
Griffins’ Burger Extraordinaire * 
Cheddar cheese, pickles cucumber, 

caramelised onions, salad, dijonnaise & bacon 

– 245 kr 

Served with fries or salad & truffle mayonnaise 

 
Confit celeriac 

Chimichurri, buttered corn & salad 
– 245 kr 

 
Grilled tuna 

Chimichurri, green beans & fries

 - 325 kr 

 
 
 

TODAYS SPECIAL 175 

Chocolate truffle               45kr 

Ice cream / sorbet                      65kr 

Mini crème brûlée            75kr 

Crème brûlée                                 115kr

 MONDAY 
 Grilled chicken 

Roasted broccoli, lemon cream,
pine nuts & beluga lentils 

 
  TUESDAY 

Steamed haddock 
Mashed potatoes, dill, sugar- 

 snap peas & white wine sauce 

WEDNESDAY 
Merguez 

Couscous, mint yogurt,
cucumber, tomato & spinach 

THURSDAY 
Fish and chips 

Peas, silver onion, remoulade  
sauce, lemon & fries 

 
FRIDAY 

Baked veal picanha 
 Caramelized onions, red wine sauce, 

green beans & roasted potatoes

FRIDAYSpecial 
Pichania

Chimichurri, ceasar salad & rosted potatoes in 
salsa verde mayo

195 kr 

Bleak roe tacos
Smetana & pickled onions  

 155 kr / 2 pcs 

Griffins’ charcuteries  
 Parma ham, fennel salami, 

parmesan cheese & pickles – 195 kr 
 

Steak tartar  
Sesame seeds, chili, gari &  

soy fried shiitake mushrooms - 165 kr 

À LA CARTE 

STARTERS

MAIN COURSE

STEAKS
GRIFFINS’ BOWL

DESSERT

Ponzu marinated roast beef, cucumber salsa, 
radish, soybeans, rice,

scallions, raw food salad
& chili mayonnaise - 230 kr PORK BELLY (SWEDEN).....................................255 kr 

French green bean, red wine sauce & fries 
 
FLAT IRON 200 G (URUGUAY)...........................325 kr 
Tomato salad, bearnaise sauce & fries 
 
ENTRECÔTE 250 G (SWEDEN)...........................455 kr 
French green bean, bearnaise sauce, salad & 
fries 
 

SHRIMP SALAD 
Shrimps, Nobis dressing, boiled egg, avo-

cado, tomato & cucumber 
– 245 kr 

 

CAESAR SALAD
Grilled chicken, lardons, salad,  

crutons, parmesan cheese  
& anchovies – 265 kr

STEAK TARTAR
 

Cornichons, schalotts, capers, chives, dijon 
mayonnaise  

& cured egg - 225 kr

Served with fries or salad 



DRAFT BEER 
 

Melleruds Utmärkta Pilsner 4,8%        88kr
Wisby Sleepy Bulldog 4,8%                               96kr
Mariestads Continental 4,2%                     82kr
Neck Oil Session IPA 4,3%                            105kr

    SOFT DRINKS / NON ALCOHOLIC 

Menabrea Lager 0,0%                  55kr
Melleruds EKO (0,5%)                   55kr
Easy Rider IPA (0,4%)                   62kr
Richard Juhlin Blanc de Blancs        95kr
Alcohol free wine red/white/rosé           110kr
Soda                              42kr
Äppelmust                               58kr
Jus de pomme                          85kr
Ginger Beer Budabergs                        62kr
Red Bull                                                        48kr 

                  COFFEE / TEA 

Coffee                                                       42kr
Espresso single / double                         38kr / 45 kr
Cappuccino                                                     55kr
Caffe Latte                                                              55kr
Tea (Earl Grey, Green or Rooibos)                     55kr

 To see the wine list
please ask your waiter


