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FOI'G

OLIVES 75 sek

FRIED ARTICHOKE 85 sek
with aioli

GARLIC BREAD 95 sek

on homebaked focaccia with aioli

STARTERS

HOUSE MINI LANGOS 115 sek
deep-fried, homemade mini langos with

créme fraiche, lumpfish row, red onion &
Visterbottencheese

NORTHERN BOWL 145 sek
with salt-cured char, Visterbottencheese

mousse, gingerpickled cucumber,
honeydressed pickled red cabbage,
mango salsa, radish, bean sprouts & gold
sauce

BEEF TARTAR 135 sek
with caper berries, pickled red beet, red

onion & dijonnaise, topped with
parmesan, watercress & potato crisp

PAN-FRIED SCAMPI 135 sek
in garlic- & chili oil, shallots & cherry

tomatoes. Served with grilled focaccia &
lemon

)



FOI'G

FISH & SHELLFISH

MOULES FRITES 295 sek
mussles in white wine with cocktail

tomatoes, garlic, chili & cream. Served
with rustic fries, grilled lemon & aioli

GRILLED FILLET 305 sek

OF SALMON
served with potato- & parsnip purée,

browned butter-créme, deepfried kale &
parsnip crisp

PASTA & RISOTTO

PESTO LINGUINE 235 sek
with garlic- & chilifried scampi, tossed in

Fiore’s pesto, topped with grilled lemon &
green onion

PASTA FILLET OF 255 sek

BEEF
in creamy sauce with asparagus, garlic &

green onion, topped with fried capers &
parmesan

RISOTTO 225 sek
with chantrelles, white wine & garlic,

topped with Visterbottencheese flakes



FOI'G

BURGERS

Served with rustic fries

PRIME RIB BURGER 160G 225 sek
grilled, 160 g prime rib burger in toasted brioche

bread with bacon jam, cheddar cheese, salad,
tomato, pickled grilled cucumber, red onion &
jalapeno dressing

HOMEMADE VEGGIE 225 sek

BURGER
homemade vegetarian burger made from

shapable soymince, vegetables & cheese, in
toasted brioche bread with datejam, salad,
tomato, cheddar cheese, pickled grilled
cucumber, red onion & jalapeno dressing
(Vegetarian, can be ordered Vegan)



FOI'G

MEAT

GRILLED FILLET OF BEEF 180G 435 sek
served with peppersauce & grilled fennel

GRILLED FILANK STEAK 160G 365 sek
with Fiores coffe rub, served with red wine sauce

& grilled broccolini

POTATO SELECTION
« Crushed farmpotatoes

« Potato- & parsnip purée
« Rustic fries
« Roasted vegetables

EXTRAS
Bearnaise sauce 35 sek
Aioli 35 sek
MARINATED STEAKBITES 315 sek

from fillet of beef, with onion & bellpeppers,
topped with toasted seseme seeds & green
onion. Served rustic fries.
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VEGETARIAN

HOMEMADE VEGETABLE 235 sek

TEMPURA
with green pea puree & chilihot

yoghurtmayo

DESSERT

CLASSIC CREME BRULEE 95 sek

BAILEYS ICE CREAM 125 sek
with almon bisque, topped with an

€Spresso

DULCE DE LECHE- 125 sek

KIADDKAKA
served with a lime flavoured cream cheese

cream, toasted almonds & salt
caramelsasuce

GELATO/SORBETTO 55 sek
1 scoop homemade ice cream / sorbet

HOMEMADE CHOCOLATE 45 sek
TRUFFLE



