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BISTRO

MONDAY & SUNDAY 10-21 TUESDAY- SATURDAY 10-15

KARA GAST, BESTALL | BAREN

DEAR GUEST, PLEASE ORDER AT THE BAR

Har hyllar vi vara fantastiska och narliggande odlare, som jobbar i harmoni med naturen
Here we salute our fantastic farmers, working in close harmony with nature

CHIPS pwe LF vec (v) 85
Potatischips smaksatt med ras el hanout
och 6rtmajonnas

Potato chips flavored with ras el hanout and
herb mayonnaise

WADA [|N[||AN FAU\FEL] PWG LF VEG (V) 175

med morot och pumpa chutney och yoghurt
med kryddigt havreris och flatbrod

Wada (Indian Falafel)
with carrot and pumpkin chutney and yogurt
with spicy oat rice and flatbread

RAGBROD .- 155

med gravad regnbagslax frén Osterdalsélven
“Guacamole” pa sockertang fran var egen
odling och picklade gronsaker

Rye bread

with pickled rainbow salmon from
Osterdalsdlven

“Guacamole” on sugar seaweed from our own
farm and pickled vegetables

SANDWICHES

BESTALL | BAREN

UXK|N|] LF PWG 195

serveras med rodbeta, ricottaost, rodvinssas
och friterad schalottenlok

Ox cheek
served with beetroot, ricotta cheese,
red wine sauce and fried shallots

SVAMPSOPPA LF pwe vEG v 145

med picklad shiitake, torkad gronkal och
libbsticka

Mushroom soup
with pickled shiitake, dried green cabbage and
lovage

CROQUE MONSIEUR ¢ 145

Surdegsbrod, ost, skinka och dijonsenap
Serveras med rodlékschutney, saltgurka och
sallad

Croque monsieur

Sourdough bread, cheese, ham and dijon mustard
Served with red onion chutney, pickles and
salad

ORDER AT THE BAR

Allt animaliskt protein kommer fran Sverige
All animal protein comes from Sweden

LF/VEG/V — LACTOSE FREE/VEGETARIAN OR VEGAN
PWG - PREPARED WITHOUT ADDED GLUTEN

(LF/VEG/V) — CAN BE PREPARED LACTOSE FREE/VEGETARIAN OR VEGAN
(PWG)— CAN BE PREPARED WITHOUT ADDED GLUTEN

IF YOU HAVE ANY FOOD ALLERGIES PLEASE ASK THE STAFF
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BEVERAGE

COCKTAILS BY FOTOGRAFISKA

Fotografiska & Tonic
Fotografiska Dry Gin, Stockholms Branneri,
tonic and lemonthyme

Limoncello Spritz
Limoncello with sparkling wine and basil

Pink paloma
Stockholms Branneri pink gin,
grapefruit soda och limejuice

Garden Smash STOCKHOLMS BRANNERI
With flavours of red grapefruit, apple,
hops, jalapefio, and elderflower

MOCKTAILS
Stockholms branneri

Spicy Pink Paloma
with grapefruit, lime and chili

RED WINE

This is the Bomb
Cabernet Sauvignon, ITA

Le Batard de Bordeaux
Merlot, FRA

Yann Chave Crozes- Hermitage
Syra, FRA

WHITE WINE

Sonnhof Social Club 1L
Griner Veltliner, AT

This is the Idiot
Chardonnay, ITA

Boischampt Beaujolais
Blanc Jullié, FRA

ORANGE/ ROSE WINE

Parajes Orange
Macabeo, ES

Jurtschitsch Rosé
Vom Zweigelt, AT

155

155

155

155

45

GL/BTL

125/575

145/675

185/995

GL/BTL

125/685

145/675

185/995

GL/BTL

135/645

145/675

SPARKLING WINE

De La Vega Cava no 175
Cava, ES

Filipa Pato 3B Sparkling Rosé
Baga & Bical, PT

Philipe Gonet Brut
Champagne, FRA

CIDER

Craft Cider
Varmdo, SWE, semi-dry, 33cl, 4,5%

BEER

Brooklyn Lager
40 cl, 5,2 %,Draft

Fjaderholmarnas Ljus Lager
33cl, 5,0%

Fjaderholmarnas Fadervikt Stout
33cl, 8%

Nils Oscars Helles, Gluten Free Lager
33cl, 4,2%

GL/BTL
115/350

145/695

165/1050

105

85

80

95

85

Kellerbier Unfiltered, Nya Carnegie Bryggeriet 95

40 cl, 5,9 %, Draft

Neon IPA, Nya Carnegie Bryggeriet
40cl, 6,0 %, Draft

ALCOHOL FREE DRINKS

Fotografiska’s Kombucha
Seasonal flavor, 20 cl

Owl/Ghoul Citrus soda
SWE, 25cl, 0%

Tick/Shark Tropic Xoda
SWE, 25cl, 0%

Blanc de Blancs Sparkling
0ddBird FRA, 0%
Sparkling apple juice
varmdo, SWE, 33 cl, 0%
Still apple juice

varmdo, SWE, 33 cl, 0%

Alcohol Free Hoppy lager
Draft, 40 cl, 0,4%

Real Nordic Blueberry Torst
Torst, SWE, 33 cl, 0%

Real Kola Torst/Real Kola Sugar free Torst
SWE, 33 cl, 0%

Real Raspberry Torst
Torst, SWE, 33 cl, 0%

Sparkling water
20% goes to WWF — Save the Baltic Sea
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45
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