
Pytt i panna
Fried egg, beetrrot and cornichons

Fried herring
Cured lingonberries, browned butter and 

potato purée

Isterband, lightly smoked sausage 
from Vaggeryd

Beetroot, dijon mustard and mustard from Skåne, 
parsley and chives creamed potatoes

Lightly salted salmon
Dill creamed potatoes and lemon

Kvarnens Meatballs
Cream sauce, cured lingonberries, pickled 

cucumber and potato purée

reindeer stew
Mushrooms, cream, whey spread, cured 

lingonberries and mashed potatoes

The art on the back is a lithograph painted by 
Sven Lidberg, a Swedish visual artist and 

a true southern guy.
He was well respected guest here at Kvarnen.

You will find more of his paintings on 
the walls of the restaurant.

starters

main course

Crème brûlée  99:-

Chocolate cake  120:-
Whipped cream, raspberry coulis, fresh berries

apple crumble  110:-
Vanilla sauce

farm cheese from påverås dairy  65:-
Fruit marmalade and biscuits

French toast  95:-
Wild berry compote, vanilla ice cream

Kvarnens chocolate truffle  49:-

today’s sorbet  49:-

Desserts

Pssst!

Toast Skagen
Handpeeled shrimps, homemade 

mayonnaise, dill, horseradish, lemon and 
whitefish roe

Classic Herring Toast
Rye bread with lukewarm potatoes, pickled 

herring from Norröna, sour cream, red onion 
and chives

Classic steak tartar  1/2 
with condements

Dijon mustard, red onion, beetroots, egg yolk 
and capers to mix to your own taste

Gubbröra
Pickled herring from Norröna, browned 

butter, caviar, onions and egg on 
dark syrup bread

Beer
local beer  40 cl

New Carnegie Kellerbier 89:-
New Carnegie Jack 89:-

New Carnegie Luma Lager 89:-
Ingarö Cask Ale 89 :-

draft beer  40 cl

Carlsberg Hof 62:-
Brooklyn lager 74:-

Eriksberg character 74:-
Staropramen 74:-

Staropramen unfiltrered 82:-
1664 Blanc 82:-

East India pale ale 89:-

draft beer  50 cl

Guinness 82:-

bottled beer

Brooklyn No1 75cl 199:-

swedish 
snaps

Roslags sailing sea-
buckthorn & herbs  26:-/cl

Snaps flavored with sea-buckthorn 
and different herbs

Roslags sailing  
Dill & rowanberries  26:-/cl

Snaps flavored with fresh dill blended 
with snaps distilled from rowanberries

Grisslehamns Brennvin
sea-buckthorn  26:-/cl

more snaps  23:-/cl

Aalborgs Jubileum, Bäska Droppar, 
Gammal Norrlands, Hallands Fläder, 

Herrgårds Aquavit, Linie Aquavit, 
OP Andersson, Skåne, 

Svart Vinbär, Östgöta Sädes

sideorders
Mix salad  65:– / Tomato salad  65:–

Every Monday between 16.00–23.00    Choose from our classical dishes : Starter + Main course   240:–

a taste of kvarnen

Starter + main course  240:–

Beer Offer!

Falcon Export  40 cl 49:–
Carlsberg Export  33 cl 49:–

Eriksberg  50 cl 59:–
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