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Starters
Beef tataki 15 €
Caramelized onion purée with sesame seeds  
and roasted walnuts

Scallop 14 €
Elderflower jelly, lobster reduction, pickled cucumber 
and chives

Arancini 14 €
Västerbottensost cheese, cep, apple and rosemary

From the grill
The dishes are served with French fries 
or
Crushed potatoes, herbs and parmesan 3 €
Baked sweet potato and cream cheese 3 €

Iberico Pluma 200 g 29 €
Spain 

Flap Meat 250 g 29 €
Uruguay

Veal entrecôte 250 g 31 €
Germany / The Netherlands 

Angus beef tenderloin 200 g 31 €
Uruguay

Grilled trout 180 g 30 €
Finland

Grilled celery 26 €
Pickled fennel, lightly-smoked tofu, tomato-onion 
vinaigrette, nuts and crushed potato

Sauces / Dips  3 €
Pepper sauce / Red wine sauce / Béarnaise sauce / 
Garlic-thyme butter / Truffle butter / Chimichurri / 
Roasted garlic aioli / Smoked jalapeño mayonnaise / 
Herb-mussel beurre blanc

Sides  5 €
Garlic bread / Caesar salad / Tomato and basil salad 
with olives / Grilled herb-marinated portobello / 
Grilled vegetables

With the coffee
Chocolate 13 €
Crémeux, olive oil, maldon salt and pear

Blueberry 13 €
Blueberry milk ice cream, rye crumble and blueberry 
foam

OG’s Mixed Surf & 
Turf  52 € / pers.
Half lobster, wild-caught Argentinian red prawns, 
Angus beef fillet (Uruguay), specially selected spicy 
sausages, Iberico pluma (Spain), roasted garlic aioli, 
chimichurri, French fries, Béarnaise sauce, garlic 
bread and Caesar salad

Prepared for a minimum of two persons. The time 
for preparing the Surf & Turf grill platter is 
approximately 30-45 min., from placing the order 
to serving. Please order the grill platter at least 30 
min. before the kitchen closes.

Chef’s Choice
A carefully selected premium cut, chosen for its 
flavour, tenderness, and marbling. Ask your waiter 
about current availability. Served with French fries 
and a sauce of your choice.



Sparkling wines
Pere Ventura Classic Brut, Penedès, Spain	 75 cl 	 31 €

Nyetimber Classic Cuvee, UK 	 75 cl 	 56 € 
	 12 cl	 9,50 €

Lindauer Special Reserve Blanc de Blanc Brut,  
New Zealand 	 75 cl 	 36 €

Pere Ventura Anniversary Gran Reserva Brut,  
Penedès, Spain	 75 cl 	 39 €

Canevel Prosecco Brut, Veneto, Italy 	 75 cl 	 39 € 
	 12 cl	 6,50 €

White wines
Masi Lunatio Lugana D.O.C., Italy 	 75 cl 	 35 €

Torres Pazo das Bruxas Albariño, Rias Baixas, Spain 	 75 cl 	 36 €

Domaine Lurton Fumées Blanches Sauvignon Blanc,  
Côtes de Gascogne, France	 75 cl 	 38 € 
	 16 cl	 8,20 €

Jurtschitsch Grüner Veltliner, Austria 	 75 cl 	 39 €

Dr. Loosen Graacher Riesling Dry, Mosel, Germany 	 75 cl 	 39 €

Esporão Reserva Branco, Alentejo, Portugal 	 75 cl 	 42 €

Jean Leon Vinya Gigi Chardonnay, Penedès, Spain 	 75 cl 	 48 € 
	 16 cl	 10,30 €

Dreissigacker Vintages Riesling,  
Rheinhessen, Germany 	 75 cl 	 55 € 
	 16 cl	 11,80 €

Marimar Estate La Masía Chardonnay,  
Russian River Valley, California, USA   	 75 cl 	 65 €

Rosé & orange wines
Villa Wolf Rose, Pfalz, Germany 	 75 cl 	 36 € 
	 16 cl	 7,70 €

Gerard Bertrand Orange Gold, France 	 75 cl 	 39 €

Hampton Water Rosé, Languedoc-Roussillon, France 	75 cl 	 42 €

Red wines
Masi Campofiorin, IGT Rosso del Veronese, Italy 	 75 cl 	 36 € 
	 16 cl	 7,70 €

Norton Privada, Mendoza, Argentina	 75 cl 	 38 €

Torres Clos Ancestral, Penedès, Spain 	 75 cl	 38 €

Lagoalva Reserva Tinto, Tejo, Portugal 	 75 cl 	 39 €

Piedra Negra Malbec Reserva Organic, Argentina 	 75 cl	 41 €€

Francois Lurton Humo Blanco Pinot Noir,  
Valle Central, Chile 	 75 cl	 41 € 
	 16 cl	 8,80 €

Torres Celeste, Ribera del Duero, Spain 	 75 cl	 42 €€

Torres Celeste Magnum, Ribera del Duero, Spain 	 150 cl	 84 €

Torres Altos Ibericos Reserva, Rioja, Spain 	 75 cl	 42 € 
	 16 cl	 9 €

Mas Janeil Arrels, Domaine Lurton, Lanquedoc, France 	75 cl 	 44 €

Esporão Reserva Tinto Organic, Alentejo, Portugal	 75cl 	 44 €

Campo Eliseo Cuvée Alegra, Toro, Spain 	 75 cl 	 46 €

Miguel Torres Tenaz Cinsault, Itata Valley, Chile 	 75 cl 	 46 € 
	 16 cl	 9,90 €

Jean Leon Vinya Palau Merlot, Penedès, Spain 	 75 cl	 48 €

Barone Ricasoli Rocca Guicciarda  
Chianti Classico Riserva, Toscana, Italy 	 75 cl 	 51 

Jean Leon La Scala Gran Reserva, Penedès, Spain 	 75 cl 	 64 €

Masi Nectar Costasera Amarone,  
DOCG Amarone della Valpolicella Classico, Italy 	 75 cl 	 64 € 
	 16 cl	 13,80 €

Isole e Olena Chianti Classico 2021, Toscana, Italy 	 75 cl 	 64 € 
	 16 cl	 13,80 €

Fontanafredda Barolo DOCG Serralunga d’Alba 2022,  
Piemonte, Italy 	 75cl 	 69 €

Torres Manso De Velasco Cabernet Sauvignon 2020,  
Curicó Valley, Chile 	 75 cl 	 76 €

Torres Mas La Plana 2019, Penedès, Spain 	 75 cl 	 82 €

Fortified wines
Torres Floralis Moscatel Oro, Spain 	 8 cl	 5,50 €

Dow’s Finest Reserve Port, Portugal  	 8 cl	 5,50 €

Dow’s 20 Tawny Port, Portugal 	 8 cl	 7,50 €

Blandy’s Bual 10 YO Madeira, Portugal 	 8 cl	 7 €

Beer
Heineken 0,0 %	 33 cl 	 4,50 €

Heineken 5 %	 33 cl 	 6,50 €

Birra Moretti 4,6 %	 33 cl 	 6,50 €

Kukko Pils 4,5 % gluten-free	 33 cl 	 6,50 €

Mariestads Export Lager 5,3 %	 50 cl 	 7,20 €

Viking Line IPA 5,9 %	 44 cl 	 7,20 €

Lagunitas IPA 6,2 % 	 33 cl 	 7,20 €

Paulaner Weissbier 5,5 %	 50 cl 	 7,50 €

Non-Alcoholic wines
Richard Juhlin Blanc de Blancs 0%, France 	 76 cl	 31 € 
	 12 cl	 5 €

Torres Natureo White, Spain	 37,5 cl 	 12,50 €

Chavin Zéro Sauvignon Blanc, France	 75 cl	 36 € 
	 16 cl	 7,70 €

Torres Natureo Red, Spain	 37,5 cl 	 12,50 €

Chavin Zéro Cabernet Merlot, France 	 75 cl	 36 € 
	 16 cl	 7,70 €


