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menu

Burrata 105: -

tomat – burrata - crumble – dragonemulsion

tomato – burrata – crumble - terragon

Aubergine 95:-

grillad aubergine – ricotta – rostad pancetta – 
ruccola - rödlök

grilled aubergine – ricotta – roasted pancetta - 
rocket salad – red onion

Risotto funghi 195:-

krämig risotto – svamp – tryffel – sparris –
pecorino

creamy risotto – mushroom – truffle – asparagus 
- pecorino

Acqua pazza 225:-

pocherad långa - tomat - fänkål - oliver –
dillpotatis

poached white fish – tomato – olives – fennel –
dill - potato

Saltimbocca di Pollo 275:-

kyckling – prosciutto – salvia – friterad polenta -
vitvinsås

chicken – prosciutto – sage – fried polenta –
white wine sauce

Söders räkor 265:-
handskalade räkor -  ägg - hemgjord majonnäs - rågbröd - citron 
– dill
hand-peeled shrimps - egg - home-made mayonnaise....

Charkbricka 195:-/235:-
charkuterier – ost - fröknäcke - oliver – soltorkad tomat kompott 
– cornichons
cold cuts – cheese – crisp bread – olives – sun dried tomatoes - 
cornichons

Nelly´s kycklingsallad 175:-
sallad med - krispig kyckling – kapris - vitlök - krutonger – 
pancetta – ägg – pecorino
salad w crispy chicken  – garlic – croutons – pancetta – 
egg – pecorino

Krook´s Krok 245:-
gravad lax – dillstuvad potatis – brynt citron - 
hovmästarsås
cured salmon – dill stewed potatoes – lemon – mustard 
sauce

Nelly´s classic burger 225:-
högrevsbiff - brioche – pepperjack – nellys ranchdressing - 
rödlöksmarmelad
hamburger – brioche – pepperjack – nellys ranch dressing 
– red onion compote

Halloumi burger (if you´re feeling vegetarian) 215:-

Steak bearnaise 315:-
ryggbiff – bearnaise – grillad morot – sparris – 
pommes
sirloin steak – bearnaise – carrot – asparagus – 
french fries

Grillad kyckling m. pommes & sallad 95:-
grilled chicke´n french fries

Hamburgare m. ketchup, sallad & pommes 105:-
kids cheeseburger´n french fries

Pasta Bolognese 95:-
pasta penne & pecorino

Tiramisu 95:-
Panna cotta 95:-
pistage – crumble – citron//pistachio – crumble – lemon

Päronglass 85:-
päronglass - pistage – dulce leche
pear ice cream – pistachio – dulce leche

Irish coffee 145:-
whiskey – coffee – cream – brown sugar

Dolce al Liqoure 145:-
baileys – borghetti – vodka - cream



´

´

creme fraiche - löjrom - rödlök - 
pecorino - sour creme – crisps – 
fish roe – red onion – pecorino

Pommes - ostsås - rödlök - 
vårlök - grillad pancetta - 
gräslök
French fries – cheese sauce – 
red onion – spring onion – 
pancetta - chives

handskalade räkor - ägg - hemgjord 
majonnäs - rågbröd - dill – citron
shrimps – egg – mayonnaise – dill – 
lemon – rye bread

krispig kyckling – kapris - vitlök - 
krutong – pancetta – pocherat ägg -
pecorino
crispy chicken – capers – garlic – 
crouton – egg – pancetta – pecorino

Högrevsbiff - brioche – pepperjack 
ost – nellys ranchdressing - 
rödlöksmarmelad - pommes
Beef – brioche – pepperjack cheese – 
nellys ranch dressing – red onion 
compote – french fries

´

mixed nuts

bag of crisps

olives

roasted spanish almonds

Cava 99:-
House champagne 140:-
Prosecco 99:-

Beer & Snaps 150:-
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