
 

M A I N  C O U R S E
 
LAMB  ASAD O  3 9 5 : -
Herb and garlic marinated with chimichurri, grilled 
vegetables, rouille, red wine gravy, potato gratin

TUNA  TEPPANYAK I  4 1 5 : -
Grilled by you at the table, served with Asian sauces, 
fried maki roll

GR I L LED  COD  3 9 5 : -
With browned butter hollandaise, hazelnuts, baby potatoes,  
vegetables, fried kale

CR I SPY  AUBERG INE  2 9 5 : -
With butternut puree, svecia cream, herb salad,  
grilled avocado, pickled onions

VEGAN  TENDERLO IN  4 2 5 : -
Chimichurri, vegetables, herbed French fries

GR I L L ’ S  B I F F  RYDBERG  3 9 5 : -
With Swedish tenderloin, dijon- and tarragon butter,  
egg yolk, caramelised onion, crispy potatos

CAESAR  SALAD  2 6 5 : -
Grilled chicken, crispy pork belly, parmesan,  
caesar dressing

S M A L L  &  D E L I C I O U S
PARMESAN  FR I ES  9 5 : -

GREEN  SALAD  8 5 : -

TOMATO  SALAD  7 5 : -

SWEET  P OTATO  FR I ES  7 5 : -

GOTLAND  P OTATOES  6 0 : -

GR I L L ’ S  P OTATO  GRAT IN  7 5 : -

JALAPEÑO  MAYONNA I SE  4 5 : -
 
CH I L I  MAYONNA I SE  4 5 : -

ROU I L LE  4 5 : -

CH IM ICHURR I  4 5 : -

W I LD  GARL IC  MAYONNA I SE  4 5 : -

GARL IC  MAYONNA I SE  4 5 : -

S TA RT E R S 
OYSTERS  F I NE  DE  CLA IRE  1 3 5 : -
Portion of 3, lemon wedge, mignonette, tabasco

WO OD-F IRED  MARROW B ONE  1 6 5 : -
Add Baerii caviar 485:- 

Caramelised onion, butter-fried levain 
 
SMOKED  SHR IMP S  1 8 5 : -
Aioli, lemon wedge, roasted brioche

BLEAK  ROE  2 6 5 : -
Lemon cream, red onion, crispy potato terrine

FR I ED  BURRATA  1 8 5 : - 
Semi dried tomatoes, grilled tomatoes, pickled green tomatoes, 
pesto rosso, silver onion, balsamico glaze 
 

GRILLED GREEN ASPARAGUS 185:-  
Browned butter hollandaise, parmesan crisp,  
watercress, grilled lemon wedge

GR I L L ´ S  TOAST  SKAGEN  2 4 5 : -
Hand peeled shrimps, smoked shrimps, bleak roe, brioche

RUST IC  STEAK  TARTAR  HALF  1 8 5 : -  WHOLE  2 9 5 : -
Amarillo mayonnaise, cilantro, bubu-arare, 
chili roasted sesame seeds,pickled shimeji, pickled silver onion

CARPACC IO  2 3 5 : -
Grain fed tenderloin, parmesan cream, 
arugula, pine nuts, balsamico pearls

HALF  LOBSTER  AU  GRAT IN  3 4 5 : -
Crisp salad, rouille, lemon, levain bread

T IGER  PRAWNS   1 9 5 : -
Garlic-chili butter melt, lemon, levain bread

CAV IAR
Baerii 30 gram, 800:-
Oscietra 30 gram, 1000:-

We strive to always find the absolute best 

quality steak to be served at Grill

R IBEYE  	 3 0 0 g 	 4 4 5 : -
Black Angus / Grain fed

TENDERLO IN 	 2 0 0 g  	 4 4 5 : -
The most tender steak / Grain fed

STR I P LO IN  w i t h  f a t  c a p  	 2 5 0 g 	 4 0 5 : -
World´s Steak Challenge winner

B ONE - IN  STEAK  SWED I SH  	 1 0 0 0 g 	 1 4 3 5 : - 
Dry aged 28 days / suggested for 2 people 
Check the display and see what is available or ask the 
wait staff to present our meat board

WAGYU  R I BEYE  K I N G  R I V E R 	 30 0 g 	 1 4 9 5 : -
Japanese Black / Australia
With pronounced marbling and a round flavor profile

WAGYU  R I BEYE  S N A K E  R I V E R  FA R M S  30 0 g 	 1 4 7 5 : -
Black Angus x Japanese Black / USA
The perfect blend of meat flavour and tenderness

WAGYU  STR I P LO IN  K AG O S H I M A  	1 8 0 g 	 1 5 9 5 : - 
Japanese Black / Japan / Quality A5 
This type of meat is renowned worldwide for its beautiful 
marbling, exquisite sweetlike flavor and extreme tenderness.

WAGYU  TOMAHAWK  K I N G  R I V E R  	9 0 0 g 	 2 5 9 5 : - 
Japanese Black / Australia / suggested for 2 people
Noble cut of Australian fullblooded wagyu
Ribeye on the long bone

All steaks are served with béarnaise sauce,  

red wine gravy and herbed French fries 

A D D  A  T O U C H  O F  L U X U RY
SURF  ’ N  TURF  3 0 5 : - 
Add a half lobster to your steak

2 4K  GOLD  1 5 0 0 : -
Gold plate your steak with 24K gold

FRESH  TRUFFLE  1 9 5 : -
Add fresh truffle to your steak

F RO M  T H E  M E AT  BA R

FA M I LY  S T Y L E  9 9 5 : - / p
For 2 persons or more. Specially composed menu by 
our chef, served to all at the table. Ask your waiter 

what is available today. 

5  D I F F E R E N T  S TA RT E R S  P E R  P E R S O N 

F O L L OW E D  BY  A  M I X  O F  T H E  K I T C H E N S  

3  FAVO U R I T E  C U T S

T O  YO U R  P R E  
D I N N E R  C O C KTA I L
CORN  R I BS  8 5 : - 
Grilled corn strips, chili mayonnaise, parmesan

BLEAK  ROE  B I T E  9 8 : -
Lemon cream, chives, dill

PADRONS 85:-
Fried with sesame seeds

MARINATED OLIVES 75:-
Garlic, thyme, parsley, olive oil

GARLIC BREAD 95:-
Garlic, herb butter, parmesan 
 
BB Q  SMOKED  P ORK  BELLY  9 5 : -



B E E R
D R A F T  3 0 / 4 0  C L                                

BROOKLYN LAGER Brooklyn Brewery, USA 87:- / 97:-
J.A.C.K Nya Carnegiebryggeriet, Sweden 87:- / 97:-

CARLSBERG EXPORT Carlsberg, Denmark 82:- / 92:-
BIRRA PORETTI Birrificio Angelo Poretti, Italy 87:- / 97:-

B O T T L E  3 3  C L
BROOKLYN IPA Brooklyn Brewery, USA 100:-
CARLSBERG HOF Carlsberg, Denmark 89:-

HANALEI IPA Kona, USA 101:-
SAPPORO Sapporo Beer, Japan 94:-

HITACHINO RED RICE ALE Naka, Japan 161:-
100W IPA Nya Carnegiebryggeriet, Sweden 101:-

STAROPRAMEN Staropramen a.s, Czech Republic 99:-
1664 BLANC Kronenbourg, France 99:-

GLUTEN FREE BEER 86:- 

C I D E R
SOMERSBY PEAR Carlsberg, Denmark 97:-

LA CIDRAIE Normandy, France 97:-

W I N E  BY  G L AS S
B U B B LY                               

     SPUMANTE Italien 145:-
CHAMPAGNE France 189:-

W H I T E
RIESLING Germany 186:-         

CHÂTEAUNEUF-DU-PAPE BLANC France 220:- 
  SAUVIGNON BLANC Italy 167:- 

CHARDONNAY USA 189:-                  

R E D            
ZINFANDEL USA 167:-                

CABERNET SAUVIGNON South Africa 225:-
SYRAH Lebanon 223:-              

TEMPRANILLO Spain 203:-              
VALPOLICELLA RIPASSO Italy 183:-             

MALBEC Argentina 181:-
CÔTES DU RHÔNE VILLAGES France 199:-

PINOT NOIR France 199:-

A L C O H O L  F R E E 
JAC O B ’ S  C R E E K  U N V I N E D  R I E S L I N G  7 8 : -

J a c o b ’ s  C r e e k  W i n e s ,  S o u t h  E a s t e r n

JAC O B ’ S  C R E E K  U N V I N E D  S H I R A Z  7 8 : -
J a c o b ’ s  C r e e k  W i n e s ,  S o u t h  E a s t e r n

D R I N K S

S I G N AT U R E  C O C KTA I L S  1 7 0 : -

DRINK OF THE MONTH 
 Ask your waiter what we serve for tonight

MANGO LOCO Fresh and well balanced 
 Vodka, Tequila, lemon, mango juice,  

mango syrup, mango foam, tajin

SINGAPORE SLING Refreshing and fruity 
 Pineapple juice, Angostura Bitter, gin, 

cherry liqueur, grenadine

GRILL’S OLD FASHIONED Stiff and slightly sweet  
Bourbon, orange, Angostura Bitter, sugar 

WHISKEY SOUR Round and sour 
Bourbon, lemon, sugar,  

egg-white, Angostura Bitter

RASPBERRY PASSION Fruity and Sour
Rum, lemon, raspberry syrup, passion syrup,  

raspberries, Red Bull pink edition

GIN & YANG Sweet and sour
Beefeater Gin, lytchee, lemon, elderflower, ginger

RHUBARB MOJITO Sour and refreshing
Havana Club 3 Rom, rhubarb syrup, lime, mint

ELDERFLOWER SLUSH Perfect after the food
St-Germain, sugar, lemon

M O C KTA I L S  8 5 : -
 YANG (WITHOUT GIN)  

Lychee, elderflower, ginger and lemon 

MANGO EXPLOSION A bit spicy
Mango, lemon, sugar, chili, mango foam

S T R AW B E R RY  H E AV E N

Strawberry, lime, sprite

A L C O H O L  F R E E
ALCOHOL FREE BEER 65:-

ÄPPELCIDER Golden Cider Company, Sweden 95:-
ÄPPELMUST Golden Cider Company, Sweden 95:-

SOMERSBY PÄRON Carlsberg, Denmark 75:-
SOFT DRINKS 45:-

T H E  F I R E

We as a people have always 
gathered around it.

To warm us, 
to prepare our meals 
and for entertainment. 

At Grill, the fire is 
always present. 

It’s where our raw materials 
transform into amazing dishes. 

It is the fire that spreads 
the fragrance and brings

warmth to our 
beautiful restaurant, 

creating the glow 
that motivates us 
to deliver a dining 

experience of the highest 
quality that is unforgetable. 

Here at Grill 
you can and should 
always feel at home 

while you delight yourself 
in new expressions of taste. 
An evening at Grill is both

relaxing and exciting...
an event to be enjoyed, 

remembered and shared.


