
Welcome,
You know that fŸling when you don’t 
want the evening to end?

When you get to toast with family and friends,
enjoy delicious, weŹ-prepared food 
in a warm and cozy setting.

That’s exactly the fŸling we want to share
in our living room, in our living room, at home in Gävle.

Want to know our secret to a great evening?
Start with a bowl of nuts, olives, or chips, 
paired with a sangria or a glass of cava.

Choose between:
Pitcher of Cava Sangria
Red Sangria

A glass of cava:A glass of cava:
(Torre Oria Cava Brut)



TO DRINK

NON-ALCOHOLIC

IN THE FRIDGE
Guest BŸrs • Daily price

Mariestads Export • 84 kr (50 cl, 5.3%)
MeŹeruds Organic Pilsner • 79 kr (33 cl, 4.5%)
Daura Daź • 82 kr (33 cl, 5.4%, gluten-frŸ)
Menabrea Arte in Bottiglia • 78 kr (33 cl, 5.2%)
Newcastle Brown Ale • 79 kr (33 cl, 5.8%)Newcastle Brown Ale • 79 kr (33 cl, 5.8%)
A Ship FuŹ of IPA • 79 kr (33 cl, 5.4%)

Duvel Belgian Strong Blond • 95 kr (33 cl, 8.5%)
Wisby Stout • 79 kr (33 cl, 5.0%)

Wisby Weisse Organic • 79 kr (50 cl, 5.2%)
Odd Island Raspberry & Passionfruit Sour • 95 kr (33 cl, 4.2%)

Briska Cider – Pear • 69 kr (33 cl, 4.5%)
Briska Riesling Peach • 69 kr (33 cl, 4.5%)Briska Riesling Peach • 69 kr (33 cl, 4.5%)
Strongbow Cider • 75 kr (33 cl, 5.0%)

ON TAP
Norrlands Guld • 59 kr (40 cl, 5.3%)

Krušovice (Czech Republic) • 79 kr (40 cl, 5.0%)
Gotlands Bryggeri Sitting Bulldog • 89 kr (40 cl, 6.4%)

 Non-Alcoholic IPA • 65 kr (33 cl)
Non-Alcoholic Lager • 59 kr (33 cl)
White Wine (glass) • 59 kr
Red Wine (glass) • 59 kr

Briska Cider Pear • 59 kr (33 cl)
Sparkling Wine • 69 kr (glass)

Coca-Cola / Zero / Fanta / Sprite • 35 kr (33 cl)Coca-Cola / Zero / Fanta / Sprite • 35 kr (33 cl)
Pink Grapefruit Soda • 39 kr (33 cl)
Raspberry Soda • 35 kr (33 cl)

Loka Mineral Water – Natural • 35 kr (33 cl)
Juice – Passion fruit / Apple / Orange / Cranberry • 35 kr



In Our Living Room, the House White is from France:
La Merdionale – Chardonnay / Sauvignon Blanc

By the glass: 79 kr • Bottle: 375 kr

Giesen Estate – Sauvignon Blanc, New Zealand / Marlborough
By the glass: 85 kr • Bottle: 420 kr

Even & Odd – Riesling, Germany
By the glass: 122 kr • Bottle: 511 krBy the glass: 122 kr • Bottle: 511 kr

Cecilia Beretta Brognoligo Soave Classico – Garganega, Italy / Veneto
By the glass: 105 kr • Bottle: 510 kr

Cantina Zaccagnini Bianco Vino d’Italia, Italy
By the glass: 89 kr • Bottle: 475 kr

Secret de Lunés – Viognier, France / Languedoc-Roussillon
By the glass: 110 kr • Bottle: 535 kr

Guest WinesGuest Wines
Ask our staff for today’s selection.

WHITE!

ON THE WINE SHELF



ON THE WINE SHELF

  

In Our Living Room, the House Wine is from France:
La Merdionale – Syrah • By the glass: 79 kr • Bottle: 375 kr

Itinera Primitivo, Italy / Apulia
By the glass: 95 kr • Bottle: 475 kr

Pasqua Valpolicella Ripasso Superiore DOC, Italy / Veneto
By the glass: 125 kr • Bottle: 599 krBy the glass: 125 kr • Bottle: 599 kr

Cono Sur Cabernet Sauvignon 
Carmenère / Syrah, Chile / Central Valley
By the glass: 95 kr • Bottle: 475 kr

Roberto Sarotto Langhe Nebbiolo DOC – Nebbiolo, Italy
By the glass: 126 kr • Bottle: 529 kr

Secret de Lunés Pinot Noir, France / Languedoc-Roussillon
By the glass: 145 kr • Bottle: 700 krBy the glass: 145 kr • Bottle: 700 kr

Coto de Imaz Reserva Tempranillo, Spain / Rioja
By the glass: 125 kr • Bottle: 599 kr

Guest Wines
Ask our staff for today’s selection.

RED!



Torre Oria – Cava Brut
By the glass: 85 kr • Bottle: 425 kr

Prosecco Treviso Extra Dry DOC
By the glass: 85 kr • Bottle: 425 kr

Champagne – Philipponnat Réserve Perpétuelle Brut
995 kr (70 cl)

OUR ROSÉ (from France)
La Meridionale – Grenache
By the glass: 89 kr • Bottle: 374 kr

ROSÉ!

Choose betwŸn red or white wine
Pitcher: 399 kr

CAVASANGRIA!

BUBBLES!



To Start With
Choose from our carefuŹy prepared 

starters for the perfect start to your evening

Garlic Bread • 69 kr
Gratinated sourdough with garlic butter, 

topped with parmesan

Labneh Cream Cheese with Jalapeño Heat • 85 kr
Creamy fresh chŸse, jalapeño, olive oil, 
roasted sunflower sŸds, garlic & toasted bread

Chèvre Chaud • 95 krChèvre Chaud • 95 kr
Fried chèvre toast, fresh strawberries, dressed salad, cherry tomatoes,
topped with roasted walnuts, truffle honey & balsamic

Toast Skagen • 99 kr
Fried toast with Skagen shrimp mix, 
topped with diŹ crunch & red onion

Okonomiyaki with Miso-Cured Salmon • 108 kr
BBQ sauce, pickled carrot, spring onion, miso crunch, BBQ sauce, pickled carrot, spring onion, miso crunch, 

fresh coriander & wasabi mayo

Beef Tartare on Flank Steak • 112 kr
Tartare cream, confit egg yolk, diŹ-pickled cucumber, 

shoestring fries, red onion & pecorino

*Bread can be made gluten-frŸ on request

If you have any aŹergies, please speak with our staff.
Curious about where our meat comes from? Just ask us!



Meatballs (Chuck & Pork) • 159 kr
(Possible to get gluten-frŸ meatbaŹs)

Mashed potatoes, cream sauce, pickled cucumber & lingonberries

Herb & Parmesan Baked Chicken Fillet • 185 kr
Fried potatoes, parmesan, herbs, browned butter, sourdough bread, 

baked tomato, red wine sauce & gremolata cream

Pork Schnitzel “Hemma Hos Style” • 189 krPork Schnitzel “Hemma Hos Style” • 189 kr
Fried potatoes, tartar cream, red wine sauce, 

pickled onions & lemon

Dill & Butter-Baked Cod • 230 kr
Mashed potatoes, seafood sauce, 
topped with diŹ-pickled cucumber

Chicken Caesar Salad • 179 kr
Warm-smoked pork beŹy, romaine lettuce, Caesar dressing, Warm-smoked pork beŹy, romaine lettuce, Caesar dressing, 
tomato, onion, topped with parmesan & sourdough croutons

Shrimp Caesar Salad • 189 kr
Romaine lettuce, Caesar dressing, tomato, onion, 
topped with parmesan & sourdough croutons

Chèvre Chaud • 182 kr
(Can be served with gluten-frŸ bread)

Fried chèvre toast, fresh strawberries, roasted walnuts, dressed salad, Fried chèvre toast, fresh strawberries, roasted walnuts, dressed salad, 
cherry tomatoes, topped with truffle honey & balsamic

If you have any aŹergies, please speak with our staff.

OUR MAIN COURSES
Classic and modern flavours, prepared with care & love



Okonomiyaki 
- Japanese Cabbage Pancake -

Okonomiyaki with Halloumi (VEG) • 159 kr
Fried haŹoumi, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayo

Okonomiyaki with Pork Belly • 159 kr
Warm-smoked pork beŹy, BBQ sauce, pickled carrot, spring onion,

miso crunch, fresh coriander & gochujang mayo

Okonomiyaki with Shrimp • 179 krOkonomiyaki with Shrimp • 179 kr
Hand-pŸled shrimp, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayo

Okonomiyaki with Miso-Cured Salmon • 179 kr
BBQ sauce, pickled carrot, spring onion, miso crunch, 

fresh coriander & wasabi mayo

If you have any aŹergies, please speak with our staff.

Our take on Japanese strŸt food



If you have any aŹergies, please speak with our staff.

PASTA & RISOTTO
The Best of Italian Cuisine

Linguine with Red Shrimp • 199 kr
Seafood sauce, chili, garlic, spinach, tomato, 
topped with hand-pŸled shrimp, crunch & parmesan

Mezze Maniche Alfredo Chicken • 179 kr
Fried chicken thigh fiŹet, creamy parmesan sauce, 

topped with basil oil & parmesan

Mezze Maniche with Salsiccia • 175 krMezze Maniche with Salsiccia • 175 kr
House-made salsiccia sauce, chili, tomato, spinach, 
topped with buffalo mozzareŹa cream, crunch & pecorino

Lemon & Tomato Risotto with Fried Halloumi • 178 kr
Creamy risotto with mascarpone, 

topped with roasted hazelnuts, basil oil & parmesan

 

(Tänk på att du kan byta ut pastan tiŹ glutenfri)



Flatbread Pizza
A little crispier, a little tastier

Margherita (Veg) • 139 kr
Tomato sauce, fior di latte, buffalo mozzareŹa, 

basil oil & parmesan

Goat Cheese Pizza (Bianco) • 159 kr
Mascarpone cream, fior di latte, chèvre, strawberries, 

truffle honey, walnuts & parmesan

Shrimp (Bianco) • 159 krShrimp (Bianco) • 159 kr
Mascarpone cream, fior di latte, hand-pŸled shrimp, 
spring onion, gremolata cream & parmesan

Salsiccia • 159 kr
Tomato sauce, fior di latte, salsiccia, spring onion, 

red onion, chili mayo & parmesan

Salami Spianata • 159 kr
Tomato sauce, fior di latte, buffalo mozzareŹa, Tomato sauce, fior di latte, buffalo mozzareŹa, 

basil oil & gremolata cream

Chicken Pizza • 159 kr
Tomato sauce, fior di latte, sliced herb-roasted chicken, spring 
onion, pickled red onion, gremolata cream & parmesan

Five Guys (a bit spicy) • 159 kr
Tomato sauce, fior di latte, ’nduja salami, 

warm-smoked pork beŹy, red onion, pickled onion, spring warm-smoked pork beŹy, red onion, pickled onion, spring 
onion, gremolata cream, chili mayo & parmesan

If you have any aŹergies, please speak with our staff.



For the 
Little Ones

Meatballs • 69 kr
Mashed potatoes, cream sauce & lingonberries

Margherita Pizza • 49 kr
Tomato sauce & fior di latte

Pancakes • 49 kr
With strawberry jam & whipped cream

FOOD

If you have any aŹergies, please speak with our staff.

DRINKS
Coca-Cola / Zero / Fanta / Sprite • 35 kr (33 cl)

Raspberry soda • 35 kr (33 cl)

Loka mineral water – citrus / natural • 35 kr (33 cl)

Juice – passion fruit / apple / orange / cranberry • 29 kr



Crème Brûlée • 65 kr

“Budapest – Our House Style” • 72 kr
Nut meringue, lime-sugared strawberries, 
lightly whipped cream & chocolate sauce

Chocolate Chip Cookie Brownie • 79 kr
Served with vaniŹa ice cream & soy caramel sauce

Vanilla Ice Cream • 63 krVanilla Ice Cream • 63 kr
Topped with chocolate sauce & oat crunch

Sorbet (Vegan) • 42 kr
Flavor may vary

Truffle • 30 kr
Flavor may vary

SWEETS


