- RESTAURANG & BAR

Abbreviations for allergens
G gluten, L lactose, M milk protein, SL soy/legume, E egg,
SU sulfites, F fish, MS mollusc/shellfish, N nuts, MU mustard

slarters

Argentine red shrimp (G, E, su, ms, mu) 155
served with shrimp soup, grated fennel,
aioli, carrot puree & croutons

Grilled Kobe beef (E sL, mu) 175

with soy cream, deep-fried rice ball &
toasted sesame seeds

Leek soup (G, M) 145

with carrot puree, croutons & deep-fried
leek

mains

Baked Swedish cod (m, su, F) 295

mashed potatoes, pak choi, white wine
sauce, pickled goose berries & frisé lettuce

Swedish beef sirloin (M, su) 295

with potato au gratin, pickled red onion,
red wine sauce & Jerusalem artichoke
puree

Baked black salsify (G,sL) 185

with chickpea puree, pickled red onion,
lathed beet, deep-fried rice noodles &
grilled herb & garlic bread

desserts

Dark chocolate mousse (M, E, N) 129
med candied nuts & matcha powder

Pear tarte (M, E) 129
with vanilla cream & raspberry crisp
Truffle (v) 35

Homemade chocolate truffle

always at nilsson’s

Swedish Meatballs (M, sL, E, su) 195
Served with mashed potatoes, cream sauce,
pickled cucumber & lingonberries

Burger Nilsson’s style (G, M, E, Mu) 225

2 x90 gr ground chuck burgers with cheese, bacon,
sauce Bearnaise, lettuce, mustard mayonnaise &
French fries

Vegetarian Burger (G, M, E, MU, sL) 215

Deep-fried tofu with cheese, sauce Bearnaise,
lettuce, mustard mayonnaise & French fries

Prawn Sandwich (G, M, E, su, Ms, Mu) 225

180 gr hand peeled prawns on round bread with
dill mayonnaise, egg, pepper, cucumber & lemon

Caesar salad (G, E, M, F, MU) 195

with bacon, parmesan, romaine lettuce, croutons
& caesar dressing. Choose between:

Prawns (MS) Chicken Tofu

“ilsson’s men“ 3-course 525

Leek soup (G, m)
with carrot puree, croutons & deep-fried leek

Swedish beef sirloin (m, su)

with potato au gratin, pickled red onion,
red wine sauce & Jerusalem artichoke puree

Dark chocolate mousse (M, E, N)
med candied nuts & matcha powder

3 glasses of our selected wines 365
2 glasses of our selected wines 250

Nilsson’s burger (G, M)

T

il cnilﬂren’s me““ incl ice cream for dessert

Swedish meatballs (M, SL, E, SU))
with mashed potatoes, cream sauce, pickled cucumber & lingonberries

with bread, cheese, lettuce, ketchup & French fries
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145
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M RESTAURANG & BAR
snacks
Salted nuts 40 Hot Chili nuts 40
Marinated olives 35 Potato crisps 35
Sllﬂl’l(llllg glass bottle Wlllle wines glass bottle
Delapierre, Cava 110 495 Percy’s white wine 110 425
Macabeu/Xarel-lo/Parellada, Spain Chardonnay/Grillo Italy
Etienne Dumont Brut, Champagne 145 795
Pinot Meunier/Pinot Noir/Chardonnay, France Even & Odd 120 465
Riesling, Germany
Philipponnat Royale, Brut, Champagne 945
Pinot Noir/Chardonnay/Pinot Meunier, France Groiss Weinviertel 125 485
Griiner Veltliner, Austria
Moét & Chandon, Champagne 1150 ) | e
Pinot Noir/Chardonnay/Pinot Meunier, France El Coto de Rioja 875m 125 485
draft beer 40 cl e
Mariestads Ofiltrerad Lager 5,8% 94 Domaine La Croix St-Laurent Sancerre 2022 745
Melleruds Utmarkta Pilsner 4,8% 89 Sauvignon Blanc, France
A Ship full of IPA 5,8% 96
Louis Moreau Chablis 1er Cru Vaillons 2020 845
hoitled beer/cider Char
Norrlands Guld Export 5,3% 50 cl 94 "
Heineken 5,0% 33 82 red wines glass bottle
Sitting Bulldog IPA 6,4% 33 cl 29 . -
P 11 42
Liberation Lager Gluten-free 4,5% 44 cl 94 N::(f{i,i\fg /\SA:::; Tl 0 g
Skansk Lager, Hyllie Bryggeri 5,2% 44 cl 94 e
Skansk Pils, Hyllie Bryggeri 5,0% 44 cl 94 Jeanjean Secret de Lunés 120 465
Briska Cider Strawberry/Rhubarb, 4,5% 33 cl 89 Pinot Noir, France
Briska Cider Peach/Riesling, 4,5% 33 cl 89
Coto de Imaz Reserva 125 485
water/low alcohol Tempranillo, Spain
Sparkling mineral water 33 cl 47 . R A
. Ogier Artesis Cotes du Rhone 125 485
Eo;aBCﬁI;é Cloca Cola Zero/Fanta/Sprite 33 cl :; Gr&nache /STtAh T oUrvetR e, Fraries
ed Bull 25¢
Mariestads non alcoholic beer 0,5% 33 cl 57 Pasqua Valpolicella Ripasso Superiore 135 525
A Ship full of IPA, non alcoholic beer 0,0% 33 cl 57 Corvina/Rondinella/Negrara, Italy
Briska cider non alcoholic 0,5% 33 cl 57 i | —
Glass of non alcoholic sparkling wine 70 Tenuta Frescobaldi di Castiglioni 2020 745
Cab. Sauvignon/Merlot/Cab. Franc/Sangiovese, Italy
coﬁee Ogier L'Arne Chéteayneuf du Pape 2020 1195
Bt e niesso 28 Grenache, Syrah, Mourvedre, France
Brewed coffee/Americano 30 0 i
Cappuccino/Café Latte 42 rose wine glass bottle
Café Creme/Latte Macchiato 42 Gassier Miradou Méditerranée 120 465

Carignan/Grenache/Cinsault/Syrah, France

OPENING HOURS:
Monday-Saturday 15.00-22.00 (kitchen open 17.00-21.30) +46 40-602 04 30
nilssons@malmoarenahotel.com - Only card payment - Cashless restaurant



