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Asian steak tartar..................................................................155 
Sesame seeds, chili, soy fried shutake 
mushrooms, & gari

Crispy bleak roe taco...............................................2st 165   
With roe from Bottenviken, smetana & 
pickled red onion

Tuna carpaccio........................................................................175  
Jerusalem artichoke, chili, citronette & 
grilled bread

Beef carpaccio.........................................................................175  
Truffle cream, arugola, rosted pine nuts &
parmesan cheese

Bleak roe from Bottenviken..........................................30g  325
With blini, chives, red onion & smetana
Add Siberian caviar ...................................................................30g 825

Grilled bone marow........................................................................185
With smetana, caramelized onion & grilled bread 

Add Siberian caviar...........................................15/30g..........600/1000

Hot Dog Extraordinaire......................................................155  
Pickled mustard seeds & chimichurri mayo

Chark & Ost................................................................................215
Selection of charkuterie, gruyère & pickles

Fried culiflower (V)...............................................................145
Ginger, green onion, chili, 
chili mayo & honey-sriracha

Ostron Fine de Claire....................................................39/st
With Griffins’ hot sauce

S TA R T E R S ,  R AW  &  S N AC K S

Griffins’ Burger*.............160 g  245 / 320 g  .........................335 
Gruyére, pickled cucumber, caramelized onion, 
dijonnaise, bacon, fries, tryffel mayo
 

Saffron risotto milanese (V).....................................................275
With semi dryed tomatoes & marcona almonds    

Steak au Poivre (Sweden) ....................................200 g   525 
Felét of beef, pepper sauce & 
Pommes Alumette

Grilled red prawns (Argentina)..........................................295 
Garlic, chili, parsley & frensh fries

Artic char (Sweden).....................................................................365 
Sandefjord sauce & potatoe 

Caesar salad..............................................................................265 
Grilled chicken, smoked pork belly,  
salad, crutons, parmesan & anchovies

Steak Frites (Uraguay)....................................................295 
Sirloin steak, tomato salad, 
bearnaise sauce & french frites

MA I N S  &  C L A S S I C S

Stiggins’.........................................................................................185 
Plantation pineapple, dry curaçao, lime, 
pineapple  & pinapple foam 

Pink Jaguar..............................................................................185 
Stockholm bränneri pink gin, rhubarb, 
lemon & rhubarb tonic

P R E - D I N N E R  C O C K TA I L S

Bloody Chili Margarita........................................................175 
Chili infused tequila, lime, 
agave syrup & bloodgrape juice

Red Berry * ................................................................................165 
Gin, bubbles, raspberry, strawberry & 
lemon

P R E - D I N N E R  C O C K TA I L S

GRIFFINS´ CLASSIC STARTERS

Asian steak tartar - Bleak roe taco - Hot Dog Extraordinaire  

MAINE COURSE

Griffins’ Mixed Grill
Served with an en extraordinaire mix of sides

DESSERT

Banana Split Extraordinaire
Chocolate sauce, vanilla ice cream, cream, meringue, brownie & caramelized banana

 

MENU 
EXTRAORDINAIRE 945 / P.P

Served to the whole party

MENU 
GRIFFINS’ 415

STARTER

Steak tartar 

MAINE COURSE

Pork Belly
With french fries, green salad & red wine sauce

DESSERT

Crème brûlée

*Awalible as vegan

*Awalible as non alcoholic 95:-

Mixed Grill (Fr. 4 persones)...........................................................................495 / p.p
French frites, Bearnaise sauce, red wine sauce, chimichurri & 

caesarsallad

F R OM  T H E  G R I L L

Served with red wine sauce                                                                  Served with chimichurri

G R E E N S  &  S A L A D S A U C E  &  D I PP O TAT O E S  &  F R I E S

WINE PACKAGE EXTRAORDINAIRE 495 / P.P

Iberico secreto (SPAIN)................................................................................ 200 g 315

Flat iron (SWEDEN).............................................200 g   285 ...............300 g  365

Entrecôte (SWEDEN) ..........................................250 g  425 ................350 g  535

Sirloin (SWEDEN) .................................................200 g  325 ...............300 g  435

Filét of beef (SWEDEN) ....................................150 g  375 ...............250 g  545

Pork Belly (SWEDEN) ........................................150 g  225 ...............250 g  295

  

1/2 Farm chicken (SWEDEN).................................................................................265

Confiterad     celeriac    filled with garlic (V)...........................................................................205

Tuna (INDIAN OCEANEN)...............................................................................200 g 310

 

Haricots verts.............................................................................55

Tomato salad................................................................................55

Creamed spinach......................................................................45

Butter fried corn..................................................................45

Green salad...................................................................................35

Caesarsalad...................................................................................40

Jerusalem artichoke..................................................50
 

Grilled sweet potato with sage butter...................................55 

Potato gratain with truffle.............................................................65

Almond potato puré with rosted garlic..........................................45

French Fries.................................................................................................35

Talow fried french fries......................................................................50

French fries, Caesarsalad & Bearnaise...........................105

Cognac- &  pepper sauce..........................................................45

Bearnaise sauce........................................................................45

Truffe mayonnaise...................................................................35

Rosted garlic aioli.......................................................................35

Red wine sauce...........................................................................45

Chimichurri.............................................................................45

ENG



COCKTAILSSignature
Stiggins 

Plantation pineapple, 
dry curaçao, lime, 

pineapple  
& pineapple foam 

 
185 kr

Espresso Martini 
 Extraordinaire
 

 Espresso, vodka, 
coffee liqueur, 

Galliano, sugar, coffee foam 
& grated chocolate 

 
185 kr

Sparkling  
By the glass 

Perrier-Jouët Grand Brut 
195 kr

Crémant de Bourgogne 
135 kr

Sparkling wine 
125 kr

GIN & TONIC 185kr

Happy in Härnösand 
Hernö gin, coriander, lingon berries, black pepper, 
lemon zest & tonic 

The Schwartzwald 
Monkey 47 gin, orange, rosmary & tonic 
  
Gin & Apples 
Stockholms Bränneri Gin, green apples, rosemary & 
tonic 

When in Palermo 
Malfy con Arancia gin, blood orange, lemon thyme & 
blood grape soda

Pink Jaguar 
Stockholm bränneri pink gin, rhubarb, lemon & 
rhubarb tonic

COCKTAILS 
Berry Rush 175kr 
Bourbon, raspberries, coconut, honey & lime 
  
Redberry Royal 165kr/non alcoholic 95kr
Gin, sprkling wine, raspberries, strawberries & 

lemon 
 
Mango Mule 175kr/non alcoholic 95kr
Rom, mango, cucumber, honey, lime & ginger beer 

Italian Fields 175kr 
Aperol, Campari, gin, agave syrup, lemon & 

strawberry 

Griffins’ 
CLASSIC TWIST 175kr 

Garden Collins
Gin, elderflower liqueur, lemon, sugar & soda 

Stiff Apples   
Apple distillate from Österlen, apricot, vermouth & 

bitters
 
Bloody Daiquiri   
Rom, blood orange, fire water, lime & white port 

wine

Georgia Peach 
Irish whiskey, peach, minth, lemon & soda 
 
Bloody Chili Margarita 
Chili infused teguila, lime, agave syrup & 

bloodgrape juice 

Apple Spritz 
Jus de Pomme, lemon, sugar & soda 
 
A great start! 
Apple, kale, broccoli, ginger,  
jalapeño, parsley, agave syrup & lime 
 
Pick me up 
Lemon, ginger, minth, passion fruit, 
honey & soda 

Mocktails 95kr

Beer/wine

Menabrea Lager 0,0%...............................55kr 

Melleruds EKO (0,5%)................................55kr 

Easy Rider IPA (0,4%)...............................62kr 

Upside Dawn Golden Ale (gluten free).....65kr 

 

Richard Juhlin Blanc de Blancs..............95kr 

Richard Juhlin Chardonnay....................110kr 

Richard Juhlin Cabernet-Syrah.............110kr 

 

Sodas/juice 

Coca cola / Coca cola Zero.....................42kr  

Fanta / Sprite.............................................42kr 

Appelmust...................................................58kr 

Jus de pomme...........................................85kr 

Bundaberg Ginger Beer.............................62kr 

Red Bull.......................................................48 kr 
 

DDRAFT BEER
Melleruds Utmärkta Pilsner 4,8%........................92kr
Wisby Sleepy Bulldog 4,8%.....................................96kr
Mariestads Continental 4,2%..................................88kr
Beavertown Neck Oil Session IPA 4,3%..........105kr

Bottle/Can
Lager

Heineken 5,0%.....................................................82kr
Menabrea Bionda 4,8%......................................85kr
Wisby Pils 5,8%..................................................85kr
Sthlm Brewing Organic Lager 4,7%.................90kr

Ale
Södra Maltfabriken Empress IPA 6,0%.........105kr
A Ship Full Of IPA 5,8%......................................85kr
Lervig Lucky Jack APA (glutenfri) 4,7%............95kr
Gamma Ray Beavertown Pale Ale 5,4%..........95kr
Dugges Electro IPA 7,5%..................................105kr

Wit/Weissbier
Paulaner Hefe Weissbier 5,0%.......................125kr
Tail Of A Whale 4,8%.........................................78kr
Inedit Damm 4,8%...............................................95kr

Suröl
Dugges Mango Mango Mango 4,5%................105kr

Stout
Firestone Vintage Parabola 13,6%.................215kr
Wisby Stout 5,0%................................................85kr
Lervig, Konrad´s Imperial Stout 10,4%.........125kr

Cider
Boulard Cidre Biologique 4,5%.........................80kr
Kivik Fläder EKO 4,5%.......................................70kr

Non Alcoholic

WINE BY THE GLASS 

SPARKL ING/CHAMPAGNE 
 
 
NV Perrier-Joüet Champagne....................195 
NV Crémant de Bourgogne........................135 
Sparkling Wine............................................125

WHITE 
 
Muscadet Sèvre et Maine Sur Lie, Loire.......125 
Roc de Chateauvieux, Sauvignon Blanc.........140 
Chapelle Royal, Chablis......................................175 
Leitz Magic Mountain, Riesling........................155 
Talbott, Chardonnay............................................165

RED 
 
Patriale Rosso.....................................................125 
Massolino, Langhe Nebbiolo..............................185 
Maison Champy, Pinot Noir...............................185 
Coto de Imaz, Rioja............................................145 
Paz, Malbec.........................................................165 
Luois M Martini, Cabernet Sauvignon............195 
Don´t tell Gary, Shiraz.......................................155 

NON ALKOHOLIC 
 
Richard Juhlin Blanc de blanc...........................95 
Richard Juhlin Cabernet Sauvignon...............110 
Richard Juhlin Charddonay..............................110


