
 

 

 

 

Starters 

Kalmar      £5.95 

Slices of beef with marinated mushrooms 

Landvetter                            £6.95 

Grilled Crayfish with dill pesto 

Bohuslän      £5.95 

Assorted Herring of the house served with 

cheese and knäckebröd 

Gravad lax med Hovmästarsås   £5.95 

Home cured salmon with Swedish mustard and 

dill sauce 

Ludvika(V)      £5.25 

Spinach and Feta Tartlet  

Mains 

Frölunda    £11.95 

SVEA’s homemade pork and beef meatballs 

and creamy sauce with mashed potatoes, 

lingonberry jam and sweet pickled cucumber 

 

Öland    £14.95 

Lime marinated fish of the day with roasted 

vegetables 

 

Tjälknöl                           £14.95 

Slow baked marinated beef spiced with 

junipers and Chanterelle  sauce served with 

potato gratin 

   Tanum (V)   £11.95 

Creamy risotto with wild Swedish chanterelle         

mushrooms 

 

 

 

 

 

 

 

Smörgås Platter –(main or two to share as a 

starter)     £16.95 

A sample selection of a Swedish traditional 

Smörgåsbord: herring, gravad lax, meatballs, home 

cured ham, egg halves with filling, new  

potatoes, beetroot salad, Skagen and more 

Plankstek     £16.95 

Steak or Salmon baked on an oak plank with 

lightly grilled mashed potato and vegetables 

Sirloin steak served with red wine butter or creamy 

brandy green pepper sauce OR   

Salmon with creamy white wine prawn and dill 

sauce 

Desserts                                               £4.95 

Äppelkaka  

Apple cake with homemade vanilla sauce 

Baileys & Mocca  Kladdkaka 

Chocolate cake with Baileys and Mocca  

Princess Cake  
Jam and vanilla layered sponge topped with 

cream and covered with marzipan 

Glass glas 

A selection of home made ice creams  

 

Side order 

Bread board                         

£2.50 

 

  (Service charges not included) 

 

 

 

     

EVENING MENU 

(6 – 11 Thursday to Saturday) 



 

 

 

 

Open Sandwiches             £5.50 

     Haga    

Svea’s  pork and beef meatballs with a 

creamy beetroot salad 

Skagensmörgås                                    

Prawns, dill, red onion in mayonnaise 

with lemon 

Smörresmörgås     

Home cured gravad lax with salad, 

lemon, soft cheese and grated fresh 

horseradish 

Hot open sandwich              £6.95 

Hönö     

Open sandwich with one of the below items 

with melted cheese and topped with 

fried/poached egg 

Please select one of the following: 

Meatballs, Falukorv or ham 
 

Lunches 

Soup of the day served with bread £4.95  

Frölunda     £8.95 

Svea’s pork and beef meatballs and sauce 

with mashed potatoes, lingonberry jam and 

sweet pickled cucumber 

Vimmerby    £8.25 

Smoked salmon and spinach in creamy dill 

stewed potatoes 

Halmstad    £9.95 

Ovenbaked plaice topped with flavoured 

butter and new potatoes. 

 

 

 

 

 

 

Dingle                £6.95 

Mixed salad with Applewood cheese,         

peppers and toast 

Svanö              £7.95 

Smoked mackerel salad with vegetables 

and boiled egg 

Flygande Jakob            £8.50 
 

Chicken breast in mild chilli cream sauce 

with peanuts, banana and smoked bacon 

served with rice 

Arboga               £6.95 

Four different types of marinated herring of 

the house served with new potatoes, crisp 

bread and dip 

Malmö              £8.95 

Grilled butterfly beef with garlic butter, 

roasted baby potatoes and salad 

 

Smörgås Platter            £11.95 

A sample selection of a Swedish traditional 

Smörgåsbord: herrings, gravad lax, meatballs, 

egg halves with kaviar, new potatoes, beetroot 

salad, skagen and more 

Cakes and desserts 

Kanelbulle   

Cinnamon bun             £2.25 

Kärleksmums   

Chocolate sponge cake            £1.75 

Hallongrotta   

Swedish style raspberry jam tart          £1.00 

Dagens kaka  

Cake of the day                £3.95  

LUNCH MENU 

(11- 2.30 Tuesday to Saturday) 


