
SWEDISH WORD — Meaning archipelago, Skärgården is a place of gathering

and refreshment, a nice place to meet up, eat a bite and quench your thirst 

before going back to relaxing.

Skärgården

S N AC K S

M I X E D  N U T S  C A R A M E L I Z E D  W I T H  M A P L E  A N D  E S P E L E T T E  P E P P E R   6 . 5       

A S S O R T M E N T  O F  G R I L L E D  S AU S AG E S   14      

Camelina mustard • Blackcurrant ketchup

S T R AC C I AT E L L A  C H E E S E   15     

Grilled focaccia • Herb oil • Seasonal vegetables roasted in a wood-fired oven

C A R R O T,  G R I L L E D  P E P P E R  A N D  E S P E L E T T E  P E P P E R  TA P E N A D E   13      

Grilled focaccia • Summer vegetable pikliz • Sunflower • Roasted camelina oil

Gluten free Lactose freeVegan VegetarianNut freePeanut free

P L E A S E  M E N T I O N  A N Y  I N T O L E R A N C E  O R  A L L E R G Y  T O  YO U R  WA I T E R

Do not hesitate to ask us to modify your dish to suit your allergies, intolerances or eating habits.
For environmental reasons, the dishes used are compostable.



M A I N  D I S H E S

N O R D I C  S H R I M P  R O L L   19   

Summer vegetable pikliz • Sea buckthorn relish 

Served with greens and vinaigrette of the moment

B I S O N  “ B U R G E R ”  F R O M  G R A N D  D U C  FA R M   2 1   

Smoked cheddar • Bourbon and cedar mayonnaise 
Marinated cucumbers • Heirloom tomato • Lettuce

Served with greens and vinaigrette of the moment

Gluten-free bread available upon request  

S A L A D  W I T H  R A D I S H E S ,  C U C U M B E R S  A N D  G R I L L E D  C H E E S E   18     

Gazpacho of the moment • Marinated onions • Rhubarb and tarragon vinaigrette

Vegan version available with tofu feta     

P O L A R  B R E A D  B A K E D  I N  A  W O O D - F I R E D  OV E N   2 0    

“Homemade” smoked mackerel • Zucchini • Crème fraîche • Garden herbs

Gluten free Lactose freeVegan VegetarianNut freePeanut free

P L E A S E  M E N T I O N  A N Y  I N T O L E R A N C E  O R  A L L E R G Y  T O  YO U R  WA I T E R

Do not hesitate to ask us to modify your dish to suit your allergies, intolerances or eating habits.
For environmental reasons, the dishes used are compostable.



D E S S E R T

PA L E TA S  ( I C E  P O P )   9

Rhubarb • Strawberry • Wildflowers and white chocolate     

Melilot • Sea buckthorn caramel • Dark chocolate     

L AO  KO M B U C H A   6 . 5 

D O S E  J U I C E   6

M O C K TA I L  O F  T H E  M O M E N T

Varies according to the inspiration of the moment

B E V E R AG E S

Gluten free Lactose freeVegan VegetarianNut freePeanut free

P L E A S E  M E N T I O N  A N Y  I N T O L E R A N C E  O R  A L L E R G Y  T O  YO U R  WA I T E R

Do not hesitate to ask us to modify your dish to suit your allergies, intolerances or eating habits.
For environmental reasons, the dishes used are compostable.



S AU V I G N O N  B L A N C   15 / 7 2

Le Petit Lieu-Dit, Baudry-Dutour, France, Loire, Sustainable

C H A R D O N N AY/ P E C O R I N O/ PA S S E R I N A / U G N I  B L A N C    14 /6 6

Falerio, Saladini Pilastri, Italy, Marche, Organic

F R O N T E N AC  B L A N C / F R O N T E N AC  G R I S   13 /6 2

Ribambelle, Domaine du Cap, Canada, Québec

W H I T E  W I N E S

P I N O T  N O I R   15 / 7 2

Magellan, Nos vins du Sud, France, Languedoc, Organic

R E D  W I N E

M A R É C H A L  F O C H / L O U I S E  S W E N S O N / P I N O T  N O I R    14 /6 6                      

Rosé, ValBrome, Canada, Québec

W E L S C H R I E S L I N G / T R A M I N E R / P I N O T  G R I S    16 / 7 8

Mulatschak, Meinklang, Austria, Burgenland, Natural

R O S É  A N D  O R A N G E  W I N E

G L E R A   13 /6 2

Fanò Asolo, Astoria, Italy, Veneto, Organic

S PA R K L I N G  W I N E

All wines served in Strøm’s restaurants are privately imported. 
Remaining true to its values, Strøm favours wines and alcohols that are produced 

with respect for nature (organic, biodynamic, natural or sustainable).



J A R D I N I E R   15

Whisky Bloody Caesar • Smoked summer vegetable juice • Spicy green beans

G R Ø N   14

Gin • Green juice • Yuzu tonic • Wintergreen 

M E L B A   15

Labrador tea liqueur • Spiced rum • Peaches and Labrador tea

T R O P I S K   15

Sea buckthorn margarita • Tequila • Orange liqueur • Espelette pepper

I R I S   14

Vodka • Honeyberry and lavender cordial • Elderflower tonic

CO C K TA I L S

The selection and prices vary according to the inspiration of the moment

B E E R S  A N D  C I D E R S

All wines served in Strøm’s restaurants are privately imported. 
Remaining true to its values, Strøm favours wines and alcohols that are produced 

with respect for nature (organic, biodynamic, natural or sustainable).


