
O M  D U  Ä R  O S Ä K E R  G Ä L L A N D E  A L L E R G E N E R  -  F R Å G A  O S S !   |   V I  Ä R  E N  K O N T A N T F R I  R E S T A U R A N G

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

VA RMRÄ T T E R  &  C L A S S I C S

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

*Går även att få alkoholfri  95:-

Mixed Grill (Fr. 4 personer)...........................................................................495 / p.p
Pommes frites, Bearnaisesås, rödvinssås, chimichurri & 

caesarsallad

F R Å N  G R I L L E N

Serveras med rödvinssås                                                           Serveras med 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

VINPAKET EXTRAORDINAIRE 495 / P.P

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

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

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

Ryggbiff (SVERIGE) ................................................200 g  325 ...............300 g  435

Oxfile (SVERIGE) ....................................................150 g  375 ...............250 g  545

Fläsksida (SVERIGE) .............................................150 g  225 ...............250 g  295

  

1/2 Gårdskyckling (SVERIGE).................................................................................265

Confiterad     Rotselleri   fylld med vitlök (V).........................................................................205

Tonfisk (INDISKA  OCEANEN).......................................................................200 g 310

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

Tomatsallad....................................................................................55

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

Smörkokt majs......................................................................45

Grönsallad......................................................................................35

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

Rostad jordärtskocka................................................50
 

Grillad sötpotatis med salviasmör...........................................55 

Potatisgratäng med tryffel.............................................................65

Mandelpotatispuré med rostad vitlök...............................................45

Pommes Frites...........................................................................................35

Talgfriterad pommes.............................................................................50

Pommes frites, Caesarsalad & Bearnaise...........................105

Cognac- &  pepparsås..............................................................45

Bearnaisesås........................................................................45

Tryffelmajonnäs...................................................................35

Rostad vitlöksaioli......................................................................35

Rödvinssås...............................................................................45

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

Stiggins’.........................................................................................185 
Plantation pineapple, dry curaçao, lime, 
ananas  & ananasskum 

Pink Jaguar..............................................................................185 
Stockholm pink gin, rabarber, citron & 
rabarbertonic

Bloody Chili Margarita........................................................175 
Chiliinfuserad tequila, lime, 
agavesyrup & blodgrapejuice

Red Berry * ................................................................................165 
Gin, bubbel, hallon, jordgubbar & citron

Asiatisk råbiff............................................................................155 
Sesamfrö & chili. Serveras med gari  
& sojastekt shiitakesvamp

Krispig löjromstaco...........................................2st 165   
Löjrom från Bottenviken, smetana & inlagd 
rödlök.

Tonfiskcarpaccio.....................................................................175  
Kronärtskocka, chili, citronette & grillat bröd

Biffcarpaccio..............................................................................175  
Tryffelcrème, ruccola, rostade pinjenötter & 
parmesan 

Löjrom från Bottenviken..................................................30g  325
Med blini, gräs- & rödlök, smetana
Lägg till Siberian caviar ..........................................................30g 825

Grillad benmärg...............................................................................185
Med smetana, karamelliserad lök, grillat bröd 
Lägg till Siberian caviar ...............................15/30g..........600/1000

Korv med bröd Extraordinaire..................................155  
Picklade senapsfrön & chimichurrimajonnäs

Chark & Ost................................................................................215
Urval av charkuterier, gruyère & pickles

Friterad blomkål (V)..............................................................145
Ingefära, salladslök, röd chili, 
chilimajonnäs & honungs-sriracha

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

Griffins’ Burger*.............160 g  245 / 320 g  ........................335 
Gruyére, picklad gurka, sallad, karamelliserad lök, 
dijonnaise, bacon, pommes, tryffelmayo

Saffransrisotto Milanese (V)....................................................275
Med semitorkade tomater & marconamandlar    

*Finns även som vegansk

Steak au Poivre................................................................200 g   525 
Oxfilé med pepparsås & Pommes Alumette

Grillade Rödräkor (ARGENTINA).........................................295 
Vitlök, chili, persilja & pommes frites

Fjällröding (SVERIGE)...................................................................365 
Sandefjordsås & kokt potatis 

Caesarsallad...............................................................................265 
Grillad svensk kyckling, rökt fläsksida,  
sallad, krutonger, parmesanost & sardeller

Steak Frites (URAGUAY).................................................295 
Ryggbiff med tomatsallad, bearnaisesås & 
pommes frites

GRIFFINS KLASSIKER

Asiatisk råbiff - Krispig löjromstaco - Korv med bröd Extraordinaire  

VARMRÄTT

Griffins’ Mixed Grill
Serveras med en extraordinaire blandning av tillbehör

DESSERT

Banana Split Extraordinaire
Chokladsås, vaniljglass, grädde, maräng, brownie 

& karameliserad banan

MENY 
EXTRAORDINAIRE 945 / P.P
Serveras ti l l samtliga i sällskapet

MENY 
GRIFFINS’ 415

FÖRRÄTT

Asiatisk råbiff 

VARMRÄTT

Fläsksida
Med Pommes Frites, grönsallad & rödvinsås

DESSERT

Crème brûlée



COCKTAILSSignature
Stiggins 

Plantation pineapple, 
dry curaçao, lime, 

ananas  
& ananasskum 

 
185 kr

Espresso Martini 
 Extraordinaire
 

 Espresso, vodka, kaffelikör, 
Galliano, socker, kaffeskum 

& riven choklad 
 

185 kr

Sparkling  
By the glass 

Perrier-Jouët Grand Brut 
195 kr

Crémant de Bourgogne 
135 kr

Mousserande vin 
125 kr

GIN & TONIC 185kr

Happy in Härnösand 
Hernö gin, koriander, lingon, svartpeppar, citronzest 
& tonic 

The Schwartzwald 
Monkey 47 gin, apelsin, rosmarin & tonic 
  
Gin & Apples 
Stockholms Bränneri Gin, grönt äpple, rosmarin & 
tonic 

When in Palermo 
Malfy con Arancia gin, blodapelsin & citrontimjan & 
blodgrapesoda

Pink Jaguar 
Stockholm bränneri pink gin, rabarber, citron & 
rabarbertonic

COCKTAILS 
Berry Rush 175kr 
Bourbon, hallon, kokos, honung & lime 
  
Redberry Royal 165kr/non alcoholic 95kr
Gin, bubbel, hallon, jordgubbar & citron 
 
Mango Mule 175kr/non alcoholic 95kr
Rom, mango, gurka, honung, lime & ginger beer 

Italian Fields 175kr 
Aperol, Campari, gin, agavesyrup, citron & 

jordgubbar

Creamy Nuts 175kr
Hasselnötslikör, Baileys, vaniljlikör, espresso & 

grädde

 

Griffins’ 
CLASSIC TWIST 175kr 

Garden Collins
Gin, fläderlikör, citron, socker & soda

Stiff Apples    
Äppeldestillat från Österlen, aprikos, vermouth & 

bitters 
 
Bloody Daiquiri   
Rom, blodapelsin, eldvatten, lime & vit port

Georgia Peach  
Irish whiskey, persika, mynta, citron & soda 
 
Bloody Chili Margarita 
Chiliinfuserad tequila, agave, blodgrapejuice & lime

Apple Spritz 
Jus de Pomme, citron, socker & soda 
 
A great start! 
Äpple, Grönkål, broccoli, ingefära,  
jalapeno, persilja, agavesyrup och lime 
 
Pick me up 
Citron, ingefära, mynta, passionsfrukt, 
honung & soda 

Mocktails 95kr

Öl/vin

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

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

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

Upside Dawn Golden Ale (glutenfri) 65 kr 

 

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

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

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

 

Läsk/juice 

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

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

Äppelmust..............................................58 kr 

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

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

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

Fatöl
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

Flaska/Burk
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

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

WINE BY THE GLASS 


