
	 The sailor’s food
	
	
	 - Fish and chips, homemade remoulade sauce (vegan option is available)		   135:-
	 - Pork schnitzel with potato wedges, parsley butter & homemade tarragon sauce    135:-
	 - A classic Swedish quiche with cheese, seaweed roe and sour cream     		   135:- 
	 - Chicken quiche with feta cheese, spinach & sun-dried tomatoes 	        		   135:-

	

The dishes are served with bread and salad 

	 For you who crave for something smaller
	  
	

- A summery salmon cake on rye bread with caviar and chives		         		   110:- 
	 - Plate of potato wedges with homemade garlic dip    			               	  75:-
	 - Nachoplate with taco-seasoned veggie mince, salsa, vegetables, cheese		   95:-

 
	

	 For the youngest sailors
	
	 - Hot dog									                    		  35:-
	 - Pancakes with jam & whipped cream					            		   45:-			 
						    

	



	 Beer	
	

- Poppelino				           42:-
	 - Poppels London Lager (gluten-free)  49:- 
	 - Poppels Session IPA		         63:-
	 - Poppels Belgian Witbier		         59:-
	 - Mariestad (50 cl) 			          59:-

	 Cider
	

- Somersby Pear			          55:-
	 - Somersby Sparkling Rosé		         55:-
	 - Magners Apple (pint)		         89:- 

	

	 Wine
	

- Husets White/Red/Rosé		         69:-
	 - Cava					           75:-
	

	 Cocktails	
	

- Limoncello Spritz			          115:-	
	 - Aperol Spritz			          115:-
	 - Gin & Tonic				           115:-

	 Non-alcoholic
	

- Soft Drinks			   	        29:-
	 - Smakis (Fruit Juice Box)		         17:-
	 - San Pellegrino			          39:-
	 - Ramlösa (Sparkling Water)	        25 :-
	 - Kullamust (Swedish Apple must)	        39:-
	 - Non-alcoholic Wine/Beer/Cider	        49:-

			 
	

	

Matrosen’s beverages


