
WELCOME,
You know that fŸling when you don’t
 want the evening to end?

When you get to raise a glass with family 
and friends, enjoy good, weŹ-prepared food 
in a warm and cozy atmosphere.

That’s exactly the fŸling we want to create 
in our living room, in our living room, at Hemma Hos Benjamin.

Want to know our secret to a great evening?
Start with a bowl of nuts, olives, or chips together 
with a cava sangria or a glass of cava. 

We also offer non-alcoholic options, of course.

Don’t forget to check our boards – they’re located by the bar 
and often feature food & drinks beyond the menu.

A pitcher of cava sangria • half/full 289/449 SEKA pitcher of cava sangria • half/full 289/449 SEK
(with mango/passion or peach flavor)

A glass of cava
(Delapierre Brut Tradición)



to drink

NON-ALCOHOLIC

IN THE FRIDGE
Heźa hos IPA – Qvänum Mat & Malt • 96 SEK (33 cl, 6.4%)
Qvänum Wheat – Qvänum Mat & Malt • 96 SEK (50 cl, 5.9%)
McBrian Ale – Qvänum Mat & Malt • 94 SEK (33 cl, 6.5%)
Annicas Lätta – Qvänum Mat & Malt • 64 SEK (33 cl, 2.8%)
Dugges Mango Mango Mango Sour • 95 SEK (33 cl, 4.5%)
Local Lager – Norra Vånga • 78 SEK (33 cl, 5.2%)Local Lager – Norra Vånga • 78 SEK (33 cl, 5.2%)
Genuin Ljung IPA • 91 SEK (33 cl, 6.0%)
Mariestads Export • 88 SEK (50 cl, 5.3%)

MeŹeruds ExceŹent Pilsner • 79 SEK (33 cl, 4.5%)
Daura Daź (Gluten-FrŸ) • 79 SEK (33 cl, 5.4%)
Wisby Stout – Gotlands Bryggeri • 89 SEK (33 cl, 5.0%)
Duvel Belgian Strong Blond • 95 SEK (33 cl, 8.5%)
Briska Pear Cider • 72 SEK (33 cl, 4.5%)Briska Pear Cider • 72 SEK (33 cl, 4.5%)

Briska Riesling Peach Cider • 72 SEK (33 cl, 4.5%)
Fors Tom CoŹins (Mixed Cocktail) • 79 SEK (33 cl, 5.0%)

Guest bŸrs • Daily price

ON TAP
Norrlands Guld • 55 SEK (40 cl, 5.0%)

Krušovice (Czech Republic) • 84 SEK (40 cl, 5.0%)
Peachy BuŹdog • 94 SEK (40 cl, 5.0%)

Local Lager – Norra Vånga • 59 SEK (33 cl)
A Ship FuŹ of IPA • 59 SEK (33 cl)

Chavin Zéro Chardonnay • 59 SEK (glass)
Chavin Zéro Syrah • 59 SEK (glass)

Sparkling Wine (Non-alcoholic) • 59 SEK (glass)
Briska Pear Cider • 59 SEK (33 cl)
Loka – Lemon / StiŹ • 34 SEK (33 cl)Loka – Lemon / StiŹ • 34 SEK (33 cl)

Coca-Cola / Coca-Cola Zero / Fanta zero / Sprite zero • 34 SEK (33 cl)
Raspberry Soda • 34 SEK (33 cl)
Pink Grapefruit Soda • 37 SEK (20 cl)

Mino Zero (flavour may vary) • 37 SEK (33 cl)
Lemonade – Citrus (Kiviks Musteri) • 37 SEK (27 cl)
Juice – Passion Fruit / Apple / Orange / Cranberry • 34 SEK



La Mérdionale – Chardonnay, Sauvignon Blanc, France
Glass: 88 SEK • Bottle: 364 SEK

Domaine Louis Moreau Petit Chablis – Chardonnay, France
Glass: 135 SEK • Bottle: 549 SEK

Weingut Johannishof – Charta Riesling, Germany
Glass: 123 SEK • Bottle: 489 SEK

Essence – Mosel Riesling, GermanyEssence – Mosel Riesling, Germany
Glass: 125 SEK • Bottle: 499 SEK

Weingut Ingrid Groiss – Grüner Veltliner, Weinviertel, Austria
Glass: 124 SEK • Bottle: 506 SEK

white!

FROM THE WINE SHELF

La Mérdionale – Grenache, France
Glass: 88 SEK • Bottle: 364 SEK

ROSÉ!

Delapierre Brut Tradición – Cava
Glass: 88 SEK • Bottle: 373 SEK

Crémant de Bourgogne Blanc de Blancs Brut
Bottle: 649 SEK

Champagne de Saint Marceaux – Champagne Brut
Bottle: 715 SEK

Bollinger Special CuvéeBollinger Special Cuvée
Bottle: 1 099 SEK (70 cl)

bubbles!



FROM THE WINE SHELF

  

La Mérdionale – Syrah, Merlot, France
Glass: 88 SEK • Bottle: 364 SEK

Valdepalacios Rioja Crianza – 
Tempranillo & Grenache, Spain (Rioja)
Glass: 109 SEK • Bottle: 462 SEK

Ogier Clos de l’Oratoire des Papes Ogier Clos de l’Oratoire des Papes 
– Châteauneuf-du-Pape, France
Grenache, Syrah, Mourvèdre, Cinsault

Bottle: 890 SEK

Pasqua Valpolicella Ripasso 
– Corvina, Rondinella, Corvinone, Negrara, Italy

Glass: 116 SEK • Bottle: 486 SEK

Barolo DOCG – Nebbiolo, ItalyBarolo DOCG – Nebbiolo, Italy
Bottle: 895 SEK

Amarone DOCG – Corvina, Rondinella, 
Cabernet Sauvignon, Italy
Glass: 144 SEK • Bottle: 575 SEK

Edna Valley Vineyard – Pinot Noir, USA
Glass: 124 SEK • Bottle: 495 SEK

RED!



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

Labneh Cream Cheese with Artichoke • 99 SEK
GriŹed pepper salsa, fried toast bread,

topped with crunch

Chèvre Chaud • 95 SEKChèvre Chaud • 95 SEK
Fried chèvre toast, fresh strawberries, dressed salad,
topped with roasted walnuts, truffle honey & balsamic

Toast Skagen • 99 SEK
Fried toast bread with Skagen mix,
topped with diŹ crunch & red onion

Steak Tartare on Flank Steak • 112 SEK
Tartar cream, confit egg yolk, diŹ-cured cucumber,Tartar cream, confit egg yolk, diŹ-cured cucumber,

potato chips, red onion & pecorino

*Please note that the bread can be served gluten-free

For aŹergies, always speak with our staff.
If you are curious about where the meat we serve comes from, fŸl frŸ to ask us!



Meatballs (Beef Chuck & Pork) • 159 SEK
Buttered new potatoes, cream sauce, pickled cucumber & lingonberries

(gluten-frŸ meatbaŹs available)

Four-Cheese Gratinated Chicken Fillet • 185 SEK
Fried potatoes, sun-dried tomato, feta, fior di latte, cream chŸse, 
herb white wine sauce, topped with crunch & parmesan

Pork Schnitzel (Hemma Hos Style) • 189 SEKPork Schnitzel (Hemma Hos Style) • 189 SEK
Fried potatoes, tartar cream, red wine sauce, pickled onion & lemon

Perch from Lake Vänern • 230 SEK
Buttered new potatoes, Sandefjord sauce, diŹ-brined cucumber & sourdough crunch

Chicken Caesar Salad • 179 SEK
Warm smoked pork beŹy, romaine lettuce, Caesar dressing, tomato, 

onion, topped with parmesan & sourdough croutons

Shrimp Caesar Salad • 185 SEKShrimp Caesar Salad • 185 SEK
Romaine lettuce, Caesar dressing, tomato, onion, 
topped with parmesan & sourdough croutons

Chèvre Chaud • 182 SEK
(Fried chèvre toast, can be served with gluten-free bread)
Strawberries, roasted walnuts, dressed salad, cherry tomatoes, 

topped with truffle honey & balsamic vinegar

For aŹergies, always speak with our staff.

OUR MAIN COURSES



Okonomiyaki 
- Japanese Cabbage Pancake -

Okonomiyaki with Feta Cheese (VEG) • 159 SEK
Crumbled feta chŸse, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Pork Belly • 159 SEK
Warm-smoked pork beŹy, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Shrimp • 179 SEKOkonomiyaki with Shrimp • 179 SEK
Hand-pŸled shrimp, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaises

Our interpretation of Japanese street food

For aŹergies, always speak with our staff.

We recommend a Riesling from Germany 
to our okonomiyaki dishes: Essence



For aŹergies, always speak with our staff.

PASTA

Fresh Fettuccine with Red Shrimp • 199 SEK
Olive oil, chili, garlic, spinach, tomato, topped 
with hand-pŸled shrimp, crunch & parmesan

Mezze Maniche with Salsiccia & ’Nduja • 175 SEK
Our own salsiccia, ’nduja, mascarpone, sofrito sauce, tomato, 

spinach, topped with crunch & pecorino

Mezze Maniche Chicken al Limone • 179 SEKMezze Maniche Chicken al Limone • 179 SEK
Herb-baked chicken fiŹet, creamy white wine sauce, lemon, chili, 
garlic, spinach, tomato, topped with crunch & parmesan

Fresh Fettuccine with Burrata • 175 SEK
Sofrito sauce, chili, garlic, tomato, spinach, 
topped with crunch & parmesan

*pasta can be exchanged for gluten-free option

 



FLATBREAD PIZZA 

Margherita (VEG) • 139 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa, basil oil & parmesan

Chèvre Pizza (Bianco) • 159 SEK
Mascarpone cream, fior di latte, chèvre, strawberries, 

truffle honey, walnuts & parmesan

Shrimp Pizza (Bianco) • 159 SEK
Mascarpone cream, fior di latte, hand-pŸled shrimp, Mascarpone cream, fior di latte, hand-pŸled shrimp, 
spring onion, gremolata cream & parmesan

Salsiccia & ’Nduja • 159 SEK
Tomato sauce, fior di latte, salsiccia, ’nduja, spring onion, 

red onion, chili mayonnaise & parmesan

Salami Spianata • 159 SEK
salami spianata, Tomato sauce, fior di latte, 
buffalo mozzareŹa, basil oil & gremolata creambuffalo mozzareŹa, basil oil & gremolata cream

Chicken Pizza • 159 SEK
Tomato sauce, fior di latte, shredded herb-baked chicken, 
spring onion, pickled red onion, gremolata cream & parmesan

Fem Gubbar (Slightly Spicy) • 159 SEK
Tomato sauce, fior di latte, ’nduja salami, chili mayonnaise, 
warm-smoked pork beŹy, red onion, pickled onion, 
spring onion, gremolata cream & parmesanspring onion, gremolata cream & parmesan

 
 For aŹergies, always speak with our staff.



FOR THE 
LITTLE ONES

Meatballs • 69 SEK
Buttered new potatoes, cream sauce & lingonberries

Margherita • 49 SEK
Tomato sauce & fior di latte

Pancakes • 49 SEK
With strawberry jam & whipped cream

FOOD

For aŹergies, always speak with our staff.

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

Raspberry Soda • 34 SEK (33 cl)

Loka – Citrus / Still • 34 SEK (33 cl)

Juice – Passion Fruit / Apple / Orange / Cranberry • 34 SEK



Crème Brûlée • 65 SEK

Eton Mess (Marängsviss) • 79 SEK
Nut meringue, strawberries, vaniŹa ice cream, 
chocolate sauce & lightly whipped cream

White Chocolate Panna Cotta • 75 SEK
Topped with passion fruit coulis & raspberry crunch

Vanilla Ice Cream • 63 SEKVanilla Ice Cream • 63 SEK
Topped with lime-sugared strawberries & oat crunch

Sorbet (Vegan) • 42 SEK
Flavour may vary

Truffle • 30 SEK
Flavour may vary

SWEETS


