
Starters
Charcuterie with marinated cheese, fried flatbread, olives & cornichons. Recommended for two.

229
Bryggeriet’s nachos with minced lamb or pea mince, chickpea spread, garlic sauce, dried cranberries & pine nuts.

Served on deep-fried oriental flatbread. Recommended for two.
229/199

Swedish dumplings: Palt Black & White with cured pork belly, shaved butter, pickled lingonberries & blueberries.
189

Orange & saffron-infused fennel confit. White bean hummus topped with pumpkin seeds & roasted chili-garlic salt.
155

Desserts
Basque cheesecake with a tart berry sauce.

109
Sticky toffee pudding with smoked whiskey-vanilla ice cream.

109

Snacks
Salted peanuts/ chili nut mix/  salted almonds 65, chips salted/ sour cream 49.

marinated cheese/ olives 65, bierwurst 65.
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
Bryggeriet’s hamburger of chuck steak or halloumi, served with crisp lettuce, red onion, pickled cucumber, 

Väddö cheddar cheese, and honey mustard sauce. Served with French fries and rhubarb ketchup.
279

Moroccan tomato stew with oven-baked cod or roasted pointed cabbage with chickpeas, saffron & harissa. 
Topped with almonds & shoestring potatoes.

285/269
Bryggeriet’s cheese bratwurst made with pork shoulder, German red cabbage salad, 

coarse-grain mustard & spaetzle.
289

Oven-baked tempeh with potato purée, tangy kale, creamy mushroom gravy, pickled lingonberries & blueberries.
269

Schnitzel made with pork chop, served with with creamy mushroom gravy, 
crispy potatoes & beechwood-smoked sauerkraut.

299
Classic steak tartare with egg cream, cornichons, coarse mustard, fried capers & red onion. 

Served with fries & honey mustard mayonnaise. 
289


