Sunday Dinner

Choose one starter,

one malin & one dessert

Menu price 395

Starter

Steak Tartare 185

Swedish dairy beef tartare,
herb mayonnaise, crispy potatoes &

Havgus 12 cheese

Rapeseed shoots 165

Pan-fried rapeseed shoots, yoghurt,
Espelette pepper & Almnas Tegel cheese

Main

Leg of Duck 295

Confit duck leg, tarragon mayonnaise,
sautéed onion, turnip, buttered spinach &

supreme sauce

Swedish Risotto 275

Creamy spelt with Efterglod cheese,
saffron, pickled & roasted pumpkin, chili

oil

Dessert

One Scoop 55
Ice cream or sorbet,
flavours

ask for today’s

Charcuterie Croquettes 95
With yoghurt & jalapefio

Chicken Sandwich 195
Fried chicken breast from Munka Ljungby, creamy cabbage, hot sauce
& pickled silver onion

Freyja’s Parisare 185
Mustard cream, fried falukorv (Swedish bologna sausage made of
Duroc pork), fried egg, pickled cucumber & capers

Steak Tartare 240
Tartare of Swedish dairy cow, herb mayonnaise, crispy potatoes &
Havgus 12 cheese

Mushroom Sandwich 190
Butter-fried mushrooms, cheese cream, pickled onion & parsley

BLT 185
Bacon, mustard mayo, crispy salad & tomato

Sweet
French Toast 165
Whipped fresh cheese with vanilla, blueberries & meadowsweet syrup

Chocolate Pudding 120
Warm chocolate pudding, chocolate tuile, salted caramel & cream

Punschrulle Ice Cream 65
Tastes like a Swedish punschrulle (arrack pastry), but in ice cream
form with crushed cookies

Swedish Chocolate oat ball 55
Childlishly good

+Extra
+Fried potatoes 35
+Freyja’s “dirty” potatoes 65
+Green salad 35

At Freyja, we serve meat, fish & poultry from Sweden & the Nordic region.
If you want to be certain about the origin of the
produce or have any allergies, talk to our staff.
Freyja is a cash-free restaurant.



