
For English menu, 
please scroll down

Förrätter

VA R DA S  B R Ö D    *   4 9  K R
Smör

LÖ J R O M S C H I P S            Tångkaviar  135 KR 1 7 9  K R 
Chips, löjrom, smetana, gräslök, rödlök 
Vin rek. Piper Heidsieck Brut Champagne

O L I V M I X      5 9  K R
Vitlöksmarinerade oliver & grönsaker

PA D R O N E S  6 9  K R
Flingsalt, parmesan, aioli

M A R C O N A M A N D L A R     8 9  K R
Rostade

F R I T E R A D E  C A L A M A R E S            6 9  K R
Salsa verde, majonnäs, citron 

V I T LÖ K S B R Ö D  À  L A  VA R DA    *    6 5  K R
Aioli

VA R DA S  S K AG E N    *    1 5 9  K R   
Handskalade räkor, majonnäs,  + löjrom, 10 g 55 kr
rödlök, dill, citron, grillat bröd 
Vin rek: Blason de Bourgogne Chablis,  
Piper Heidsieck Brut Champagne

LÖJROMSTOAST  *    Tångkaviar  139 KR              179 KR 
Smetana, rödlök, dill, gräslök, 
citron, grillat bröd 
Vin rek: Piper Heidsieck Brut Champagne 

S PA R R I S    *  1 3 9  K R 
Vispad ricotta, brynt smör,  + parmaskinka 10g 25 kr
citron, mandel
Vin rek: Sauvignon Blanc

D I R T Y  F R I E S  9 9  K R 
Jalapeñomajonnäs, parmesan, salladslök, 
rödlök, persilja

O S T E N          1 2 9  K R  /  2  P E R S  2 2 5  K R
3 x ost, fröknäcke, marmelad
Vin rek: Regolo Ripasso Valpolicella Superior DOC

PA R M A S K I N K A    *     9 9  K R   
Parmaskinka, vispad ricotta, +  v i t l ö k s b r ö d  4 9  K R
honung, valnöt 
Vin rek. Verdicchio Villa Bianchi

C H A R K E N    *  2  P E R S  2 3 9  K R      1 4 9  K R 
Tryffelsalami, Salami Ventricina,   + vitlöksbröd 49 kr 
Coppa, parmesan, marinerade grönsaker   
Vin rek: Regolo Ripasso Valpolicella Superior DOC

D E L I K AT E S S FAT    *   2 - 4  P E R S   3 9 5  K R
Charkuterier, ostar, marinerade grönsaker & oliver, 
grillat bröd, marmelad, vispad ricotta
Vin rek: Regolo Ripasso Valpolicell Superior DOC

R Å B I F F    *  1 6 5  K R 
Jalapeñomajonnäs,  + pommes frites 49 kr
picklad grön tomat, pistage, parmesan  
Vin rek: Regolo Ripasso Valpolicella Superior DOC

GRILLADE VANNAMEIRÄKOR 169 KR  
Chili, vitlök, chimichurri,   + grillat bröd 49 kr
gurka, persilja 
Vin rek: Sankt Anna, Riesling

Snacks

Tisdag–torsdag från kl. 17.00   Fredag från kl. 14.00   Lördag från kl. 12.00
 = Laktos     = Gluten     = Nötter    * = Rätten går att anpassa

Vid allergier fråga personalen

Efterrätter

Varmrätter
OX F I L É PA S TA    *  *  2 7 9  K R   
Soltorkad tomat, chili, vitlök,  + vitlöksbröd 49 kr 
grädde, persilja, citron, parmesan
Vin rek: Regolo Ripasso Valpolicella Superior DOC

S M A S H B U R G E R  2  X  1 0 0  G    *  *  2 3 9  K R
Baconjam, jalapeñomajonnäs, + dirty fries 49 kr 
cheddar, sallad, tomat, pommes frites
Vin rek: Three Finger Jack Old Vine, Zinfandel

OX F I L É M E DA L J O N G E R   *  3 9 9  K R   
Bakad gul morot & gulbeta, bearnaise, rödvinssås, 
ört & parmesan pommes frites
Vin rek: Cabernet Sauvignon

VA R DA S  S K AG E N    *    2 9 5  K R   
Handskalade räkor, majonnäs,  + löjrom, 10 g 55 kr
rödlök, dill, citron, grillat bröd 
Vin rek: Chablis, Piper Heidsieck Brut Champagne

TORSKRYGG    325 kr  
Rimmad & pocherad torsk, forellrom, potatispuré, 
dillsprucken vitvinssås, fänkål, gurka, potatiskrisp  
Vin rek: Sauvignon Blanc

R Å B I F F    *  2 7 9  K R 
Jalapeñomajonnäs,  + pommes frites 49 kr
picklad grön tomat, pistage, parmesan  
Vin rek: Regolo Ripasso Valpolicella Superior DOC

C H O K L A D T R Y F F E L     4 9  K R   
Vin rek: Rozès Ruby Port

1  K U L A  G L A S S     4 9  K R
Välj på vanilj- eller brownieglass + chokladsås 10 kr 
Vin rek: Marco Fabio Moscatel Dulce

1  K U L A  S O R B E T  4 9  K R
Välj på passion/mango- eller hallonsorbet
Vin rek: Marco Fabio Moscatel Dulce

O S TA R        2  P E R S  2 2 5  K R    1 2 9  K R
3 x ost, fröknäcke, marmelad
Vin rek: Regolo Ripasso Valpolicell Superior DOC 

CRÈME BRÛLÉE    99 KR 
Klassisk
Vin rek: Pineau Laborie
 

J O R D G U B B S T I R A M I S U      *  9 9  K R
Flädermarinerade jordgubbar, savoiardikex, 
thaibasilika, rostad mandel
Vin rek: Leth Beerenauslese Grüner Veltliner

C H O K L A D  & N O U G AT  S E M I F R E D D O     9 9  K R
Kanderad hasselnöt, salt kolasås, hallon
Vin rek: Marco Fabio Moscatel Dulce

Psst! Fråga oss om 

vegansk & glutenfri 

efterrätt!

VA R D A S  S T E A K  S A N D W I C H  *   1 8 9 / 1 9 9  K R
(välj på kyckling eller oxfilé) + pommes frites 49 kr
Grillat bröd, jalapeñomajonnäs,  + dip 25 kr
sallad, tomat, persilja, parmesan  
Vin rek: Crocera Barbera d Ásti

Vardas lagom

Bearnaise, basilikamajonnäs,  2 5  K R
jalapeñomajonnäs, aioli, majonnäs

DIP 

HONEY’S R ÅBIFF    8 9  K R 
Naturellt kött

Voff

VA R DA S  K YC K L I N G  C A E S A R   *   1 9 9  K R   
Vitlöksmarinerad kyckling,  + vitlöksbröd 49 kr  
romansallad, svartkål, Caesardressing, 
bacon, parmesanchips, mynta, krutonger
Vin rek: Sauvignon Blanc

F I S K  & S K A L DJ U R S G R Y TA  *   2 7 9  K R 
Torsk, lax, räkor, musslor, + vitlöksbröd 49 kr
saffran, aioli, krutonger
Vin rek: Chablis

A U B E R G I N E S C H N I T Z E L   2 1 9  K R   
Panerad chili & sojamarinerad aubergine, 
krämig tomatsås, zucchini,  + vitlöksbröd 49 kr  
mangold, basilikamajonnäs,   + pommes 49 kr  
vitlöksrostade kikärtor, chili 
Vin rek: Leth, Grüner Veltliner eller Pinot Noir



Tuesday–thursday from 5 pm   Friday from 2 pm   Saturday from 12 am
 = Lactose     = Gluten     = Nuts    * = The dish can be adjusted

In case of allergies ask the staff

Starters

VA R DA S  B R E A D    *   4 9  K R
Butter

B L E A K  R O E  C H I P S      Seaweed caviar  135 KR 1 7 9  K R 
Chips, bleak roe, smetana, chive, red onion 
Vin rek. Piper Heidsieck Brut Champagne

O L I V E  M I X      5 9  K R
Garlic marinated olives & vegetables

PA D R O N E S  6 9  K R
Salt, parmesan, aioli

M A R C O N A  A L M O N D S     8 9  K R
Roasted

D E E P  F R I E D  C A L A M A R E S            6 9  K R
Salsa verde, mayonnaise, lemon

G A R L I C  B R E A D  À  L A  VA R DA    *    6 5  K R
Aioli

VA R DA S  S K AG E N    *    1 5 9  K R   
Hand peeled shrimp, mayonnaise + bleak roe 10 g 55 kr
red onion, dill, lemon, grilled bread 
Vin rek: Blason de Bourgogne Chablis,  
Piper Heidsieck Brut Champagne

BLEAK ROE TOAST  *    Seaweed caviar  139 KR 179 KR 
Smetana, red onion, dill, chive, 
lemon, grilled bread
Vin rek: Piper Heidsieck Brut Champagne 

A S PA R G U S    *  1 3 9  K R 
Whipped ricotta, browned butter,  + parma ham 10g 25 kr
lemon, almond
Vin rek: Sauvignon Blanc

D I R T Y  F R I E S  9 9  K R 
Jalapeño mayonnaise, parmesan, 
green onion, red onion, parsley

C H E S S E          1 2 9  K R  /  2  P E R S  2 2 5  K R
3 x cheese, seed crispbread, marmalade
Vin rek: Regolo Ripasso Valpolicella Superior DOC

PA R M A  H A M     *     9 9  K R   
Parma ham, whipped ricotta, + garlic bread 49 kr
honey, walnuts
Vin rek. Verdicchio Villa Bianchi

C H A R C U T E R I E    *  2  P E R S  2 3 9  K R      1 4 9  K R 
Tryffle Salami, Salami Ventricina,   + garlic bread 49 kr 
Coppa, parmesan, marinated vegetables   
Vin rek: Regolo Ripasso Valpolicella Superior DOC

D E L I C AC Y  P L AT E    *   2 - 4  P E R S   3 9 5  K R
Charcuteries, cheeses, marinated vegetables & 
olvies, grilled bread, marmalade, whipped ricotta
Vin rek: Regolo Ripasso Valpolicell Superior DOC

S T E A K  TA R TA R    *  1 6 5  K R 
Jalapeño mayonnaise,  + french fries 49 kr
pickled green tomato, pistage, paremsan 
Vin rek: Regolo Ripasso Valpolicella Superior DOC

GRILLED PRAWNS 169 KR  
Chili, garlic, chimichurri,   + grilled bread 49 kr
cucumber, parsley 
Vin rek: Sankt Anna, Riesling

Snacks

Desserts

Main course
F I L L E T  O F  B E E F  PA S TA    *  *  2 7 9  K R   
Sun dried tomato, chili,   + garlic bread 49 kr 
garlic, cream, parsley, lemon, parmesan
Vin rek: Regolo Ripasso Valpolicella Superior DOC

S M A S H B U R G E R  2  X  1 0 0  G    *  *  2 3 9  K R
Baconjam, jalapeño mayonnaise, + dirty fries 49 kr 
cheddar, lettuce, tomato, french fries
Vin rek: Three Finger Jack Old Vine, Zinfandel

F I L L E T  O F  B E E F   *  3 9 9  K R   
Baked yellow carrot & yellow beet, bearnaise, 
red wine sauce, herb & parmesan french fries
Vin rek: Cabernet Sauvignon

VA R DA S  S K AG E N    *    2 9 5  K R   
Hand peeled shrimp, mayonnaise,  + bleak roe 10 g 55 kr
red onion, dill, lemon, grilled bread 
Vin rek: Chablis, Piper Heidsieck Brut Champagne

COD LOIN    325 kr  
Brined and poached cod, trout roe, 
potato puré, white wine sauce with dill oil split, 
fennel, cucumber, potato crisp  
Vin rek: Sauvignon Blanc

S T E A K  TA R TA R    *  2 7 9  K R 
Jalapeño mayonnaise,  + french fries 49 kr
pickled green tomato, pistage, paremsan 
Vin rek: Regolo Ripasso Valpolicella Superior DOC

C H O C O L AT E  T R U F F L E     4 9  K R   
Vin rek: Rozès Ruby Port

1  S C O O P  O F  I C E  C R E A M     4 9  K R
Choose between vanilla or  + chocolate sauce 10 kr
brownie ice cream 
Wine rek:  Marco Fabio Moscatel Dulce

1  S C O O P  O F  S O R B E T  4 9  K R
Choose between passion/mango  
or raspberry sorbet 
Wine rek:   Marco Fabio Moscatel Dulce

C H E E S E     2  P E R S  2 2 5  K R      1 2 9  K R
3 x cheese, seed crispbread, jam
Wine rek:  Regolo Ripasso Valpolicell Superior DOC 

CRÈME BRÛLÉE    99 KR 
Classic
Vin rek: Pineau Laborie
 

S T R AW B E R R Y  T I R A M I S U      *  9 9  K R
Elderflower marinated strawberrys,sponge finger,  
thai basil roasted almons
Vin rek: Leth Beerenauslese Grüner Veltliner

C H O C O L AT E  & N O U G AT  S E M I F R E D D O    9 9  K R
Candied hazelnut, salted caramel sauce, raspberries
Vin rek: Marco Fabio Moscatel Dulce

Psst! Ask us about 

vegan & gluten free 

dessert!

VA R D A S  S T E A K  S A N D W I C H  *   1 8 9 / 1 9 9  K R
(choose between chicken or fillet of beef ) + french fries 49 kr
Grilled bread, jalapeño mayonnaise,  + dip 25 kr
sallad, tomato, parsley, parmesan 
Vin rek: Crocera Barbera d Ásti

Vardas lagom

Bearnaise, basil mayonnaise,  2 5  K R
jalapeño mayonnaise, aioli, mayonnaise

DIP 

HONEY’S  STEAK TARTAR   8 9  K R 
Natural meat

Bark

VA R DA S  C H I C K E N  C A E S A R   *  1 9 9  K R   
Garlic marinated chicken,  + garlic bread 49 kr  
lettuce, black cabbage, caesar dressing,
bacon, parmesan chips, mint, croutons
Vin rek: Sauvignon Blanc

F I S H  & S E A F O O D  S T E W  *   2 7 9  K R 
Cod, salmon, shrimp, mussels,  + garlic bread 49 kr
saffron, aioli, croutons
Vin rek: Chablis

E G G P L A N T  S C H N I T Z E L   2 1 9  K R   
Breaded chili & soy marinated eggplant, 
creamy tomato sauce, zucchini,  + garlic bread 49 kr  
chard, basil mayonnaise   + french fries 49 kr  
garlic roasted chickpeas, chili 
Vin rek: Leth, Grüner Veltliner eller Pinot Noir


