate truffle .......................................................................... 40

Chocolate ball rolled in coconut .......................................................... 42

Please see the separate dessert menu for more delicious options.
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For you who loves restaurant life

Ask us about allergies!


