Smatt & Gott | Nibbles

Oliver | Marinated olives 3.00
Brod & Knickebrod | Sourdough bread & Peter’s Yard crispbread - with Lescure butter 3.50
Plockemat | Bufffalo mozzarella, olives, aubergine, Jamon Serrano & homemade dip selection - perfect to share! 12.50

Forratter | Starters

Garlic, rosemary & parmesan sourdough flatbread & homemade dip selection - perfect to share! 8.50

Salad - any of our salad mains can be served as a light starter (see selection below) 6.50

Pizzor | Pizza

Margherita med Buffalo mozzarella 12.00
Buffalo mozzarella, tomato sauce, fresh basil

Rokt lax - our chefs’ favourite! 14.50
Belhaven Smokery smoked salmon, creme fraiche, mozzarella, capers, dill

Chorizo 13.00
Chorizo, olives, tomato sauce, mozzarella, rocket

Skinka 13.50

Jamoén Serrano, spinach, tomato sauce, mozzarella

Svamp 13.00
Mushrooms, mozzarella, tomato sauce, basil, garlic oil

Svamp med tryffelolja 14.50
Mushrooms, spinach, truffle oil, mozzarella, tomato sauce, shaved parmesan

Pancetta 14.00
Thinly sliced onions, smoked pancetta, créme fraiche

Aggplantans frestelse 13.00
Marinated aubergines, cherry tomatoes, feta, tomato sauce, mozzarella, rocket

Kronirtskocka & spenat 13.00
Artichoke, spinach, garlic oil, mozzarella

Piaron & gorgonzola 13.50
Pear, gorgonzola, créme fraiche, toasted walnuts - add pancetta £1.5 surcharge

Zucchini & tomat 13.00
Courgette, mozzarella, tomato sauce, beef tomato, balsamic vinegar

Vintersallader | Winter Salads

Served with our sourdough crispbread or warm garlic & rosemary sourdough flat bread 12.00 / 13.50

Halloumi & #ggplanta
Halloumi, aubergines, cherry tomato, rocket & pine nuts with a spinach, créme fraiche & garlic dressing

Paron
Spiced caramelised pear, gorgonzola, toasted walnut, rocket & spinach

Annat | Sides

Gronsallad | Green salad 4.00

Our house side salad served with a raspberry & cold pressed rapeseed oil dressing

For more vegan options, just ask, We are happy to cater dietary requirements

Please ask us about allergens and ingredients. All our food may contain

traces of all allergens as it’s prepared in a kitchen that handles all allergens




