
SALAD & SOUP                     
ADD SALMON O R  GRAVLAX + $8 

ADD SOFT O R  HARD BOILED EGG +$3 
 

 

Haus Salad $8 Hal f  /  $12 Ful l  (V/GF) 

Butter  Lettuce, Clothbound Cheddar,          

Marcona  Almond, Apple Cider  Vinegar,  

Lemon Oi l  
 

 

Radish Salad $18 (VG/GF) 

Cucumber, Apple, Sunflower Butter ,                           

Pea Tendri l ,  Apple Cider Vinegar  
 

Soup of  the Day $8 Cup / $10 Bowl  

 

SMALL PLATES  

Swedish Meatballs  $19  

Potato Purée, Cucumber, L ingonberry,                   

Mustard, Di l l  Oi l   
 

*Gravlax $21 

Dil l  Crème Fraîche, B lack Radish, Beet ,                    

Pink Peppercorn, Danish Rye  
 

SMÖRGÅSAR Open-Face Sandwiches  

Salmon $24 

Beet , Radish Jam, Mustard, Watercress                             

on Danish Rye  
 

Svamptoast $23 (V)  

Wild Mushroom, White Bean Purée, Fennel ,  

Egg Yolk , Caraway Crumb on Br ioche  

 

Toast Skagen $23 

Shr imp, Lemon Di l l  Aiol i ,  Cornichon, Caper, 

Roe, Soft  Boi led Egg on Br ioche  

 

Havart i  & Egg $18 (V) 

Wholegrain Brown Mustard, Radish,                            

Micro Greens on Pumpkin Seed Rye  

 

GRÖNSAKER  Vegetables        
Caul i f lower  $22 (VG/GF) 

White Bean Purée, Tangerine Chi l i  Oi l ,                           

Ol ive Tapenade, Pepitas  

 

Art ichoke  $22 (V) 

Rye Berry, Ricotta & Feta Whip, Almond,                    

Parsley, Lemon Herb Vinaigrette  

 

Egg Paj  $18 (V) 

Spr ing Vegetable, Cheese, Herb Salad  

 

ESPRESSO DRINKS                     

COFFEE, TEA $3+  

Coffee Feature HOT SWEDE $6  

House Brew, Cardamom Syrup, Cardamom 

Whipped Cream 
 

House Shrub  $6  

Please ask your server about today’s f lavor  

 

House Cream Soda $6  

 

House Syrup F lavors  

Vani l la, Cardamom, Lavender, Ginger, B i rch  

WINE $ 1 2  g l a s s / $ 4 5  b o t t l e  

Pinot Grigio                                                                            
I  Tre Sant i  / I taly  
 

Chardonnay   

Milbrandt /  Columbia Val ley WA 
 

Sauvignon Blanc   

Saget La Pet ite Perr iere / France  
 

I ta l ian White    

Colosi  Gri l lo / Sici ly ,  I TA 
 

Prosecco   

Luna Nuda / I taly  
 

Cabernet  Sauvignon   

Punta Final  /  Argent ina 
 

Pinot Noir                                                                 

Batt le Creek “Uncondit ional” /  Oregon  
 

Mystery Wine  $8 glass  

Red or White  
 

BEER $9  

Bauhaus Wonderstuff  Pi l sner MN    

Wild State Dry Cider MN 

Bolo Lime Seltzer MN 

Indeed Day Tr ipper  Pale Ale MN 

Bent Paddle IPA MN 

Central  Waters Mudpuppy Porter WI  

Bent Paddle Cold Press Coffee Ale  MN 
 

COCKTAILS  $12  

Bloody Swede                                                

Aquavit , Beet Br ine & Bloody Mix  
 

Clark Gable                           

W h i t e  R u m ,  C a r r o t  J u i c e ,  A m a r o ,  L i m e ,     

A b s i n t h e  S p r i t z  

 

Cosmic Skål ing                             

Aquavit , B lue Curaçao, Tr iple Sec, Lime,                    

L ingonberry  

 

Hunters Moon                                                         

Scotch, Demerara Syrup, Orange, Cabernet Float  
 

Sedated                                                       

Whiskey, Sour Cherry, Fernet , Peated Scotch Spritz 
 

Serpent’s Tooth                           

K ümmel, Ir i s h  W h i s k e y ,  Sweet Vermouth, Lemon, 

Angostura Bitters  

 

Matcha Hopper  

Crème de Cacao, Crème de Menthe, Heavy 

Cream, Chocolate  

 

White Swedish Glögg —  HOT                                           

Wine, Warming Spices, Ginger, Cognac,                      

Rais in , Almond 

 

DESSERT $11  

Cardamom Bread Pudding (V)  

Caramel Sauce, Whipped Cream  
 

Tres  Leches Cake (V)  

Rhubarb Elderf lower Compote,                                     

Cardamom Whipped Cream 
 

Coconut Ice Cream (VG/GF)  

Coconut Chip, Rhubarb  

Please notify your server of any dietary  restrictions.                                                                      

*This food is raw or undercooked, or contains or may contain raw or undercooked ingredients.                                 

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  


