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RESTAURANG & BAR

GOTEBORGS CAVA 140:-/685:-

LOS MONTEROS BRUT
HUGO SPRITZ 165:-
SARTI SPRITZ 165:-

LIMONCELLO SPRITZ 165:-

APEROL SPRITZ 165:-

NEGRONI 175:-

PIMIENTOS DE PADRON........ooeeeeeeeeaeeeenaannnnnn. 95:-

FRIED SPANISH MINI BELL PEPPERS WITH SEA SALT

A HANDFUL OF SHRIMP ......ueuneiiiiiiiiiiiiinnnnns 175:-

SERVED WITH TOASTED SOURDOUGH BREAD, AIOLI, LEMON & DILL

U@ASY SKAGIEN co000000000000000000000000000000000006000¢ 175:- / 279:-
CLASSIC SKAGEN ON BUTTER-FRIED BREAD, TOPPED WITH BLEAK ROE

MOJITO 175:-

GIN & TONIC 175:-

MARCONA ALMONDS 79:-
ROASTED PEANUTS 49:-
MARINATED OLIVES 75:-
FARM CHIPS 45:-
OYSTERS 45:-/piecE
GARLIC BREAD 55:-
FRENCH FRIES W. MAYO 89:-

DRY MARTINI 175:-

OLD FASHIONED 175:-

CHARCUTERIE & CHEESE PLATTER......... (2 PERS) 295:-
A FLAVORFUL BOARD WITH OUR FAVORITE DELICACIES

BURRATA ... iiiiiiiiii it iiiiieieaneanes 175:-
MIXED CHERRY TOMATOES, PICKLED RED ONION, BASIL, REDUCED BALSAMIC
HERRING PLATE.....ccueiniiiiiiiiiiiiiiiiiiiiieieinnenn. 185:-

THREE KINDS OF HERRING FISH, POTATOES, BUTTER CRISPBREAD

MAIN COURSES

CEASAR SALAD ........oueeiiiiiiiiiiiiiiiiieiiiieeiinnn, 225:-

GRILLED CHICKEN FILLET, SALLAD, PARMESAN, BACON, CROUTONS

GREEK SALAD ......cueeniiiiiiiiiiiiiiiiiiiieiiieieennen, 225:-

CUCUMBER, TOMATO, BELL PEPPER, RED ONION, FETA CHEESE, OLIVE OIlL

FISH & SHELLFISH STEW .....cvuiiniiiiiiiiiiiiininnnnn. 295:-

VANNAMEI SHRIMP, BLUE MUSSELS, SALMON, COD FILLET, SAFFRON, LIME AIOLI.
SERVED WITH GRILLED SOURDOUGH BREAD

MOULE FRITES ...uueneiiiiiiiiiiiiiiiiiiiiiiiiiiennennns 275:-

BLUE MUSSELS, WHITE WINE, CREME FRAICHE, CHILI, GARLIC, THYME.
SERVED WITH FRENCH FRIES & MAYO DIP

SEARED SWEDISH CHAR FILLET ........cccvvvvvuennn.... 325:-

SEASONAL VEGETABLES, SANDEFJORD SAUCE, DILL OIL, TROUT ROE,

PANCAKES....cooneeiiiiiiiiiii it ittt eiiieeiieeennens 95:-

SERVED WITH HOMEMADE JAM & WHIPPED CREAM

HAMBURGER.......oueeiiiiiiiiiiiiiiiiiiiiiiieiiiienenns 135:-

VEGETABLES & MAYONNAISE, SERVED WITH FRENCH FRIES

MEATBALLS...c.ooeeiiiiiiiiiiiiiiiiiiiiiiiiiieiennnns 145:-

SERVED WITH CREAM SAUCE, MASHED POTATOES, LINGONBERRIES & PRESSED CUCUMBER

ASK YOUR SERVICE ABOUT ALLERGENES

GRATINATED CAULIFLOWER.......ccccvvvrviniiininnnn.. 265:

PESTO, CHERRYTOMATOES, PINE NUTS, PARMESAN, SERVED WITH POTATO WEDGES

CHEESEBURGER (200G) .ccvvvniiuiiiniinieineennennnnnn. 269:-

TOMATO, ONION, CHEESE, BACON, CHIPOTLE MAYO, SERVED WITH FRENCH FRIES

GRILLED SWEDISH AGED SIRLOIN (260G) .......... 365:-

HOMEMADE BEARNAISE, MIXED SALAD, RED WINE SAUCE, SERVED WITH FRENCH FRIES

WEEKEND LUNCH DISH 195:-

ASK YOUR WAITER ABOUT THIS WEEKEND'S
LUNCH SPECIAL. (VALID FRI-SUN UNTIL 15:00)

DESSERT MENU

CHOCOLATE LAVA CAKE ....ccvuviiiiiiiniininnnnnnns 125:-
WITH FRESH BERRIES & OLD-FASHIONED VANILLA ICE CREAM

CREME BRULEE......ccuneeeeeeieeeeeeeieeeieeeeannnnn, 115:-
TRUFFLE CHOCOLATE .....vuvviiiiiiiiiiiiiiiiiiiennnnns 40:-
ICE CREAM & SORBET SCOOP ..... 1SC. 42:-/2SC. 79:-
COFFEE PACKAGE .....c.viiiiiiiiiiiiiiiiiiiieiinennnnnnns 159:-

BREWED COFFEE, TRUFFLE & 3CL HENNESSY VS COGNAC

GOTEBORG RESTAURANT COCKTAIL BAR - TERRACE MIDSKEPPSGATAN 31 120 66 STOCKHOILM WWW.RESTAURANGGOTEBORG.SE



GOTEBORG - RESTAURANT

CHAMPAGNE &
SPARKLING WINE

ETIENNE DUMONT BRUT 175:- /845:-
PHILIPPONNAT RESERVE BRUT (750CL) 1590:- FL
PHILIPPONNAT RESERVE BRUT (1500CL) 3200:- FL
PHILIPPONNAT CUVEE 1522 GRAND CRU 2850:- FL
PHILIPPONNAT ROSE BRUT 1800:- FL
LOS MONTEROS CAVA BRUT 140:-/685:-
CREMANT DE BOURGOGNE BLANC DE BLANCS 795:- FL

NON-ALCOHOLIC:
CHAVIN ZERO SPARKLING 95:-

WHITE WINES

HOUSE WHITE 140:-/675:-
AP YVINO BIANCO - CANTINA VALPANTENA, ITALY

SOLITAR RIESLING TROCKEN 155:-/725:-
RIESLING - MOSEL, TYSKLAND

SOELLNER RIED GRUNER VELTLINER EKO 165:-/745:-
GRUNER VELTLINER - NIEDEROSTERREICH, TYSKLAND

1865 CHARDONNAY 165:-/745:-
CHARDONNAY - LIMERI VALLEY, CHILE

CHARLY NICOLLE CHABLIS 195:-/929:-
CHARDONNAY - BOURGOGNE, FRANKRIKE

SANCERRE’S 195:-/929:-
SAUVIGNON BLANC, LOIRE, FRANKRIKE

ROMBAUER SAUVIGNON BLANC NAPA VALLEY 1150:-
SAUVIGNON BLANC - NAPA VALLEY, USA

BOURGOGNE CHARDONNAY CUVEE EDME 985:-
CHARDONNAY - BOURGOGNE, FRANKRIKE

NON-ALCOHOLIC:
CHAVYIN CHARDONNAY ZERO 95:-

ROSE WINE

CHAVIN ROSE 140:-/675:-
GRENACHE NOIR, CINSAULT, SYRAH
MEDITERRANEE, FRANCE

GOBELSBURG ROSE 155:-/725:-
ZWEIGELT - NIEDEROSTERREICH, AUSTRIA

SWEET WINE

MOSCATO D ASTI 95/6CL

COCKTAIL BAR - TERRACE

RAMLOSA SPARKLING WATER 49:-

MIDSKEPPSGATAN 31

RED WINES

HOUSE RED 140:-/675:-
AP YINO ROSSO - CANTINA VALPANTENA, ITALY

GAIA CABERNET SAUVIGNON ORGANIC 175:-/840:-
CABERNET SAUVIGNON - MENDOZA, ARGENTINA

ARTESIS COTES DU RHONE ROUGE 150:-/725:-
GRENACHE, SYRAH, MOURVYEDRE - RHONE, FRANKRIKE

COTO MAYOR CRIANZA 145:-/695:-
TEMPRANILLO - RIOJA, SPANIEN

PASQUA VALPOLICELLA RIPASSO 155:-/745:-
CORYVINA, RONDINELLA, CORVYINONE,
NEGRARA - VENETO, ITALIEN

CONO SUR ORGANIC (EKO) 165:-/745:-
PINOT NOIR, CHILE

BARBARESCO SANTO STEFANO 1650:-
NEBBIOLO - PIEMONTE, ITALIEN

CLOS DU VAL CABERNET SAUVIGNON NAPA VALLEY 1650:-

CABERNET SAUVIGNON - NAPA VALLEY, USA

NON-ALCOHOLIC:
CHAVIN ZERO SYRAH 95:-

BEER & CIDER

DRAFT BEER:

1664 KRONENBOURG BLANC FRANKRIKE 40CL 97:-
KELLERBIER 95:-
PRIPPS BLA 85:-
BROOKLYN SESSION IPA 96:-

BOTTLED BEER:

CARLSBERG HOF, DANMARK (4,2%) 79:-
ERIKSBERG ORIGINAL, SVERIGE 50CL (5.4%) 99:-
CARNEGIE FRIPA (GLUTENFRI), SVERIGE (5,8%) 98:-
GUINNESS DRAUGHT, IRLAND 44CL (4,2%) 99:-

CIDER & OTHER BEVERAGES:

BRISKA PARON, SVERIGE 89:-
BRISKA DEMI-SEC PERSIKA, SVERIGE 89:-

NON-ALCOHOLIC:
BROOKLYN SPECIAL EFFECTS (0,4%) USA 33CL 69:-
CARLSBERG HOPPY LAGER (0,0%) DANMARK 33 CL 69:-
BRISKA PARON (0,5%) SVERIGE 33 CL 69:-

SOFT DRINKS & JUICE

MER (FRUIT DRINK) 35:-
RASPBERRY / ORANGE / PEAR

SODAS 49:-
PEPSI / PEPSI MAX / ZINGO / 7UP

JUICE 49:-

NATURAL / LEMON
PINEAPPLE / APPLE

120 66 STOCKHOILM

ORANGE / PASSIONFRUIT / CRANBERRY
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