
SALAD & SOUP                     
ADD SALMON + $7  

 

Haus Salad $7 Hal f  /  $11 Ful l  (V/GF) 

Butter  Lettuce, Clothbound Cheddar,          

Marcona  Almond, Apple Cider         V ine-

gar,  Lemon Oi l  
 

Beet & Apple $15 (V/GF) 

Endive, Crème Fraîche, Radish,            

Toasted Caraway Rye  
 

Soup of  the Day $7 Cup / $9 Bowl  
 

SMALL PLATES  

Swedish Meatballs  $18  

Potato Purée, Cucumber,                             

L ingonberry, Mustard, Di l l  Oi l   
 

Gravlax $18 

Egg, Red Onion, Fermented Cucumber, Di l l  

Yogurt ,  Danish Rye 
 

Whitefish Cake $20  

Wild Rice, Lemon Creamed Leeks,               

Spinach, Herb Crumb 
 

Roasted Potato  $14 (GF)  

Clar i f ied Butter ,  Anchovy, Chive  
 

SMÖRGÅSAR  

Salmon $18 

Beet , Creamy Mustard, Watercress              

on Danish Rye 
 

Slow Cooked Pork Shoulder  $22  

Braised Red Cabbage,                        

Sweet Di l l  Mustard, Crispy Shal lot                            

on Danish Rye 
 

Toast Skagen $18 

Shr imp. Soft  Egg, Red Onion,                          

Lemon Di l l  Aiol i  on Br ioche  
 

Beet $16 (V) 

Gjetost , Orange Vinaigrette,                     

Microgreens on Danish Rye  
 

DESSERT  

Cardamom Bread Pudding $11  

Caramel Sauce, Whipped Cream  
 

Kladdkaka $11 

Tart  Cherry Sauce, Whipped Crème Fraiche  

 

WINE  
 

Pinot Grigio  $10 

Montefresco / I taly  
 

Chardonnay  $10 

Milbrandt /  Columbia Val ley WA 
 

Sauvignon Blanc  $10 

Saget La Pet ite Perr iere / France  
 

Riesl ing  $9 

Fess Parker  / Santa Barbara CA 
 

Prosecco  $10 

Luna Nuda / I taly  
 

Cabernet  Sauvignon  $10  

Amauta / Argent ina  
 

Pinot Noir   $12 

Batt le Creek “Uncondit ional” /  Oregon  
 

BEER $8  

Bent Paddle Venture Pi ls   Pi lsner  MN                                                       

Indeed Day Tr ipper  Pale Ale MN 

Bent Paddle IPA MN 

Central  Waters Mudpuppy Porter WI  

Wild State Dry Cider MN 

 

COCKTAILS  

Bloody Swede  $11                                         

Aquavit , Beet Br ine & Bloody Mix  
 

The Sweet Pr ince  $11                                           

Pineapple Rum, Aperol, Simple, Lime,                             

Pineapple Juice 
 

Aquavit  Coll ins  $10                                           

OP Anderson Aquavit, Chambord, Lemon,              

Club Soda, Rosemary 
 

*Lavender Gin Fl ip $11  

Gin, Lemon, Lavender Syrup, Egg,                                 

Angostura Bit ters  
 

Lingonberry Whiskey Sour $10             

Bourbon, Simple, Lemon, Lingonberry  
 

Two-Way Negroni  $11 

Gin, Cocchi Americano, Salers La Bounoux, 

Campari ,  Beet , Orange 
 

Rob Roy  $11                                                       

Scotch, Sweet Vermouth, Angostura Bit ters ,  

Brandy Cherry  
 

Original  Sin  $11                                                

Absinthe Rinse, Vodka, Sake, Honey  
 

Sid Vägen $11                                                                  

Brandy, Lemon, Orange Crema  

 

 

ESPRESSO DRINKS                   

COFFEE, TEA $3+             

 

                                              

Please notify your server of any dietary  restrictions.  

*Consuming raw or undercooked food may increase 

your risk of foodborne illness.     

                                                                  

For parties of 6 or more, a 20% gratuity will be added 

to the checks 


