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monday 

Veal Tri-tip with fried potatoes, pepper sauce and butter baked point cabbage

tuesday 

Potato pancake with fried pork and lingonberries

wednesday 

Chicken Schnitzel Cordon Bleu with roasted root vegetables and red wine sauce

thursday 

Pea soup and pancakes with homemade jam and whipped cream

friday 

Grilled Sirloin Steak with béarnaise sauce, french fries, red wine sauce and baked tomato

today’s lunch  160:-
Monday - Friday kl. 11 - 15

21st - 25th  of October

a la carte lunch 

tip!
warm punsch

2cl 54:-

BrunCh 
aT KVarnen

Saturdays and Sundays
11.30 - 15.30

395:-/person, 215:- 
children up to 12y and 
children in highchair 

for free

allergies?

ask us what the 
food contains!

FISH of the week   165:-
sea wallenberg

Browned butter, green peas and potato puré -topped with hand-peeled shrimps

sos  195:–
4 kinds of pickled herring, ”Västerbotten” cheese, spiced cheese and boiled potatoes

toast skagen  175:–
hand peeled shrimps, mayonnaise, dill, horseradish, lemon and whitefish roe

vÄsterbotten cheese pie  165:– 
herb cream and primeurs salad

chèvre salad  180:–
Goat cheese, beetroot, garden salad, walnuts, honey and mustard dressing

biff rydberg  405:–
Fillet of beef with diced potatoes, onion, egg yolk and Dijon cream

steamed cod  395:–
hand-peeled shrimps, horseradish, egg, browned butter and dill potatoes

swedish smoked sausage from vaggeryd  195:– 
Beetroot, Dijon mustard and mustard from Skåne, parsley and chive creamed potatoes

kvarnen’s meatballs  195:–
Cream sauce, cured lingonberries, pickled cucumber and potato purée

fried herring  195:–
Cured lingonberries, dill, browned butter and potato purée

pytt i panna  195:–
Fried egg, beetroot and cornichons

reindeer stew  249:– 
Mushrooms, cream, whey spread, cured lingonberries and mashed potatoes


