BURRATA 155:-
Pickled strawberry, chili crunch, grilled sourdough

bread & herbs (M, G*)
J. de Villebois Sauvignon Blanc, Loire, France 129:-/581 -

STATT’S TOAST SKAGEN 170/280:-

Shrimps, toast, bleak roe, red onion, dill, lemon (G*)
Kein Name Riesling, Rheinhessen, Germany 129 :-/581 -

RISOTTO “PRIMA VERA” 240:-

Green asparagus, fresh peas, confited tomatoes &

pecorino cheese (M)
Mediterranico Pinot Grigio, Sicily, Italy 119:-/536:-

ARCTIC CHAR
White asparagus, creamed mussel sauce, pickled

fennel & potato compote (M*)
Coleccién Colores Chardonnay, Casablanca Valley, Chile 129:-/581 -

325:-

BEEF TARTARE 165:- BRAISED BEEF CHEEK 280:-
Potato allumette, dijonnaise, shallot & horseradish (M) Red wine braised, spring carrots, baked cabbage,
Les Calcaires, Pinot Noir, Loire, France 119:-/536:- chimichurri, carrot pUI’é and roasted potatoes (M*)
” Nederburg 56 Hundred Cabernet Sauvignon, Western Cape,
T ) W South Africa 124:-/558:-
! N PORK PLUMA STEAK
Broccoli, grilled pepper, roasted garlic jus
& spicy potatoes
CHARCUTERIE & CHEESE 145:- Terre Rousse, Merlot/Cabernet, Languedoc, France 129:-/581 -
Our local favourites of charcuteries and cheese, .
. ca 120g - less meat & more greens 225:-
rhubarb chutney & crisp bread (M) )
Marzas Estate, Monastrell, Jumilla, Spain 129:-/581 :- ca ’709 — more meat & less grenes 270:-
CAESAR SALAD 240:-
Choose between chicken & bacon or halloumi
z(otmointe Ie,\t/t\ucg*pormescn cheese, croutons CREME BRULEE 95.-
l°”‘_°f °© (/ ’ h) J N p Served with fresh berries & raspberry tuile (M, G*)
Co.ecc:on Colores Chardonnay, Casablanca Valley, Kressman Sauternes Grande Réserve, Bordeaux, France 95:-
Chile 129:-/581 -
CHOCOLATE CREMEUX 105:-
’ . :
STATT’S SHRIMP SANDWICH 275: Dark chocolate, strawberry, vanilla ice cream,
Shrimps, rye bread, mayonnaise, egg, dill, honey & peanut britile (M, N*)
red onion, lemon (G*) Allesverloren Fine Old Vintage, Swartland, South Africa 95:-
Aveleda Alvarinho, Vinho Verde, Portugal 129:-/581 -
CHEESE 140:-
STEAK SANDWICH 245:- 3 types of cheeses, grapes, honey from local farm &
Flap steak, sourdough bread, aioli, romaine lettuce, our crisp bread (M)
tomato, pickled chili and French fries (G*) Taylor’s 10 yo Tawny, Doury, Portugal 95:-
Can be made vegetarian with halloumi*
Ederra Crianza Tempranillo, Rioja, Spain 129:-/581:- ICE CREAM & SORBET . 50/75:-
2 or 3 scoops. Choose between: Vanilla,
Milk chocolate, Raspberry sorbet (M*)
CHOCOLATE TRUFFLE 35:-
Dark chocolate infused with cognac (M)
e
\
MEAT & POULTRY FROM SWEDISH FARMS AND SUSTAINABLE FISH & SEAFOOD W,
ALLERGY: G = GLUTEN, N = NUTS, L = LACTOSE, M = MILK PROTEIN, * = CAN BE EXCLUDED AND SUBSTITUTED. \

WE RESERVE THE RIGHT TO MAKE CHANGES OR ADJUSTMENTS TO DISHES. )




La Rosca Cava, Catalonia, Spain

André Clouet Grande Réserve NV,
Champagne, France

Le Marlou Rosé, Languedoc, France

Mediterranico Pinot Grigio, Sicily, ltaly

Kein Name Riesling,
Rheinhessen, Germany

Coleccién Colores Chardonnay,
Casablanca Valley, Chile

J. de Villebois, Sauvignon Blanc,
Loire, France

Aveleda Alvarinho, Vinho Verde,
Portugal

Laroche Petit Chabilis, France

Les Calcaires, Pinot Noir, Loire, France

Nederburg 56 Hundred Cabernet
Sauvignon, Western Cape, South Africa

Ederra Crianza Tempranillo, Rioja, Spain
Marzas Estate, Monastrell, Jumilla, Spain

Terre Rousse, Merlot/Cabernet,
Languedoc, France

Briska Ederberry, 33cl
Briska Pear, 33cl

\\»‘ &// Q‘ \
'j’ 4 % AN
- 1O

119/714:-
159/954:-

119/536:-

119/536:-
129/581:-

129/581:-
129/581:-
129/581:-
154/693:-
119/536:-
124/558:-

129/581:-

129/581:-
129/581:-

79:-
79:-

Draught beer — Melleruds Pilsner,
Sweden, 40c|

Mariestads Export, Sweden, 50cl
Staropramen, Lager, Czech Republic, 33cl
Heineken, Lager, Netherlands 33cl

Bernard Lager, Czech Republic, 50c|
(Gluten free)

Galgbacken IPA, Barlingbo, Sweden 33cl
Ship full of IPA, Sweden, 33cl
Paulaner Hefe Weissbier, Germany, 50cl

Wisby Stout, Sweden 33cl

Non Alcoholic sparkling wine,
Richard Juhlin, 20cl

Non Alcoholic white wine, Chardonnay
Non Alcoholic red wine, Merlot

Cider Briska, Pear, 33cl

Mariestad beer, Lager, Sweden 33cl
Staropramen, Lager, Czech Republic 33cl
Bulldog Easy Rider IPA, Sweden 33cl

Coca-cola, Coca-cola Zero, Fanta,
Fanta Lemon Zero, Sprite 33cl

Juice - orange, apple, elderberry

................
-----
,,,,
¢¢¢¢
.

.,
o,
o,

Mixed nuts / 35:-
Mixed olives / 59:-

Marcon almonds / 45:-
Bjérde crisps/ 35:-

_ Beer sausage/ 59:-“:":
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84:-

94:-
84:-
84:-
98:-

92:-
86:-
98:-
84:-

69:-

59/265:-
59/265:-

49:-
49:-
49:-
59:-



	MENU
	STARTERS
	MAIN COURSES
	RISOTTO “PRIMA VERA”                                                      Green asparagus, fresh peas, confited tomatoes & pecorino cheese (M) Mediterranico Pinot Grigio, Sicily, Italy 119:-/536:-
	240:-
	BURRATA                                       Pickled strawberry, chili crunch, grilled sourdough bread & herbs (M, G*) J. de Villebois Sauvignon Blanc, Loire, France 129:-/581:-

	155:-
	170/280:-
	STATT’S TOAST SKAGEN               Shrimps, toast, bleak roe, red onion, dill, lemon (G*)  Kein Name Riesling, Rheinhessen, Germany 129 :-/581:-
	ARCTIC CHAR    White asparagus, creamed mussel sauce, pickled  fennel & potato compote (M*) Colección Colores Chardonnay, Casablanca Valley, Chile 129:-/581:-

	325:-
	BEEF TARTARE Potato allumette, dijonnaise, shallot & horseradish (M) Les Calcaires, Pinot Noir, Loire, France 119:-/536:-

	165:-
	BRAISED BEEF CHEEK                Red wine braised, spring carrots, baked cabbage, chimichurri, carrot puré and roasted potatoes (M*) Nederburg 56 Hundred Cabernet Sauvignon, Western Cape, South Africa 124:-/558:-

	280:-
	PORK PLUMA STEAK Broccoli, grilled pepper, roasted garlic jus & spicy potatoes Terre Rousse, Merlot/Cabernet, Languedoc, France 129:-/581:-
	ca 120g – less meat & more greens                     ca 170g – more meat & less grenes

	225:-
	270:-

	STATT CLASSICS
	CHARCUTERIE & CHEESE  Our local favourites of charcuteries and cheese, rhubarb chutney & crisp bread (M)   Marzas Estate, Monastrell, Jumilla, Spain 129:-/581 :-
	145:-
	240:-
	CAESAR SALAD Choose between chicken & bacon or halloumi Romaine lettuce, parmesan cheese, croutons  & tomato (M, G*) Colección Colores Chardonnay, Casablanca Valley,  Chile 129:-/581 :-
	STATT’S SHRIMP SANDWICH Shrimps, rye bread, mayonnaise, egg, dill,  red onion, lemon (G*) Aveleda Alvarinho, Vinho Verde, Portugal 129:-/581:-
	STEAK SANDWICH Flap steak, sourdough bread, aioli, romaine lettuce, tomato, pickled chili and French fries (G*) Can be made vegetarian with halloumi* Ederra Crianza Tempranillo, Rioja, Spain 129:-/581:-

	245:-

	DESSERTS
	CRÈME BRÛLÉE                                              Served with fresh berries & raspberry tuile (M, G*) Kressman Sauternes Grande Réserve, Bordeaux, France 95:-
	95:-
	CHOCOLATE CREMEUX Dark chocolate, strawberry, vanilla ice cream, honey & peanut brittle (M, N*) Allesverloren Fine Old Vintage, Swartland, South Africa 95:-

	105:-
	275:-
	CHEESE 3 types of cheeses, grapes, honey from local farm &  our crisp bread (M) Taylor’s 10 yo Tawny, Doury, Portugal 95:-

	140:-
	ICE CREAM & SORBET 2 or 3 scoops. Choose between: Vanilla,  Milk chocolate, Raspberry sorbet (M*)

	50/75:-
	CHOCOLATE TRUFFLE Dark chocolate infused with cognac (M)

	35:-
	Meat & poultry from Swedish farms and sustainable fish & seafood
	119/714:-
	159/954:-
	119/536:-
	79:-
	79:-




