
Starters
Charcuterie, marinated cheddar cheese, olives, & seed crackers. Recommended for two.

199:-
Bryggeriets nachos of flatbread chips. Served with chickpeas, seasoned minced lamb or vegan spiced quinoa,

pine nuts, dried cranberries & parsley. Recommended for two.
179:-

Broiled goat cheese toast, olive tapenade made with fermented eggplant & pickled tomato.
149:-

Pakora served with tomato chutney & cashew-herb dip. 
139:-

Palt:traditional Swedish dumplings ”black & white”. 
Served with pickled chantarelles, lingonberries & shaved butter. 

159:-

Desserts
Apple sticky toffee pudding with cinnamon crumble & ginger ice cream.

99:-
Lemon panna cotta with plum compote & honey crisp. 

99:-
Pecan pie with coconut cream, dark chocolate & dried cranberries. 

99:-
Södemans almond cookie served with cream & jam.

4 for 84:-.

Snacks
Salted peanuts, chili nut mix, salted almonds 39:-, chips salted, sour cream or barbeque 39:-

marinated cheddar cheese 55:-, marinated olives 45:-, bierwurst 55:-.
Children under 13 years old: smaller portions with a 33% price reduction.

Speak with our staff if you have allergies.

Here at the brewery we think our food is as important as ours brews.
Beer and food have a strong connection with food culture in Sweden. They come together into
a food experience that is hard to resist. We celebrate the modern Swedish cuisine inspired by

food from around the world. We use locally sourced products from producers such as
Kiplingeberg Vilt and handpicked berries and mushrooms from

 the forests of Uppland.

Mains
Hamburger of chuck steak on brioche with red onion marmelade, truffle cheese, 

bacon & mayonnaise with truffle & thyme. French fries with BBQ dip. 
259:-

Basil-pistachio risotto, pan-fried kale, haricot verts & preserved lemon. 
229:-

Housemade bratwurzt served with Bryggeriets sauerkraut, 
Czech bread dumpling, apple-pepper sauce & pickled mustard seeds.

269:-
Bryggeriets Bacalao: oven baked cod, aioli & tomato stew with olives, potatoes, chili & parsley. 

269:-
Chicken confit served with mashed potatoes, gravy, pan-fried kale, haricot verts & pickled tomatoes.

259:-
Shepherd´s Pie made with minced lamb. Served with tangy bell pepper & cabbage sallad.

239:-


