Brunch Menu

Served until ipm

Agg | Eggs on SOMTdO‘l/Lgh Toast ~ choose from poached, scrambled, omelette or fried eggs with

- Plain toast 8.50
- Crispy pancetta & wilted spinach with a chipotle sauce 13.00
- Portobello mushrooms, baby spinach with basil & walnut pesto 13.00
- Avocado & crispy kale with a dill, lemon & créme fraiche sauce Chef recommends adding smoked salmon 13.00
Yoghwr t & Granola ~ Our Soderberg homemade granola & yoghurt, served with honey & fresh fruit 7.50
Frukostbricka - Breakfast Trary ~ A Swedish style continental brunch tray
SAVOURY | SWEET 14.50 / 13.00
A small glass of cold pressed orange juice, yoghurt & granola, fruit salad, mature cheddar, butter, toasted sourdough,
crispbread & Serrano ham or Wild & Fruitful jam - vegan option available just ask
Vifflor | Waffles
Wild & Fruitful raspberry jam & clotted cream 6.50
Maple syrup & toasted hazelnuts 7.50
Belhaven Smokehouse smoked salmon & créme fraiche 10.50
Smorgasar | Open Sandwiches
Laxora | Belhaven Smokehouse smoked salmon, mayo, dill, lemon & red onion 12.50
Varmiokt forell | Belhaven hot smoked trout, wasabi mayo, rocket & radish 12.50
Varm Getost | Goat’s cheese, walnut, pine nuts, honey & rocket 1150
Caprese | Mozzarella, tomatoes, avocado, toasted pine nuts & aged balsamic 1150
Awvocado | Avocado with toasted white & black sesame seeds - vegan 9.50
Brunch Cocktail Soderberg Bellini | Prosecco, lingonberry & cardamom £6
Vintersallader | Winter Salads - served on a bed of spinach & rocket with sourdough toast
Roasted sweet potato, goat’s cheese, pomegranate & sping onion with an aged balsamic dressing 12.50
Artichoke, mushrooms, avocado, red chilli, pine nuts, basil walnut pesto ~ vegan 12.00
Surdegspizza | Sourdough Pizza 12” - served from pm
Margherita 12.00
Chorizo, rocket, mozzarella, tomato sauce 14.50
Artichoke, spinach, mozzarella, garlic oil, créme fraiche base 14.50
Thinly sliced onions, smoked pancetta, créme fraiche base 14.00
Belhaven Smokehouse smoked salmon, mozzarella, dill, créme fraiche base 15.50
Goat’s cheese, mozzarella, mixed herbs, chilli jam, tomato sauce 14.50
Traditional Swedish meatballs, mozzarella, mixed herbs, lingonberry jam & tomato sauce 13.50
Mushrooms, mozzarella, spinach, tomato sauce
~ truffle oil & parmesan 15.50
~ garlic oil & chilli flakes 14.50
Kottbullar , Swedish Meatballs ~ contains egg, gluten and dairy 15.50

Classic Swedish meatballs with a cream gravy, roasted new potatoes & lingonberry compote

Extras

Smoked salmon 4.50 | Crispy pancetta 3.50 | Portobello mushrooms 2.50 | Avocado 3.00 |Egg 150

Crispy kale .oo | Chipotle sauce 1.50 | Basil walnut pesto .50

Please ask us about allergens and ingredients. All our food may contain traces of all allergens as it’s prepared in a kitchen that handles all allergens



