
   M Y T T J E 
    
   E C O L O G I C  L A M B  3 4 5 : - 
   Swedish lamb served with green pea hummus 
with mint, celery, spring vegetables and 
red wine sauce. 
   Cascina Valle Asinari 2022, 
Barbera   d’Asti, Italy, 189/756:- 

   T U R B O T  3 8 5 : - 
   Turbot with leek cream, white wine sauce 
and crudité salad. 
   Bourgogne Reservé Nuiton-Beaunoy 2022, 
  Chardonnay 189/756:- 

   T H E  G R E E N  B O W L  2 9 5 : - 
   Pointed cabbage with Swedish herb-tossed 
beluga lentils, green beans, radishes, 
pickled turnip, green pea hummus, 
coriander and mint cream. 
   Rålund K4 Idunn Wine 2022, 
  gooseberry,   Norsjö, S  weden   135/540:-   

   F Ö R H O J T 
   C H A M P A G N E  1 7 2 : - 
   Deutz, Brut Classic 

   R I E S L I N G  1 2 5 : - 
   Kein Name Rheinhessen Trocken 2024, 
Riesling, Germany 

   L A G E R  9 5 : - 
   The Wood Hotel Lager, 33 cl 

   A P P L E  P I E  1 7 5 : - 
   Dark rum, apple vodka, cinnamon & vanilla 
foam 

   S P R U C E  S H O O T   G T  1 6 5 : - 
   ND Mountain Gin & spruce shoot tonic 

   S E A  B U C K T H O R N   M O C K T A I L  1 1 0 : - 
   Non-alcoholic drink with sea buckthorn, 
lemon & vanilla foam.    

   O U R  I D E A 
   For this menu, we’ve returned to our 
original idea: shared joy is double 
joy. We focus on many small dishes and 
recommend sharing. 
   A perfect dinner for two consists of 5–6 
Nalta served in two rounds, followed by 
one dessert each. 

   If you prefer a quicker dinner, we 
recommend one Nalta, one Myttje and a 
dessert.   

   J U S T  S E  P A S S 
   C H I P S  4 5 : - 

   Nalta Norrland 

   G A M E  S N A C K S  5 5 : - 
   Nyhlèns Hugosons 

   C H E E S E  B I T E  5 5 : - 
   Choose between hard cheese or blue cheese, served with our spring 

marmalade. 
   Rheingau Riesling Auslese 2023, 5cl, 110:- 

   M A N D E L S  S H A R I N G  P L A T T E R ,   S M A L L  1 5 5 : - / L A R G E  2 5 5 : - 
   Small: Two varieties of Swedish cured meats, one peace cheese from a 

local dairy, our house-made seed crackers &   marmalade. 
   Large: Three varieties of Swedish cured meats, two different cheeses from 
a local dairy, our house-made seed crackers, autumn marmalade, Marcona 

almonds & the chef’s selection of snacks this evening. 
   Elite Hotels Champagne Deutz, Brut classic 172/998:-   

   Dishes marked with our sustainability symbol 
have a low climate impact, less than 1 kg 
CO₂ according to Martin&Serveras calculator.   

   Do you have dietary requirements? Please ask our 
staff.   



   N A L T A 
    J E R U S A L E M  A R T I C H O K E  9 5 : - 
   Jerusalem artichoke skins filled with goat 
cheese cream from Skärvången and red onion 
Cumberland sauce. 
   Rålund Exlucive Idunn Wine 2022, 
Blueberry, Norsjö, Sweden 176/704:- 

   K A L I X  V E N D A C E  R O E  1 1 5 : - 
   A boquerone with dill, roasted tomato 
cream, pickled tomato and house bread. 
   Campillo Blanco, Bodegas, Viura & 
Chardonnay, Rioja, Spain   135/540:- 

   B R U S S E L S  S P R O U T S  7 5 : -  
   Fried Brussels sprouts with coriander and 
mint cream. 
   Mezzacorona 2022, Pinot Grigio Riserva, 
Italy 135/540:- 

   G R I L L E D  Z U C C H I N I  9 5 : - 
   With hung yogurt from Vuollerim, spicy 
gremolata and Swedish nduja crisp. 
   Kein Name Rheinhessen Trocken 2024, 
  Riesling,   Germany   125/500:- 

   R O L L E D  T A R T A R E  O F  C U R E D  E L K  1 6 5 : -  
   Filled with blueberry cream, fried 
shallots, pickled silver onion and 
blueberry glaze. 
   Marqués de Vitoria Reserva 2018, 

   G A H K K U  1 4 5 : - 
   With plum, chèvre, house honey glaze and 
roasted walnuts. 
   Rålund Exlucive Idunn Wine 2022, 
Blueberry, Norsjö, Sweden 176/704:- 

   F R I E D  R Ö S T I  9 5 : - 
   With leek marmalade, fried shallots and 
vendace roe from Lövånger. 
   Petit chablis, Laroche, 100% Chardonnay, 
France 189/756:- 

   C H E E S E - F I L L E D  F J Ä L L K O  S A U S A G E  1 7 5 : - 
   With bacon glaze, sauerkraut, fried coffee 
cheese and mustard from LissEllas. 
   Zonnebloem Lauréat, 45% Cabernet 
Sauvignon, 40% Merlot, S  outh Africa,    
189/756:- 

   W H I T E  A S P A R A G U S  1 8 5 : - 
   With wild garlic hollandaise, shaved 
radishes, trout roe and herb oil. 
   Petit chablis, Laroche, 100% Chardonnay, 
France 189/756:- 

   O Y S T E R S  1  7 5 : -  /  3  1 9 5 : - 
   With juniper oil, pickled apple and fried 
dill. Or with shallot vinaigrette. Or 
natural. 
   Crémant de Bourgogne Chardonnay, Pinot 

   With juniper oil, pickled apple and fried 
dill. Or with shallot vinaigrette. Or 

   Crémant de Bourgogne Chardonnay, Pinot 

   T V E S ÅV E L 
   D I R T Y  F R I E S  W I T H  C R I S P Y  M U S H R O O M S 
F R O M  F U N G I  N O R D ,  H A R I S S A 
M A Y O N N A I S E ,  C H E E S E  C R E A M  M A D E 
F R O M  G Ä R D A  F R O M  V U O L L E R I M  A N D 
G Ä R D A  C H E E S E .  1 5 5 : - 

   H E R B - T O S S E D  F R I E S  W I T H  S V E D J A N 
F A R M  C H E E S E  3 5 : - 

   M I N T  &  C O R I A N D E R  C R E A M  2 5 : - 

   T R U F F L E  M A Y O N N A I S E  2 5 : - 

   H A R I S S A  M A Y O N N A I S E  2 5 : -   

   E L L E N ’ S  T E R R I N E  1 2 5 : - 
   Pölsa terrine with the house’s fried 
potato bread, pickled turnip, beetroot 
cream, crudité salad and grated dried 
reindeer meat. 
  According to the book “Pölsan”, Ellen’s 
pölsa from Lillsjöliden was the best — 
this is the best according to us. 
   Fabien Duveau 2022, Les Menais, Cabernet 
Franc, Fra  nce  , 179/716:- 

    

   Do you have dietary requirements? Please ask our 
staff.   

   Dishes marked with our sustainability symbol 
have a low climate impact, less than 1 kg 
CO₂ according to Martin&Serveras calculator.   



   K A R R A 
   C R È M E  B R Û L É E  9 5 : - 
   With vanilla-cooked plums and speziato 
chips from Jokkmokk. 
   Bacalhoa, Moscatelde Setubal, Portugal, 
5cl, 110:- 

   C H E E S E C A K E  8 5 : - 
   With berry compote and yogurt ice cream 
from Vuollerim. 
   Rheingau Riesling Auslese 2023, 5cl, 110:- 

   C H O C O L A T E  P U D D I N G  1 0 5 : - 
   With espresso brownie, lightly whipped 
cream and raspberry powder. 
   Brännlands Iscider, 5cl 120:- 

   T H E  C H E E S E  B I T E  5 5 : - 
   Hard cheese or blue cheese with spring 
marmalade. 
   Rheingau Riesling Auslese 2023, 5cl, 110:- 

    
   O N E  S C O O P  O F  S O R B E T  4 5 : - 

   O U R  O W N  P R A L I N E  3 5 : - 

   C O F F E E 
   Brewed Coffee 35:- 
   Espresso 18:- 
   Double Espresso 36:- 
   Latte 49:- 
   Cappuccino 46:- 
   Americano 36:- 
   Macchiato 39:- 
      
   P E R  4   C E N T I L I T R E S 
   C O G N A C 
   Grönstedts extra 240:- 
   Grönstedts XO 170:- 
   Grönstedts VSOP 150:- 

   W H I S K E Y 
   High coast brewery 
   Berg/Timmer/Hav/Älv 220:- 

   R O M 
   No.1 Caribbean Dark Spiced 95:- 
   No.1 Caribbean White Spiced 95:-   

   C O C K T A I L S 
   S P R U C E  S H O O T     G T  1 6 5 : - 
   ND Mountain Gin & spruce shoot tonic 

   S T O R M I G  G T  1 6 5 : -  
   Kurjoviken “Stormig” Gin & tonic 

   L A T I T U D E  " D A W N "  1 6 5 : -  
   Vanilla vodka, wild strawberry syrup, lemon 
& Latutude "Dawn" 

   C H E R R Y  &  V A N I L L A   1 6 5 : -  
   Vanilla vodka, cherry suryp, lemon & 
vanilla foam 

   M O R A N I S S E  1 7 0 : -  
   ND Blueberry Pie liqueur, vanilla & vanilla 
foam 

   C A R D A M O M  B U N  1 7 0 : -  
   Amaretto, milk, cream & cardamom 

   G I N  S O U R  &  S E A  B U C K T H O R N  1 7 5 : - 
   Mary Rose Pink Gin & sea buckthorn syrup 

   A P P L E  P I E  1 7 5 : -  
   Dark rum, apple vodka, cinnamon & vanilla 
foam 

   L E N N A R T  1 7 5 : -  
   White rum, pear cognac & vanilla foam 

   B L A C K B E R R Y  S O U R  1 8 5 : -  
   Vodka & blackberry liqueur 

   E S P R E S S O  M A R T I N I  1 7 9 : -  
   Espresso, coffee liqueur & sugar 

   C O F F E  K A R L S S O N  1 6 0 : - 
   Cointreau, Baileys, coffee & cream 

   I R I S H  C O F F E E  1 5 0 : - 
   Irish whiskey, coffee & cream 

   M O C K T A I L S 
   S E A  B U C K T H O R N  1 1 0 : - 
   Non-alcoholic drink with sea buckthorn, 
lemon & vanilla foam. 

   B L U E B E R R Y  1 1 0 : - 
   Non-alcoholic drink with blueberry, vanilla 
& vanilla foam.   

   Bacalhoa, Moscatelde Setubal, Portugal, 

   With berry compote and yogurt ice cream 

   Rheingau Riesling Auslese 2023, 5cl, 110:- 

   C O C K T A I L S 
   S P R U C E  S H O O T     G T  1 6 5 : - 
   ND Mountain Gin & spruce shoot tonic 

   S T O R M I G  G T  1 6 5 : -  
   Kurjoviken “Stormig” Gin & tonic 

   L A T I T U D E  " D A W N "  1 6 5 : -  
   Vanilla vodka, wild strawberry syrup, lemon 
& Latutude "Dawn" 

   C H E R R Y  &  V A N I L L A   1 6 5 : -  
   Vanilla vodka, cherry suryp, lemon & 
vanilla foam 

   M O R A N I S S E  1 7 0 : -  
   ND Blueberry Pie liqueur, vanilla & vanilla 
foam 

   C A R D A M O M  B U N  1 7 0 : -  
   Amaretto, milk, cream & cardamom 

   G I N  S O U R  &  S E A  B U C K T H O R N  1 7 5 : -  
   Mary Rose Pink Gin & sea buckthorn syrup 

   A P P L E  P I E  1 7 5 : -  
   Dark rum, apple vodka, cinnamon & vanilla 

   C O C K T A I L S 
   S P R U C E  S H O O T     G T  1 6 5 : - 
   ND Mountain Gin & spruce shoot tonic 

   S T O R M I G  G T  1 6 5 : -  
   Kurjoviken “Stormig” Gin & tonic 

   L A T I T U D E  " D A W N "  1 6 5 : -  
   Vanilla vodka, wild strawberry syrup, lemon 

   Brewed Coffee 35:- 
   Espresso 18:- 
   Double Espresso 36:- 
   Latte 49:- 
   Cappuccino 46:- 
   Americano 36:- 
   Macchiato 39:- 

   P E R  4   C E N T I L I T R E S 

   Grönstedts extra 240:- 
   Grönstedts XO 170:- 
   Grönstedts VSOP 150:- 

   Do you have dietary requirements? Please ask our 
staff.   

   Dishes marked with our sustainability symbol 
have a low climate impact, less than 1 kg 
CO₂ according to Martin&Serveras calculator.   




