HAGRILL

FOOD & DRINKS

SNACKS & APTITRETARE aepenizers

LOJROMSCHIPS PIMIENTOS DE PADRON
30g I8jrom, smetana, rédlék & dill. Med chilirostade sesamfrén.
Potato chips, 30g bleak roe, smetana, red onion With chili-toasted sesame seeds.
& dill. 80:-

175:-

ROSTADE MARCONAMANDLAR

Roasted Marcona almonds.

CHIPS MED TRYFFELMAJONNAS

Rodlsk, graslok, chiliflakes & parmesan. 85:-
Potato chips, truffle mayonnaise, red onion,
chili flakes & parmesan. NOCELLARAOLIVER
95:- Nocellara olives.
75:-

SALTGURKA, SMETANA & HONUNG

Pickled cucumber, smetana & honey.
70:-

CORN RIBS*

Barbecuesés, tryffelmajonnds, rédlék & parmesan.
BBQ sauce, truffle mayonnaise, red onion & parmesan.

75:-

VITLOKSBROD* / * *

Med riven parmesan.
Garlic bread with grated parmesan.

85:-

CHEDDAR- & PARMESANKROKETTER* /**

Med jalapenomajonnas.
Cheddar & parmesan croquettes with jalapeno
mayonnaise.

95:-

* Laktos/Lactose **Gluten ** *Nétter/Nuts



JAGRILL

FOOD & DRINKS

FORRATTER & SMARATTER staerees

ALLA DESSA RATTER KAN MED FORDEL DELAS VID BORDET FOR EN BREDARE SMAKUPPLEVELSE!

ISBRYTARTOAST* /**

Rakor, dill, rédlék & majonnds p& smorstekt bréd.
Shrimps, dill, red onion, mayonnaise & butter
toast.

Halv: 170:-

Hel: 245:-

Légg till 10 g 16jrom.
Add 10 g of bleak roe.

MOULES MARINIERES

Bladmusslor, vitt vin, vitlok, schalottenlok &
gradde. Serveras med bréd.

Blue mussels, white wine, shallot, garlic &
cream. Served with bread.

175:-

RODRAKA PIL PIL

Vildfdngade argentinska rédrdkor med skal,
chili, persilja & vitldk. Serveras med brad.
Argentine Red shrimps (shell-on) with garlic,
parsley & chili. Served with bread.

190:-

LOJROM 30 G**
Smorstekt briochebréd, smetana, rédlok & dill.
Bleak roe 30g, brioche toast, smetana, red onion,

chives & dill.
195:-

KALIX LOJROM 30 G**

Smorstekta blinier, smetana, rédlék & graslok.
Butter-fried blinis, smetana, red onion & chives.

295:-

+35:-

CAVIAR 30 G - OSETRA STORROM* *

Smorstekta blinier, smetana, rédlék & graslék.
Osetra sturgeon roe with butter-fried blinis,
smetana, red onion & chives.

995:-

VODKA

serveras valkyld till caviar

Absolut Elyx 40 kr/cl
Absolut Vodka 20 kr/cl

ELDAD TONFISK TARTAR

Sesam, soja, chili, mango- & gurksalsa,
jalapenomajonnds, chilirostade sesamfrén &
sStpotatischips.

Lightly seared Tuna Tartar, sesame, soy, chili,
mango- & cucumber salsa, jalapenomayonnaise,
chili-roasted sesame seeds & sweet potato chips.

175:-

RABIFF 80 G - SWE

Svensk oxrulle, pepparrotsmajonnds, saltgurka,
picklade senapsfrén, silverldk, potatiskrisp,
friterad kapris & Eftergléd-ost.

Steak Tartare, horseradish mayonnaise, salt
pickled cucumber, pickled mustard seeds, white
onion, capers, potato crisp & Eftergléd cheese.

180:-
CHARK & OST*

Charkuterier, ostar, cornichons, vispat brynt smér
& brod.

Chef's selection of cold cuts, cheeses, cornichons,
whipped browned butter & bread.

185:-

EN BIT OST*/**

Ost, marmelad, frukt & kndcke.
A piece of cheese. Served with marmalade,
fruit & crispbread.

65:-
OSTBRICKA*/**

Tre sorters ostar med marmelad, frukt & kndcke.
Cheese Platter. Three types of cheese. Served
with marmalade, fruit & crispbread.

165:-

ROSTAD SPETSKAL***

Miso, brynt smor, sesammajonnds, cashewnotter &
parmesan.

Pointed cabbage, miso, browned butter, sesame
mayonnaise, cashew nuts & parmesan.

Gar att fa vegansk. Vegan is possible.

155:-

*Laktos/Lactose **Gluten ***Notter/Nuts




AGRILL

FOOD & DRINKS

HUVUDRATTER mans

LATTGRILLAD TONFISK*

Brynt misosmdrsds, rostad spetskal, syrlig
vintercitrus, jordartskockspuré, stenbitsrom,
sdtpotatischips & sesamfron.

Lightly grilled Tuna, browned miso butter sauce,
pointed cabbage, Jerusalem artichoke purée,
winter citrus, sweet potato chips, lumpfish roe &
sesame seeds.

335:-

UGNSBAKAD TORSKRYGG* /***

Brynt sojasmdr, smérstekt savoykdl, rostade
hasselnétter, forellrom & Amandinepotatis.

Oven baked Cod, browned soy butter, butter-fried
savoy cabbage, toasted hazelnuts, trout roe &
Amandine potatoes.

395:-

MOULES FRITES

Bladmusslor, vitt vin, vitlok, schalottenlok &
gradde. Serveras med pommes & aioli.

Blue mussels, white wine, shallot, garlic & cream.
Served with French Fries & aioli.

305:-

RABIFF 150 G & POMMES - SWE

Svensk oxrulle, pepparrotsmajonndas, saltgurka,
picklade senapsfréon, silverldk, potatiskrisp,
friterad kapris & Eftergldd-ost.

Steak Tartare, horseradish mayonnaise, salt
pickled cucumber, pickled mustard seeds, white
onion, capers, potato crisp & Eftergléd cheese.

295:-

AGRILLS BURGARE*/** - SWE

Svensk hégrev, bacon, rédlék, saltgurka, husets
hamburgerdressing, cheddarost, mozzarella,
majskolv, pommes & cheddaraioli-dipp.
Vegetariskt? Byt ut kottet mot Pannoumi!
Swedish Chuckroll, bacon, hamburger sauce,
onion, salt pickled cucumber, cheddar cheese,
mozzarella, corn, fries & cheddar aioli dip.
Vegetarian? Replace the meats with Pannoumi!

260:-

TRYFFELRISOTTO

Farskriven tryffel, champinjoner, vitlék, pancetta,
pecorino & grdslok.

Risotto with grated truffle, mushrooms, garlic,
pancetta, pecorino & chives.

Gar att fa vegansk. Vegan is possible.

335:-

*Laktos/Lactose **Gluten ***Notter/Nuts



HAGRILL

FOOD & DRINKS

KOTTLISTA meats

FRAN TRAKOLSGRILLEN

FROM THE CHARCOAL GRILL

Allt kott serveras med grénsallad med parmesan, majskolv, en valfri sés & ett valfritt tillbehor.
Every meat dish is accompanied by green salad with parmesan, corn on the cob, a sauce & a side dish.

PRIME CUTS

Premiumkott fran morningskylen - separat
kéttlista. Premium cuts from our dry-aging
cabinet - listed separately.

CLUB STEAK, 800G-SWE fér 2 personer

Ryggbiff pé& ben. Saftig med tydlig kaéttsmak.
A bone-in strip steak with rich, juicy beef flavour.
Rec: medium rare.

945:-
OXFILE PREMIUM, CA 200G-SWE

Svenskt premiumkétt. Den méraste kottdetaljen,
frén gérdar i Malardalen och Narke.

Beef Tenderloin is the most tender cut. From local
farms in Central Sweden.

Rec: medium rare.

445:-

ENTRECOTE GRAIN FED, CA 250 G-ARG

Entrecéte av rasen Black Angus. Grain fed 150 d.
Mér & smakrik tack vare sin rika marmorering.
Rib Eye, Black Angus, Grain Fed 150 d. Tender &
flavourful cut, thanks to its rich marbling.

Rec: medium rare.

425:-

RYGGBIFF GRAIN FED, CA 250 G-ARG

Ryggbiff med fettkappa av rasen Black Angus.
Grain fed 150 d. Valmarmorerat & smakrikt kott.
Striploin Grain Fed 150 d, Black Angus. Well-
marbled & flavourful cut.

Rec: medium rare.

425:-

PICANHA GRAIN FED, CA 250 G-URU
Rostlock av rasen Hereford & Black Angus,
Grain fed 200 d. Saftig detalj med fettlock &
rik kéttsmak.

Rump cap from Hereford & Black Angus, grain-
fed for 200 days. A juicy cut with a generous
fat cap & rich beef flavour.

Rec: medium rare.

375:-
PLUMA IBERICO BELLOTA, CA 200 G-ESP

Saftig och mér fjaderformad detalj med rik
marmorering fran den spanska ekollondtande
svarta grisen - Pata negra.

Juicy, tender feather-shaped cut with rich
marbling from the Spanish acorn-fed black pig.
Rec: medium well.

405:-
HJORT TOMAHAWK, CA 250 G-NZ

Exklusiv entrecote p& ben frén grésbetad
hjort med mild viltsmak och fin mérhet.
Premium bone-in Venison Ribeye. Pasture-
raised, with a delicate game flavour and
exceptional tenderness.

Rec: medium rare.

475:-

KYCKLING STEAK, CA 200 G-SWE

Svensk klubbfilé med skinn. Mér, saftig och
smakrik urbenad kycklingklubba.

Juicy and tender boneless Swedish chicken
leg with a nice crispy skin.

250:-

STEKGRADER - COOKING TEMPERATURES

BLEU: Ljummen med ré& kdrna. Tepid, barely warm, raw to the core.

RARE: Liummen med halvrd kdrna. Tepid, semi-raw to the core - 35°

MEDIUM RARE: Halvtillagad med réd kérna. Half-cooked to the core - 45°
MEDIUM: Tillagad med rosa kdrna. Medium-cooked to the core - 55°

MEDIUM WELL: Liten rosa kédrna. Cooked to the core, only pink in the middle - 65°
WELL DONE: Gr& genomstekt kdrna. Cooked to the core, grey all the way - 77+°




SAGRILL

FOOD & DRINKS

SHARING MENUS

GALLER FOR MINST 2 PERS. Served for a minimum of 2 persons.

Serveras pd bordsgrill.
Served on table grill.

A GRILL MIX

STANDARD 495:-/PERS

« Ryggbiff Grain fed. Striploin.
« Pluma Iberico, Pata negra.

« Chorizo.

« Kyckling steak. Chicken steak.

SELECTION 695:-/PERS

« Ryggbiff Grain fed. Striploin.
e Pluma Iberico, Pata negra.

« Entrecéte Grain fed. Rib Eye.
» Picanha Grain fed.

PREMIUM 995:-/PERS
o Club steak, Ryggbiff pa ben.
» Entrecéte Grain fed. Rib Eye.
« Oxfilé premium. Beef Tenderloin.
« Hjort Tomahawk, Entrecéte pd ben.
Premium bone-in Venison Ribeye.

Serveras med rédvinssés, gremolata,
sauce béarnaise*, tryffelmajonnas,
gronsallad med parmesan, majskolv &
ett valfritt tillbehor/p.

Served with red wine sauce, gremolata,
sauce béarnaise*, truffle mayonnaise, green
salad with parmesan, corn on the cob & your
choice of a side/p.

A GRILL DINNER

3-RATTERS AVSMAKNINGSMENY ATT DELA
STANDARD 755:-/PERS

SELECTION 955:-/PERS
PREMIUM 1155:-/PERS

FORRATT
Charkuterier, ostar, cornichons, brod
& vispat brynt smér.

HUVUDRATT

A GRILL MIX

Olika kottdetaljer fran trakolsgrillen
med diverse sé&ser & tillbehor.

DESSERT

Dessertmix**/*** alt. Ostbricka*/**

THREE COURSE SHARING MENU

STARTER
Cold cuts, cheeses, cornichons, bread &
whipped browned butter.

MAIN COURSE

A GRILL MIX. Various cuts

from the charcoal grill with various
sauces & sides.

DESSERT
Dessert mix**/*** or
Cheese platter*/**

VINPAKET MED 3 UTVALDA VINER

Wine package with 3 selected wines

STANDARD - 425:-/P
PREMIUM - 550:-/P

*Laktos/Lactose **Gluten ** *Nétter/Nuts




HAGRILL

FOOD & DRINKS

SASER - SAUCES

SAUCE BEARNAISE*

RODVINSSAS Red wine sauce.

PEPPARSAS MED COGNAC Pepper sauce with cognac.

VITLOKSSMOR* Garlic butter.

GREMOLATA Persilja, vitlék, citron & olivolja. Parsley, garlic, lemon & olive oil.
TRYFFELMAJONNAS Truffle mayonnaise.

JALAPENOMAJONNAS Jalapeno mayonnaise.

AlIOLI

EXTRA SAS Extra sauce 45:-

TILLBEHOR - SIDES

POMMES FRITES Fries.

SOTPOTATISPOMMES Sweet potato fries.

TRYFFEL-MAC N CHEESE*/** med cheddar & panko. Truffle Mac n Cheese with cheddar & panko.
ROSTAD SKIVAD POTATIS med vitlékssalt & persilja. Roasted sliced potatoes with garlic salt.

SMASHED POTATOES med vitlékssmér, parmesan & persilja.
Smashed potatoes with garlic butter, parmesan & parsley.

EXTRA TILLBEHOR Extra side 55:-

OVRIGA TILLBEHOR OTHER SIDE ORDERS

DIRTY FRIES
Pommes alt. sétpommes, baconkrisp, tryffelmajjo, rédlék, chiliflakes, parmesan & graslok.
Fries or sweet potato fries, truffle mayo, bacon, red onion, chiliflakes, parmesan & chives.

75:-

BYTA UT DITT TILLBEHOR MOT DIRTY FRIES? Replace your included side with Dirty Fries? 45:-

TRYFFELRISOTTO* farskriven tryffel, champinjoner, vitlék, pancetta, pecorino & graslok. 135:-
Risotto with grated truffle, mushrooms, garlic, pancetta, pecorino & chives.

CHEDDAR- & PARMESANKROKETTER* /** med jalapenomajonnas. 95:.
Cheddar & parmesan croquettes with jalapeno mayonnaise.

CORN RIBS* med barbecuesds, tryffelmajonnds, rédlok & parmesan. 70:-
Barbecue sauce, truffle mayonnaise, red onion & parmesan.

GRILLAD PANNOUMI (svensk grillost), granatdppelsirap & rostade pinjendtter. 60:-
Grilled Pannoumi-cheese, Pomegranate Molasses & roasted pine nuts.

GRILLADE CHORIZOS (2 st) Grilled Chorizos (2 pcs) 50:-

*Laktos/Lactose **Gluten ** *Notter/Nuts



HAGRILL

FOOD & DRINKS

CHEF'S CHOICE

GALLER FOR MINST 4 PERS. Served for a minimum of 4 persons.

3-RATTERS AVSMAKNINGSMENY ATT DELA
895:-/PERS

En social trerédttersmeny dér allt serveras fér att dela vid bordet —
perfekt fér sallskap som vill upptdacka flera smaker.

Forratter — att dela
Smardtter som serveras pd bordet for hela sallskapet.

Huvudratt - kétt pa ben att dela
Utvalda kottstycken pé& ben, trancherat och serverat med olika
tillbehér och séser.

Desserter — s6t avslutning att dela
Ett urval av vara desserter med olika smaker.

A social three-course menu designed for sharing — perfect for groups
who want to explore a variety of flavors together.

Starters - to share
A selection of small dishes served for everyone to enjoy.

Main - meat on the bone to share
Carefully selected cuts of meat on the bone, carved and served with
sides and sauces to share.

Desserts — a sweet ending to share
A variety of our house desserts — multiple flavors, perfect for passing
around the table.




HAGRILL

FOOD & DRINKS

BARNMENY  xis menu

CHEESEBURGARE*/** - SWE
pd svensk hégrev, saltgurka, cheddarost,
mozzarella, husets hamburgerdressing,
majskolv & pommes.

Vegetariskt? Byt ut kdttet mot Pannoumi.
Cheeseburger, hamburger sauce, salt
pickled cucumber, cheddar cheese,
mozzarella, corn on the cob & Fries.
Vegetarian? Pannoumi instead of meat.

125:-

PANNKAKOR* /**

med sylt & vaniljglass.
Pancakes, jam & vanilla ice cream.

75:-

(For barn upp till 12 ar)

GRILLAD RYGGBIFF* - URU

Véalmarmorerat & smakrikt kétt med sauce
bearnaise, majskolv & pommes.

Grilled Striploin with sauce bearnaise,
corn on the cob & Fries.

155:-

GRILLAD KYCKLING STEAK™* - SWE

Svensk kycklingklubbfilé med sauce
bearnaise, majskolv & pommes.

Grilled boneless Swedish Chicken leg

with sauce bearnaise, corn & Fries.

125:-

DESSERTS & CHEESES

EN BIT OST*/**

Ost, marmelad, frukt & kndcke.
A piece of cheese. Served with marmalade,
fruit & crispbread.

65:-

OSTBRICKA* /**

Tre sorters ostar med marmelad, frukt & knacke.
Cheese Platter. Three types of cheese, served
with marmalade, fruit & crispbread.

165:-

BASQUE CHEESECAKE*/** (laglaktos)
Baskisk ostkaka med apple-kanelsorbet,
appelcoulis & biscottismulor.

With apple-cinnamon sorbet, apple coulis &
biscotti crumble.

120:-
STICKY TOFFEE PUDDING* *

Varm dadelkaka med vanilj-bourbonglass & varm
passionsfruktskolasds.

Warm date cake with vanilla bourbon ice cream
& warm passion fruit caramel sauce.

120:-

CREME BRULEE
IRIESES

KAFFEGODIS* /**

Tre utvalda sorter av sotsaker.
Three selected varieties of sweets.

85:-

PERSIKOSORBET & PROSECCO
A scoop of peach sorbet with prosecco.
95:-

CHOKLADTRYFFEL*

Olika smaker.
Chocolate truffle. Different flavors.

35:-

KVALLSFOSARE *

Bartenders val av 2 cl whisky, cognac eller rom,
chokladtryffel & bryggkaffe.

Avec Package. Bartenders choice of 2 cl Whisky,
Cognac or Rum, chocolate truffle & coffee.

135:-

EN KULA GLASS ELLER SORBET

A scoop of ice cream or sorbet.
45:-

TOPPINGS

Chokladsés, kolasés, strossel, salt lakritsstrossel.
Chocolate sauce, caramel sauce, sprinkles, salty
licorice sprinkles.

10:-

*Laktos/Lactose **Gluten ***N&tter/Nuts



