MENU

Swedish Classic 199:-
A classic Swedish plate, varying from day to day.
FEvery Wednesday: Scanian Omelette made with locally produced eggs.

Slottstridgarden’s Sausage 179:-
Lightly smoked pork sausage flavoured with artichoke, cheese, chili & chives.
Served with mashed potatoes, sauerkraut & our own mustard.

Garden plate with burrata 169:-
Garden plate with burrata, spicy carrot puré, oven roasted vegetables in season,
toasted sunflower seeds and olive oil. Warm/cold plate.

Artichoke salad 185:-
Vegan salad with marinated butter beans, grilled artichoke,
candy cane beets, dried lingonberries & mixed leaves.
Vegan.

Salmon toast 179:-
Toasted sourdough with hot smoked salmon (cold), spinach, poached organic egg,

dill marinated and sun dried tomato, dill and lemon.

Open Prawn Sandwich 169:-
Our popular sandwich on sourdough with prawns, egg, mayonnaise, cucumber, lemon & dill.

Smorrebrod 1 for 89:- / 2 for 169:-
Open rye bread sandwiches with a variety of toppings.

Bread basket 39:-
Homemade bread with herbs, crackers, and butter.

CHILDREN’S MENU

Meatballs with mashed potatoes 85:-
Children’s portion. Served with cream gravy.

Pancakes 69:-
Children’s portion. Served with homemade strawberry jam and cream on the side.



SNACKS

Olives 50:-
Marinated with dill & lemon.

Organic root vegetable crisps 45:-
Spicy almonds 49:-

Sausage snack 45:-

FIKA

Slottsfika 149:-
Castle Fika: Eco filter coffee or tea, cloudy apple juice,
yoghurt with homemade jam & granola,
seeded sour dough bun with cheese, turkey, or vegan cashew cream cheese.

Sour dough bun 69:-
With cheese, turkey, or vegan cashew cream cheese.

Eco Yoghurt with jam & granola 45:-
Cheesecake 49:-
Cinnamon bun 45:-
Chocolate ball 29:-

Carrot cake with waluts 69:-
Mudcake 35:-

Coconut macaroon 35:-

Mazarin 39:-
Traditional Swedish almond pastry with topping.

Traditional Swedish bisquit 25:-
Rhubarb & raspberry almond cake 69:-
Vegan version of a Swedish almond tartelette 45:-

Piece of Raw food cake 79:-



