LUNCH MENU WEEKEND

UPCOMING EVENTS AT GRAND

CRAYFISH PARTY 18-19 AUGUST BRUNCH AND AFTERNOON TEA
Price SEK 725 Book a table at grandilund.se Price SEK 425. Book a table at grandilund.se
Come and book a spot in our popular caryfish party. This time You are welcome to book a table at 12:30 or 14.30 (your table is
we feast on SMaland’s freshly cooked signal caryfish, Swedish available for 1,5 hour).
aged cheese, homemade pies and more from our buffet table. Our popular brunch and afternoon tea on Saturdays and Sundays
Spontaneour schnapps singing is encouraged! from Saturday the 19th of August.

A
'4



TO EAT

CRISPY IBERICO PORK RIND 65 kr

POTATO CHIPS 50 kr
from Larsviken

GRAND HOTELS 55 kr
SALTED BLENDED NUTS

GREEN SALTED BRINED 75 kr
NOCELLARAOLIVES

FINES DE CLAIRE N°4
35 kr/pc 6 pc200 kr12 pc 395 kr

—(~

™

BENEDICT 185 kr
sourdough bread, pocked egg, smoked ham,
and hollandaise sauce
BENEDICT ROYALE 195 kr
sourdough bread, pocked egg,

smoked salmon and hollandaise sauce

BURRATA TOMATOF. OSTERLEN 175 kr
sourdough bread, burrata, tomato,
gremolata and ruccola

BEEF TARTAR 195 kr
sourdough bread, pickled onion,

cress mayonnaise, Gammelknas chesse,
chips, salad from Katsl6sa

GRAND HOTELS 255 kr/295 kr
GRANDIOSA SHRIMP SANDWICH
light or dark sourdough bread

STEN BROMAN’S
WHISKEY MEATBALLS 265 kr
potato puree, lingon and pickled cucumber

STEAK GAMBRINUS
FLANK STEAK, SWEDEN
summer truffel & aioli, radish salad

355 kr

paprika and chili fries, with eftergléd cheese

from Tistrup dairy

GRAND HOTELSSALAD 165 kr/245 kr
burrata from Ishej, tomato from Osterlen,
radish and crouton

OPEN OMELETTE 175 kr

muchroom, prist chesee 24 month,
avocado, radish and salad from Katslosa,

NORDIC CHEESE 1pc 65 kr
tomato marmalade and bread 3 pc 135 kr

5 pc 215 kr
FRENCH TOAST 165 kr
soft ice cream and fresh berries
GRAND HOTELS SMALL 65 kr
SOFT SERVE ICE CREAM BIG105 kr

made of milk from Scanian cows

CHOCOLATES FOR COFFEE 1pc35kr

5 pc 155 kr

Grands classic

TO DRINK

SPARKLING WINES

CREMANT DE ALSACE
Domaine Jean-Marc Bernhard,
Cuveé Grand Hotel

CHAMPAGNE 170 kr

NV Totem, Alexis, Troissy

2019 CHARDONNAY
Montanet-Thodén, Bourgogne, France

2021 RIESLING 120 kr
Markus Huber, Niederdsterreich, Austria

2021HIPSTERSOLARIS 125 kr
Arids Vingard, Sweden
2021SAUVIGNON BLANC 125 kr
Hervré Villemade, Loire, France
2018 VIURA 150 kr
Alberto Orte, Rioja, Spain

ROSE WINE
2021 SPATBURGUNDER 125 kr
Weingut Knauss, Germany
2021 MOURVEDRE 175 kr

Chiteau de Pibarnon, Bandol, France

RED WINE
2021 PINOT NOIR 165 kr
Logan Wines, Australia
2018 GRENACHE 125 kr
Petit Jo, La Roche Buissiére,
Rhone, France
2020 SANGIOVESE 150 kr

Benedic, Monastero Suore Cistercenesi
Lazio, Italy

2019 CABERNET SAUVIGNON 150 kr
Chéteau Ste Michelle, Washington, USA

2021 PINOT NOIR 125 kr

Arids Vingard, Sweden

DRINKS
SPRITZ 145 kr
Chandon Garden
BLOODY MARY 165kr

Vodka, tomato juice, lemon, tabasco
worcestershire sauce, black peppar and
pale celery

RAW JUICE FROM LOVISEBERG 45 kr
Carrot, apple and ginger

Apple

Orange

VIRGIN MARY 79 kr
tomato juice, lemon, tabasco, pale celery
worcestershire sauce and black peppar

VIRGIN SPRITZ 79 kr
Les Grands Chais de France and orange

ALCOHOLFRI BEERS

MELLERUDS 33 cl 65 kr
Sweden

MIKKELLER, 33 cl 90 kr
DRINKIN THE SUN

Denmark

BRUTAL BREWING, 33 cl 65 kr
SHIP FULL OF IPA

Sweden

SODA 45 kr
RHUBARB 70 kr
Grudeholm, Vellinge, Sweden

NOZECO BUBBLE 75 kr

Les Grands Chais de France, France

APPLE CIDER 75 kr
Golden Cider, Osterlen

GINGER BEER 65 kr
Bundaberg, Australia

DRAFT
WISBY KLOSTER 40 cl 95kr
Sweden
SITTINGBULLDOG, 40 cl 95 kr
INDIA PALE ALE
Sweden
BEAWERTOWN 40 cl 95 kr
GAMMA RAYPALE ALE
England
GAMBRINUS, LAGER 50 cl 105 kr
Czech
MURPHYS, IRISHSTOUT 50 cl 110 kr

Ireland

33 cl 90 kr
Flera sorter. IPA, California Lager,
Pilsner, Wheat Blanc, Winter Bock

BRYGGHUSET FINN

MELLERUDS PILSNER 33 cl 85 kr
Sweden

PAULANER, WEISSBIER 50 cl 85 kr
Germany

POPPELS, 33cl100 kr

LONDON LAGER, GLUTEN FREE



