
SALAD & SOUP                     
 ADD SALMON O R  GRAVLAX + $8 

 ADD LOWRY HILL HAM +$7 

 ADD TARRAGON CHICKEN SALAD +$7 

 ADD HARD BOILED EGG +$3 
 

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

Butter  Lettuce, Clothbound Cheddar,          

Marcona  Almond, Apple Cider  Vinegar,  

Lemon Oi l  
 

Golden Beet Salad $14 (GF/DF/V)  

Cit rus Skyr , Rhubarb, Fr i sée, Pumpkin Seed 

Crunch, White Balsamic Vinaigrette  
 

Soup of  the Day $8 Cup / $10 Bowl  
 

Add a Sl ice of  House Made Bread $2  

Danish Rye / Limpa / Br ioche / Lefse  

Seed Cracker  (GF/VG) 

        All breads are served warmed with butter & sea salt 

 

SMALL PLATES 
Swedish Meatballs  $22  

Potato Purée, Brown Gravy, Cucumber,                         

L ingonberry, Chive  

           

*Gravlax $23 

Cucumber Salad, Egg Yolk , B lack Radish,  

Pickled Onion, Caviar , Di l l ,  Danish Rye  

 

Kroppkakor $25  

Beef & Pork Potato Dumpl ings, Watercress,  

Crème Fraiche, Wi ld Mushrooms, Brown Butter ,  

Lingonberry  
 

Brown Trout  $28 (GF)   

Celery Root Purée, Marble Potato, Leek,         

Zucchini ,  Herb Oi l  

 

SMÖRGÅSAR Open-Face Sandwiches  

Salmon $27 

Ricotta, Bacon Jam, Beet Purée, Watercress,  

Chive on Danish Rye 
 

Toast Skagen $24  

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

Red Onion, Roe on Br ioche 
 

Tarragon Chicken $23  

Mustard Seed, Celery on Br ioche  

 

Curry Pickled Herr ing $23  

Hard Boi led Egg, Red Onion, Crème Fraiche 

on Limpa  

 

GRÖNSAKER  Vegetables       
K o h l r a b i   $ 2 2  ( G F / V )  

Pea Purée, Smoked Mushroom, Leek,                             

Lemon, Wrångebäck Cheese  
 

E g g  P a j  $ 2 3  ( V )  

A s p a r a g u s ,  L e e k ,  Wrångebäck Cheese 
  

DESSERT  
Cardamom Bread Pudding $11 (V)  

Caramel , House Made Whipped Cream  
 

Rhubarb Cake $11 (V)  

Cardamom Cream 
 

Frozen Skyr  Custard $11 (V/GF)  

Smoked Honey, Pi stachio, Cherry  

 

(GF)  -  May Conta in G luten  

(DF)  -  May Contain Dai ry  

(V)  -  Vegetar ian  

(VG) -  Vegan  

 

 

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

Pinot Grig io                                                                            

Alverdi  / I taly  

 

Chardonnay   

Lulu / Columbia Val ley WA 
 

Sauvignon Blanc   

Alain de la Trei l le  /  F rance  

 

Prosecco   

Luna Nuda / I taly  

 

Pinot Noir                                                                 

Batt le Creek “Uncondit ional” /  Oregon  

 

Cabernet  Sauvignon                                           

Fr ida Kahlo /  Chi le 
 

 
 
 

BEER $9 
Aass L i te Lager NOR 

Bent Paddle Pi l sner MN 

Indeed Day Tr ipper  Pale Ale MN 

Pryes Miraculum IPA MN 

N/A Ful ton Hop Kingdon Hop Water MN 

N/A Žateckŷ Czeck-Style Lager CZE  

 

 

COCKTAILS  $12 

Bloody Swede                                                     

Dil l  Aquavit , Beet Br ine, B loody Mix , Di l l   

Nordic Manhattan                                              

Danish Aquavit , Nordic Sour Cherry & Black 

Pepper Mead, Cherry B it ters  

Aalborg Paper  Plane                                                         

Danish Aquavit , Aperol ,  Sweet Vermouth, 

Lemon     

Viking’s  Gimlet                                                         

Gin, Swedish Aquavit ,  Swedish Punsch,                      

L ime Crema     

Cosmic Skål ing                                                        

Icelandic Aquavit ,  B lue Caraçao, Tr ip le Sec,                               

L ingonberry, L ime    

Klapøjs ter  Mjød                                                          

Nordic Caraway Mead DENMARK  

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 

ESPRESSO, COFFEE, TEA $3.5+  
Coffee Feature HOT SWEDE $6                                                                                                  

House Brew, Cardamom Syrup, Cardamom 

Whipped Cream  

House Shrub, Ital ian Sodas & Cream Sodas $6  

Please ask your server about our f lavors  


