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GRILLED WAGYU JAPANESE BLACK
with pak choi, nashi pear,

wasabi and gari 75
BLEAK ROE
with fried wonton and lemon creme 55
GARLIC BREAD
with tomato and olive concasé 45
FRIED PADRONS
with sesame seeds 55
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GRILL SALLAD
with avocado, levain bread 145
STEAK TARTAR
with capris mayonnaise, pickled pumpkin,
blackened red onions and sourdough bread 165
YELLOWTAIL “CEVICHE”
with mango, nashi pears and avocado 165
GAMBAS
with croutons, garlic and pimento 160
GRILLED GREEN ASPARAGUS
with spring onions, chorizo crust and
chipotle mayonnaise 165
WHITE ASPARAGUS
with bleak roe, browned butter and
blackened cauliflower 175
SELECT CHARCUTERIES
with sides 175
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GRILLED VEAL CHOP

with seasonal vegetables, parsley butter and

Gotland potateos 295

SURF ‘N TURF
tenderloin, lobster, bone marrow butter
and sweet potato fries 525

GRILL IWAGYU BURGER
with duck liver, corn bread,
caramelized onions and French fries 240

GRILLED HALLOUMI “FATTOUSH”
with pomegranates, mint and harissa aioli 235

CONFIT DE CANARD
with maché salad, pickled carrots, fresh
summer truffle and Jerusalem artichoke chips 255

GRILLED DEER
with blackened endive, cranberry and purée 285

ROASTED COD
with white asparagus, trout roe,
“Sandefjord” sauce and boiled potato 285

WAGYU STRIPLOIN “FAJITAS”
- grilled by you at the table -
with black beans, guacamole and salsa fresca 565

GRILLED CHAR
with seasonal vegetables salad,
ramson creme 265
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We love cooking with great products! That is why we work closely
together with our meat distributors, who also think that origin and
respectful breading of animals is important.

We want all animals to have a good life.

TENDERLOIN — DALSJOFORS 200g/380 SEK
Grass-fed, 4+ (SWE)

RIBEYE — 250g/365 SEK
Grass-fed, Selected for Grill (SWE)

STRIPLOIN — OCEAN BEEF — 200g/335 SEK
Grain-fed 130 days, premium (NZ)

WAGYU FLANK STEAK — 200g/295 SEK
Grain-fed 200 Days Grade 5 (AU)

TOMAHAWK- RIBEYE ON THE BONE 1 kg/1200 kr
Grain-fed 130 Days (USA)
Serves 2 people

WAGYU - JAPANESE BLACK- STRIPLOIN
200g/1190 SEK
Quality A5 (highest possible) (JAP)

All steaks are served with béarnaise sauce, red wine sauce,
mixed salad and your choice of French fries or deep fried
Gotland potatoes.

Add grilled vegetables 175
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GRILL DINNER

Served to everyone at the table
580 sek p.p. '

Aspecially designed three course menu with a selection of
starters to share. Enjoy the BBQ chef’s charcoal-grilled
”Cut of the day” as main course, served with several sides.
The dinner is rounded off with ice cream and sorbet.
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LAMB ASADO
Garlic- and herb spiced lamb grilled over an open charcoal fire. One of our
classics!

SERVED WITH GARLIC FRIED HARICOTS VERTS,
ROUILLE AND POTATO GRATIN
295

TUNA TEPPANYAKI

Fresh tuna that you grill at your table. One of Grill’s most popular dishes
through the years!

SERVED WITH DEEP FRIED MAKI ROLLS,SAUCES AND
MIXED SALAD
320

GRILL PLATE
A classic grill mix with a selection from our charcoal grill.

SERVED WITH FRENCH FRIES, TOMATO SALAD,
COLESLAW, GREEN BEANS AND SAUCES
420 P.P. (MIN 2 PPL)
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FRIED ROTI
with vanilla ice cream and browned butter 125
CREME BRULEE
with Tahitian vanilla 95
CHOCOLATE FONDANT
with coffee ice cream and hazelnuts 120
WHIE CHOCOLATE CHEESECAKE
with rhubarb sorbet 120
CHEESE PLATTER
three Swedish cheeses, fig marmalade and fruitbread 125
ICE CREAM AND SORBET COUPE 85
CHOCOLATE TRUFFL 1st 45/ 3st 110
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DRAFT Large  Small
JA.C.K Nya Carnegiebryggeiet (SWE) ______ . 59
CARLSBERG EXPORT Carlsberg PEN)_______ | 64__ 54
BROOKLYN LAGER Brooklyn Brewery(USA) _____ . 66_________ 56

BOTTLED
STAROPRAMEN LAGER Staropramena.s (CZE)_______ 65
CARLSBERG HOF Carlsberg (DEN)_____ . 56
INEDIT Estrella Damm (SPA)___ 152 | 67
BROOKLYN IPA Brooklyn Brewery (USA). __ . 72
BROOKLYN BROWN ALE Brooklyn Brewery (USA)____ . 72
CORONA EXTRA Cerveceia Modelo (MEX)________ ... 65
RYE IPA Lervig (NOR) 84
THE WAVE Kona (USA) 84
AMBER Nya Carnegiebryggeriet (SWE) . __ e 75
IPA Stockholm Brewing Co (SWE)_ _ 85
BROOKLYN LOCAL 1 Brooklyn Brewely (USA) 75¢cl __________________. 195
JAMTLANDS HELL Jamtlands Bryggeri (SWE)_ _________________. 72
HOEGAARDEN WITBIER Hoegaarden (BEL)_____ . . 66

CIDER
GARAGE HARD LEMON Carlsberg (DEN) ____ . 72
SOMMERSBY DOUBLE PRESS Carlsberg (DEN______ ] 67
SOMMERSBY PEAR Carlsberg (DEN_ ___ . 67

SPARKLING Glass Bottle
MUMM CORDON ROUGE NV
G.H.Mumm Champagne (FRA). 130_____. 685
DIEBOLT-VALLOIS BLANC DE BLANCS
Diebolt-Vallois, Champagne (FRA). _ ] 140______ 760
MUMM CORDON ROUGE ROSE NV
G.H.Mumm Champagne (FRA) o 875
ZONIN PROSECCO
Zonin Veneto (ITA) o 105_____ 485
PERRIER-JOUET GRAND BRUT NV
Perrier-Jouét, Champagne (FRA) _ 890
PERRIER-JOUET BELLE EPOQUE 2007
Perrier-Jouét Champagne (FRA) . 2600
JACQUART BLANC DE BLANCS MILLESIME 2009
Jacquart Champagne (FRA) 1050
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COCKTAILS

GIN & YANG

SUMMERTIME MADNESS
green Chartreuse, mint, lime, sugar

136

136

CORIANDER GIMLET
Tanqueray Rangpur, Falernum,
coriander, lime

136

SALTY DOG
gin, Maraschino, lime, pink grape

MOSQUITO
Pisco, lime, mint

TIKI

GRILL PAINKILLER
overproof rom, Pusser’s navy rom, apricot,
orange, pineapple, coconut

ZOMBIE
two kinds of rum, Grand Marnier,
apricot brandy, orange, pineapple, lime, grenadine

MAI TAI
two kindsof rum, Cointreau, limegpregat

136

136

150

136

136

CLASSICS

CLOVER CLUB
gin, Dolin, raspberry, lemon

136

MINT JULEP
bourbon, mint, lime, sugar

SIDECAR ROYALE

cognac, Dry Curacuo, lemon, champagne

NON-ALCOHOLIC
GINGER LEMONADE

136

136




