
Bubbly by the glas

NV Crémant de Bourgogne Blanc de Blanc, Henri de Villamont, Bourgogne                           140
NV Grand Brut, Perriet Jouët, Champagne	 						        210

Drinks

Dry Martini   	 195
Stockholms Bränneri Navy-& Dry gin, Spriteriets ”Dry” vermouth & pickled plum
Lili & Susie	 105
Swedish blackberries, Lillet Blanc, Suze & tonic
Fjollträsk	 175
Cloudberries, lingonberries, Beefeater gin, sour apples & soda water
Adam & Eve	 165
Granny Smith Apples & Bombay Sapphire Gin
Speedy Gonzales	 185
Blood orange, pomegranate, jalapeño & Patron Blanco tequila.
Legends of the Fall	 155
Plum, Swedish fig leaves, Martell VS Cognac, Roslags punsch & tart autumn raspberries

At  Freyj a ,  we  wo r k  w i t h  m e a t ,  f i s h  &  p o u l t r y  fro m 
S we d e n  a n d  t h e  N o rd i c  re g i o n .  I f  yo u  wa n t  to  b e 
ce r ta i n  a b o u t  t h e  o r i g i n  o f  t h e  m e a t ,  p l e a s e  a s k 

o u r  s ta f f.
I f  yo u  h a ve  a n y  a l l e rg i e s ,  d o n’ t  h e s i ta te  to  a s k  u s !

Freyj a  i s  a  ca s h - fre e  re s ta u ra n t .

Snacks & bread

Crisps & dip	 		    105
Crispy buckwheat crisps with sour cream, chives & lumpfish roe
Swedish charcuterie  			                						          95
Coppa, air-dried pork neck from Håkan’s happy outdoor pigs
Croquettes	 110
Potato croquettes with smoked Arctic char, cream cheese & dill mayonnaise
Rye bread	 65
Freshly baked rye bread with butter from Löts Dairy farm

Starters

Hiramasa							                   				     185
Raw hiramasa, blood orange, pickled tomatoes & chili
1/2 Herring & potatoes	 130
Matjes herring, boiled potatoes, red onion, boiled egg, sour cream & browned butter
Mushroom		  						                   		                	 140
Mushroom broth, buttered cabbage, semi-dried apple, fried mushrooms & spruce oil
Brussels sprouts	 			   150
Deep fried brussels sprouts with goat yoghurt, crispy chicken skin, dill, almonds & honey
1/2 Steak tartare			   185
Swedish milk cow, smoked juniper mayo, pickles  & rye bread crumbs
Bleak roe	 					                 					      200
Skillet bread, almond potatoes, sour cream, Kalix bleak roe, pickled onion, dill & chives

Main courses

Herring & potatoes	 180
Matjes herring, boiled potatoes, red onion, boiled egg, sour cream & browned butter
Emma’s Kroppkakor					               					         280
Potato dumpling with caramelized onion & Västerbotten cheese, fried black cabbage, 
onion foam & hazelnuts
Swedish risotto			   270
Creamy dinkel with Efterglöd cheese, variation of mushrooms, smoked egg yolk 
& puffed wild rice
Rainbow trout	 								                           305
Fried rainbow trout with cauliflower, salt-boiled potatoes, Sandefjord sauce 
& rainbow trout roe
Hugo’s cheese sausage	 				                 				        250
Beef & pork sausage with Havgus 24 cheese, tender beets, grilled apple cream, endive & 
green pepper sauce
Rump steak						               					         220
Grilled picanha, winter vegetables, supreme sauce & Jerusalem artichoke chips
Steak tartare			  285
Swedish milk cow, smoked juniper mayo, pickles  & rye bread crumbs
+ roasted potatoes 45
Lamb 		  			        		               					         750
Slow-cooked lamb shank with roasted tomato, white beans, potatoes, 
bread bun & roasted garlic mayonnaise (for two people)
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Three course menu 

Mushroom
Mushroom broth, buttered cabbage, semi-dried apple, fried funnel chanterelle & spruce oil

Rump steak
Grilled picanha, winter vegetables, supreme sauce & Jerusalem artichoke chips

Cloudberry      
Lightly sugared cloudberries, vanilla ice cream & whipped cream

435


