
SUMMER MENU
22 JUNE - SEPTEMBER 2026

Welcome to Slottsträdgårdens Kafé

At Slottsträdgårdens Kafé we care about sustainability & the environment.
 We focus on locally produced & organic ingredients, bake & cook

everything ourselves, & work to keep waste to a minimum.

Here tradition & innovation come together in the spirit of the garden.

SLOTTSTRÄDGÅRDENS
KAFÉ

www.slottstradgardenskafe.se slottstradgardenskafemalmöbokning@slottstradgardenskafe.se



KIDS MENU
MEAT PATTY 
Kids portion. Served with mashed potatoes, cream gravy & lingonberries. 
Made with Swedish mixed minced meat. 

CROQUETTES
Kids portion. Made with rice and green asparagus. 
Served with tomato mayonnaise. 

95 sek

75 sek

SWEDISH CLASSIC 
Swedish classic. The dish changes regularly. 
Every Tuesday – Meatballs with mashed potatoes, lingonberries & pickled
cucumber. 
Every Wednesday – Scanian omelette with locally produced eggs from
free-range hens.

HOT SMOKED SALMON PLATE – a Swedish summer classic at its best!
Served cold with potato salad, creamy roe sauce, fennel dill & lemon.

Slottsträdgårdens SAUSAGE 
Lightly smoked pork sausage flavoured with artichoke, chili & cheese.
Served with creamy potato salad with capers, pickled apple & chives, &
our homemade mustard.

CHICKEN SALAD
Mixed leaves, roasted parsnip, baked and pickled red onion, horseradish 
dressing & mustard sprouts.

ARTICHOKE SALAD 
Mixed leaves, roasted artichoke, marinated lentils from Gotland,
cucumber, roasted almond, dried lingonberries & flowers from our garden.
Vegan!

TRADITIONAL CHEESE PIE
Served with prawns, lumpfish roe, crème fraiche & lemon-pickled red
onion.

PRAWN SANDWICH – One of our absolute favorites!
Open-faced on sourdough bread with prawns, salad, egg, mayonnaise,
cucumber, dill & lemon.
 
SALMON SANDWICH  
Cold smoked salmon on rye bread with spinach, boiled potatoes,
horseradish cream, cucumber, dill & lemon.

SMÖRREBRÖD 
Open rye bread sandwich with a variety of toppings.

225 sek

249 sek

179 sek

195 sek

189sek

139 sek

189 sek

199 sek

89 sek

MENU

SNACKS
Bread Basket

Root Vegetable Crisps

45 sek

45 sek

Green Olives

Beer Sausage

50 sek

50 sek

Spicy Almonds 50 sek



PASTRIES & DESSERT
149 sek

69 sek

49 sek

75 sek

49 sek

35 sek

32 sek

75 sek

35 sek

45 sek

39 sek

25 sek

65 sek

45 sek

85 sek

SLOTTSFIKA
Breakfast combo. Organic filter coffee or tea, organic cloudy apple juice, 
organic yoghurt with homemade jam & granola, seeded sourdough bun
with cucumber, lettuce & topping of choice.
Choose between: turkey, cheese or vegan cashew cream cheese.

SEEDED SOURDOUGH BUN with cucumber, lettuce & topping of choice. 
Choose between: turkey, cheese or vegan cashew cream cheese.

ORGANIC YOGHURT with homemade jam & granola.

COMBO FIKA
Almond pastry & organic filter coffee. 
 
CINNAMON BUN

MINI CARDAMOM BUN with dried apple & caramel.

CHOCOLATE BALL
 
CARROT CAKE with walnuts.
 
CHOCOLATE MUDCAKE
Served with lactose free whipped cream if desired.

ALMOND BAR with strawberries, lemon and poppy seeds.
 
MAZARIN Swedish almond pastry.

TRADITIONAL SWEDISH BISCUIT

SHORTBREAD CAKE with raspberries and rhubarb.

VEGAN ALMOND TARTELETTE with fresh berries.

RAW FOOD CAKE SLICE

ORGANIC ICE CREAM

Homemade organic ice cream 
Gelato or sorbet. Flavours vary.
The sorbets are vegan.

Take away cup 35 sek
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