
WELCOME,
You know that feeling when you don’t want the evening to end?
When you get to raise a glass with family and friends,

enjoy delicious, well-prepared food in a warm and cozy setting.
That’s exactly the feeling we want to share with you
in our living room, at hemma hos benjamin!

Want to know our secret to a great evening?
Start with a bowl of Start with a bowl of nuts, olives or crisps,
together with a cava sangria or a glass of cava.
Of course, we also oǇer non-alcoholic options.

Don’t forget to check out our boards –
you’ll find them by the bar, often featuring
food & drinks beyond the menu.

A pitcher of cava sangria • half/full 195/349 SEK
(flavor of mango & pa(flavor of mango & passion fruit or peach)

A glass of cava 
(Delapierre Brut Tradición)



TO START WITH
Choose from our carefully prepared starters 
for the perfect beginning to your evening

Garlic Bread • 69 SEK
Gratinated sourdough bread with garlic butter,

topped with Parmesan

Toast Skagen • 99 SEK
Fried toast topped with classic Skagen mix,
finished with dill crunch & red onion

Burrata & Pesto Burrata & Pesto • 95 SEK
Basil pesto, warm artichoke & tomato salad,

fried sourdough bread, topped with roasted walnuts & pecorino

Mushroom Toast • 104 SEK
Fried toast with creamy chanterelle & oyster mushroom ragout,

topped with Parmesan

Steak Tartare – Flank Steak • 104 SEK
Served with truǉe potato crisps, truǉe mayonnaise,Served with truǉe potato crisps, truǉe mayonnaise,
fried capers, red onion, baked beets & pecorino

Beetroot Tartar (VEG) • 85 SEK
Served with truǉe potato crisps, truǉe mayonnaise,
fried capers, red onion, baked beets & pecorino

*Gluten-free bread available on request

If you have any allergies, please speak to our staǇ. 
Curious about the origin of our meat? Don’t hesitate to ask!



Meatballs • 159 SEK
(Available with gluten-free meatballs)

Mashed potatoes, cream sauce, pressed cucumber & lingonberries

StuǇed Chicken Breast • 185 SEK
Filled with brie cheese & cured ham, served with Parmesan tossed
fried potatoes, red wine sauce & truǉe mayonnaise

Homemade-Style Pork Schnitzel Homemade-Style Pork Schnitzel • 189 SEK
Fried potatoes, red wine sauce,
Café de Paris butter & pickled onion

Almond & Kataifi Crusted Cod • 225 SEK
Mashed potatoes, shellfish sauce & warm
artichoke & tomato salad

Boeuf Bourguignon • 189 SEK
With mushrooms, smoked pork belly,With mushrooms, smoked pork belly,

pickled onion, mashed potatoes & pickled cucumber

Chicken Caesar Salad • 169 SEK
Smoked pork belly, romaine lettuce, Caesar dressing, tomato,
onion, topped with Parmesan & sourdough croutons

Shrimp Caesar Salad • 179 SEK
Romaine lettuce, Caesar dressing, tomato, onion,
topped with topped with Parmesan & sourdough croutons

Fried Chèvre (VEG) • 182 SEK
Honey-roasted root vegetables, balsamic,
roasted walnuts & gremolata cream

If you have any allergies, please speak to our staǇ.

OUR MAIN COURSES
Classic and modern flavors, prepared with care & love



Okonomiyaki 
- Japanese cabbage pancake -

Okonomiyaki with Mushrooms • 154 SEK
Fried oyster mushrooms, portobello & champignons, BBQ sauce,
pickled carrot, spring onion, fresh coriander & sriracha mayonnaise

Okonomiyaki with Pork Belly • 159 SEK
Smoked pork belly, BBQ sauce, pickled carrot, spring onion,

fresh coriander & sriracha mayonnaise

Okonomiyaki with Shrimps Okonomiyaki with Shrimps • 175 SEK
Hand-peeled shrimps, BBQ sauce, pickled carrot, spring onion,

fresh coriander & sriracha mayonnaise

Okonomiyaki with Thai Shrimp & Pork Mince • 169 SEK
Red shrimp, pork shoulder, lemongrass, chili, lime, BBQ sauce,
pickled carrot, spring onion, toasted sesame seeds,

fresh coriander & soy mayonnaise

 

Our take on Japanese street food



PASTA & RISOTTO
Linguine with Red Shrimp • 199 SEK

Shellfish sauce, chili, garlic, topped with hand-peeled shrimp, 
crunch & Parmesan

Linguine with Chicken • 172 SEK
Creamy white wine sauce, sun-dried tomato, artichoke, 

spinach, topped with crunch & Parmesan

Gnocchi with Beef Ragù Gnocchi with Beef Ragù • 175 SEK
Fried gnocchi with rich chuck ragù, buǇalo mozzarella cream, 

topped with crunch & Pecorino

Thai Rice Noodles with Shrimp & Pork Mince • 175 SEK
Red shrimp, pork shoulder, lemongrass, chili, lime,
 oyster sauce, wok vegetables, toasted sesame seeds, 
topped with soy mayonnaise & fresh coriander

Mushroom Risotto with Smoked Pork Belly Mushroom Risotto with Smoked Pork Belly • 178 SEK
Creamy risotto with chanterelles, champignons, 
portobello & porcini, topped with smoked pork belly, 

fried oyster mushrooms & Parmesan

Mushroom Risotto with Crispy Oyster Mushrooms • 175 SEK
Creamy risotto with chanterelles, champignons, portobello & 
porcini, topped with fried oyster mushrooms & Parmesan



FLATBREAD PIZZA 
Crispier, tastier – simply better

Margherita (veg) • 139 SEK
Tomato sauce, fior di latte, buǇalo mozzarella,

basil oil & Parmesan

Chèvre Pizza (bianco) • 159 SEK
Mascarpone cream, fior di latte, chèvre, pear,
truǉe honey, walnuts & Parmesan

Shrimp (bianco) Shrimp (bianco) • 159 SEK
Mascarpone cream, fior di latte, hand-peeled shrimps,
spring onion, gremolata cream & Parmesan

Beef Ragu • 159 SEK
Tomato sauce, fior di latte, slow-cooked beef ragu, 
gremolata cream, spring onion, topped with 

basil oil & Parmesan

Kebab Kebab • 159 SEK
Tomato sauce, fior di latte, sliced pork shoulder,
red onion, kebab sauce & feǇeroni peppers

Chicken Pizza • 159 SEK
Tomato sauce, fior di latte, sliced herb-roasted chicken,

spring onion, pickled red onion, gremolata cream & Parmesan

Fem Gubbar (a bit spicy) • 159 SEK
Tomato sauce, fior di latte, ’nduja salami,Tomato sauce, fior di latte, ’nduja salami,

smoked pork belly, red onion, pickled onion, spring onion,
gremolata cream, sriracha mayonnaise & Parmesan



For the Little Ones

Meatballs • 69 SEK
Mashed potatoes, cream sauce & lingonberries

Margherita • 49 SEK
Tomato sauce & fior di latte

Pancakes • 49 SEK
With strawberry jam & whipped cream

FOOD

DRINKS
Coca-Cola / Zero / Fanta / Sprite • 34 SEK (33cl)

Raspberry Soda • 34 SEK (33cl)

Loka, lemon / still • 34 SEK (33cl)

Juice, passion fruit / apple / orange / cranberry • 29 SEK



A Sweet Ending to Your Meal

Crème Brûlée • 65 SEK

Homemade Meringue Sundae • 72 SEK
Nut meringue, banana, chocolate sauce & lightly whipped cream

Fried Donut • 69 SEK
Butter-sautéed apples with cinnamon & cardamom,
served with vanilla ice cream, topped with oat crunch

Chocolate Fudge Cake Chocolate Fudge Cake • 77 SEK
Pistachio cream, kataifi pastry & milk chocolate sauce,

topped with roasted pistachios

Our Blueberry Ice Cream • 63 SEK
Topped with oat crunch

Sorbet (Vegan) • 42 SEK
Flavor may vary

Truǉe Truǉe • 25 SEK
Flavor may vary

Sweets


