
STARTERS

495

ME N U

STARTERS

MAIN COURSE

DESSERTS

Beef tenderloin 

Dessert of your choice

Cod

Steak tartare
Swedish prawn toast

3-COURSE

COCKTAILS

Menu

DESSERTS

Fudge brownie
Whipped salt caramell, almondcrisp

lemon curd
85

Crème brûlée 
85

Caramelized apple
Sponge cake, tonka, lemon

verbena, vanilla sauce
85

Margarita (V)

Tomato sauce, basil, parmesan,
mozzarella

165

R E D

Chèvre
Crème fraîche, mozzarella, parmesan,

chèvre, pear, walnuts, honey
185

W H I T E

Salami
Tomato sauce, mozzarella, spicy
salami, salami Milano, parmesan

185

PIZZA
Truffle burger (V)

Truffle mayonnaise, caramelized
onion, cheddar, crisp lettuce, silver
onion, served with French fries
195

Hot honeymustard burger
(V)

Hot hoenymustard dressing,
mayonnaise, cheddar, bacon, crisp
lettuce, silver onion, served with
French fries
195

Talk to our staff and they will guide
you through the menu!

(V) = indicates that a vegan option is
available

Garlic bread 55

Olives
Nuts

Chips 45

45

45

With aioli

Truffle-
mayonnaise (V)

Aioli (V)

Chili-
mayonnaise (V)

Bearnaise

D I P
PMENU

20

15

15

15

MAIN COURSE
Pasta Roma (V)

Beef tenderloin, truffle oil, parmesan,
cream, red onion, mushroom and rocket
195

Cod 
Cod fillet, lobster sauce, mashed
potatoes, fennel crudités, dill
295

Schnitzel
Pork schnitzel, roasted potato, red
wine sauce, herb butter, capers, green
peas and lemon
225

Beef tenderloin 
Sauce bordelaise, porcini purée, potato
cake, butter fried carrots, Havgus 12
295

Club sandwich
fried chicken, bacon, mayonnaise, red
onion, beefsteak tomato, lettuce,
grilled levainbread, served with French
fries and dip of choice
215

Amaretto sour
Amaretto, lemonjuice, sugar,
egg white

Frozen strawberry daiquiri
Bacardi, strawberry fruit purée,
lemonjuice, ice

G A M L A  S T A D E N S  T O R G  1
L I D K Ö P I N G

Negroni
Gordon’s gin, Dry Vermouth,
Campari

Whiskey sour
Bourbon whiskey, Angostura,
lemonjuice, sugar 

Swedish prawn toast
Shrimp, mayonnaise, horseradish,
pickled red onion, dill, chives,
lemon, toast
Liten 165 | Stor 225

Ravioli
Rucchini, spinach, lemon, beurre
blanc
145

Sautéed blue mussels 
Red curry, coconut cream,
Thai basil, and endive
145

Gurkburk
Hendrick’s Gin, St-Germain,
cucumber, lemonjuice, sugar,
topped with elderflower foam

Steak tartare 
Grilled oil, anchovy
mayonnaise, fried capers,
lemon, and silver onions.
155

All cocktails
142:-

Thai Basil
Gordon’s gin, lemonjuice, thaibasil
sugar, coconut foam

Rasberry
Rasberry liqueur, Grey
Goose, rasberry sugar,
lemonjuice, egg white

Another Hendrick’s Gin
& Tonic 
Another Hendrick’s Gin,
tonic water, cucumber,
orange

Frozen passion daiquiri
Bacardi, passion fruit purée, sugar,
lemon juice, ice

Jerusalem artichoke
soup
Grilled corn, Jerusalem
artichoke chips, champagne
vinegar, and sourdough bread.
145

M O N D A Y - S A T U R D A Y
F R O M  1 7 . 0 0

S N AC K S

Start you
r

evening
 here!

L I D K Ö P I N G S  
S T A D S H O T E L L

Bon

appétit
!

Ice cream or sorbet
45



W I N E  &  S P A R K L I N G B E E R  &  C I D E R

G I N  &  T O N I C S

HOUSE
WHITE AND RED

100

HOUSE ROSÉ
105

Fever Tree Indian Tonic

Fever Tree Mediterranean

Fever Tree Elderflower

CHAMPAGNE

Veuve Clicquot Reserve Brut
Magnum

1995

Veuve Clicquot Reserve Brut 1195

Veuve Clicquot Rosé Brut 1295

Moet Chandon Impérial Brut
Limited Edition Nr 1

1295

Diebolt-Vallois Blanc de
Blancs NV

1195

Louis Roederer Vintage 2014 2900

Dom Pérignon 4799

BUBBEL

Martini Prosecco Italien

Celebrandum Cava Spanien

95/395

105/420

Carlsberg Export 78

FATÖL 40cl

Staropramen 80

Eriksberg Karaktär 88

Guinness 84

Nya Carnegie 100W 88

Carlsberg Export 33cl 74

FLASKÖL

Carlsberg Hof 33cl 70

Eriksberg 50cl 83

Corona 35,5cl 88

Erdinger Hefe 50cl 84

Blanc 1664 33cl 80

CIDER

Somersby Pear 
33cl

74

Smirnoff Ice 
27,5cl

85

Xide Raspberry 
Blossom  27,5cl

74

Bombay Sapphire 132

Bombay Premier 
Cru

147

Hernö Sloe Gin 147

Tanqueray London
Dry

132

Tanqueray No.10 158

Gin Mare 158

Monkey 47 152

Bombay Citron
Pressé

132

Hendrick’s 147

Hernö London 
Dry

132

Hernö Old Tom 147

GIN 4CL

N O N  A L C O H O L I C

Soda 32

Juice 30

Red Bull 38

Light beer 30

Carlsberg Non 38

Brooklyn Special
Effects

46

Eriksberg 38

Somersby Cider 0,0 38

White wine -
Natureo Muscat

48

Red wine -
Natureo Garnacha,
Syrah

48

Sparkling 50

DRINKS
Virgin Mojito 85

Virgin Strawberry
Daiquiri

85

PROSECCO
95/glas

Dom Pérignon Luminous 5299

Nicolas Feuillatte 160/995

Blanc 1664 87

Drinks

TONIC

L I D K Ö P I N G S  S T A D S H O T E L L

Fever Tree Granskott

Fever Tree Ginger beer

Fever Tree Grapefrukt


	Menu
	SNACKS
	COCKTAILS
	STARTERS
	3-COURSE
	MENU


	495
	MAIN COURSE
	PIZZA
	DESSERTS
	DIPPMENU

	Bon appétit!

	Drinks
	BEER & CIDER
	WINE & SPARKLING
	CHAMPAGNE
	FLASKÖL
	CIDER
	BUBBEL
	PROSECCO

	GIN & TONICS
	GIN 4CL
	HOUSE
	WHITE AND RED

	HOUSE ROSÉ
	105
	100
	NON ALCOHOLIC
	DRINKS
	TONIC




