
Bonté’s Shrimp Sandwich 
135/265

Hand -peeled shrimp , sourdough
bread , dijonnaise , egg, chives , 

spring vegetable salad

Moules Frites 
280

Blue mussels , garlic , parsley , 
white wine , cream,French fries, 

aioli

Hamburger à la Bonté
255

Beef , tomato , lettuce , cheddar, 
bacon, dijonnaise , brioche, 
French fries , wild garlic dip

Steak au Poivre
345

Pepper steak , cognac sauce , 
French fries, haricots verts

MONDAY
Poached Salmon

Wild garlic mayonnaise , dill 
potatoes , pickled cucumbers

Ratatouille tortellini
Tomato sauce , vegetables , grana

padano

TUESDAY
Chicken suprème

Corn fed chicken , tarragon sauce , 
potato purée , mushrooms

Baked cabbage
Carrot purée , toasted seeds , 

browned soy butter

WEDNESDAY
Bouillabaisse

Seafood stew with salmon , redfish , 
fennel , onion , potatoes , aioli

Herb roasted halloumi
Chickpea cream , couscous, pickled

red onioon

THURSDAY
Hachè a la Lyonnaise

Ground veal patty , caramelized
onions , fried potatoes , red wine jus

Cauliflower soup
Roasted cauliflower , croutons , fried

goat cheese

FRIDAY
Pork a la Normandè

Roast loin of pork , apple cider 
sauce , potato and spring vegetable

salad

Gnocchi
Mushrooms , spinach , blue cheese

sauce , walnuts

A LA CARTE

For allergy information or details 
about the origin of our proteins, 

don ´t hesitate to ask our staff.

PLAT DU JOUR 
v. 16

145 SEK incl. freshly baked bread, 
salad, coffee & cake



SPARKLING WINE
Chapuy “Tradition ” Brut | France, P.Noir/Chardonnay/P.Meunier | 160 /899
Montserrat Canals & Torres Brut Cava | Spain, Xarel -Lo/Parrellada/Macabeo| 125 /625
Vybes Extra Dry Prosecco | Italy, Glera | 115 /570

WHITE WINE
Dr. Loosen “Blue Slate ” Dry Riesling 2022 | Germany, Riesling | 139 /675
GP Sancerre 2022 | France, Sauvignon Blanc | 150 /740
Tamellini Soave DOC 2023 | Italy, Garganega | 137 /650
Laroche Reserve 2021 | France, Chardonnay | 129 /620
Loxarel Cora 2023 | Spain, Xarel -Lo/Muscat | 139 /675

Bottle
Melleruds Pilsner | 4,5 % Lager | 79
Snakehead | 6,6 % IPA | 119
Czech Mate | 4,9 % Pilsner | 99
OMAKA Kallsup | 4,5 % Gose | 99
Daura Damm | 5,4 % Lager | 75
London Black Nitro | 4,4 % Porter | 139
Broughtons Wee Jock | 5,2 % Ale | 119
Petrus Blond | 6,5 % Blonde | 119
Briska Riesling & Peach | 4,5 % Cider | 89
Kivik Elderflower | 4,5 % Cider | 89

Draught 40 cl
Mariestads Export| 5,3 % Lager | 75
Meteor Blanche | 4,7 % Wheat | 95
Third Mate Missing | 5,9 % IPA | 89
Hazy Bulldog | 5,7 % APA | 95
Texas Amber | 5,0 %, Amber Lager | 95

Draught 50cl
Murphy ’s | 4,0 % Stout | 90

Vorburger -Meyer Cuvée d ’Exception 2020 | France, Pinot Noir | 150 /740
Bodegas Ruberte Garnacha | Spanien, Garnacha | 129 /620
Rubio 2022 | Italy , Sangiovese | 139 /675
Chateau Bonnage Malbec 2022 | France , Malbec | 150 /740
R.C.V. Dandy de Cidro Douro Tinto 2023 | Portugal, Tempranillo/T. Francisca/Viosinho | 142 /690

U.B. Road Trip IPA | 59
Mariestad Lager | 59
Briska Pear Cider | 59
Sin Cabernet Sauvignon | 99
Sparkling Wine | 99
Dr Lo. Riesling | 99

SODA
Coca Cola | 40
Coca Cola Zero | 40
Fanta | 40
Sprite | 40
Ginger Beer | 40

BEER & CIDER NON -ALCOHOLIC

Cappuccino | 45
Caffe latte | 45
Dubbel espresso | 40
Espresso macchiato | 45

COFFEE

ROSÉ WINE
Rosé d ’Éte 2023 | France , Cinsault /Grenache | 130 /650

Canals & Munné “VX ” 2023 | Spain, Xarel -Lo/Vermell | 135 /650

ORANGE WINE

RED WINE
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