
WELCOME,
You know that fŸling when you never want the evening to end?
When you can raise a glass with family and friends, 
enjoy delicious, lovingly prepared food 
in a warm and cosy atmosphere.

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

Want to know our secret to a great evening? Want to know our secret to a great evening? 
Start with a bowl of nuts, olives or chips 
alongside a Cava Sangria or a glass of Cava. 
We also have alcohol-frŸ options, of course.

Don’t forget to check out our boards – they’re located by the bar 
and often feature food & drinks that are not on the menu.

A pitcher of Cava Sangria • half/fuŹ 289/449 SEK
(Choose from mango/passion fruit or peach)(Choose from mango/passion fruit or peach)

A glass of Cava
(Delapierre Brut Tradición)



to drink

ALCOHOL-FREE

IN THE FRIDGE,
Heźa Hos IPA from Qvänum Mat & Malt – 96 SEK (33 cl, 6.4%)
Qvänum Vete from Qvänum Mat & Malt – 96 SEK (50 cl, 5.9%)
Mcbrian Ale from Qvänum Mat & Malt – 94 SEK (33 cl, 6.5%)
Annicas Lätta from Qvänum Mat & Malt – 64 SEK (33 cl, 2.8%)
Sour bŸr from Dugges, Mango Mango Mango – 95 SEK (33 cl, 4.5%)
Local lager from Norra Vånga – 78 SEK (33 cl, 5.2%)Local lager from 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 Utmärkta Pilsner – 79 SEK (33 cl, 4.5%)
Daura Daź – 79 SEK (33 cl, 5.4%, GLUTEN-FREE)
Gotlands Bryggeri Wisby Stout – 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 – 72 SEK (33 cl, 4.5%)
BŸr on rotation – Market price

ON TAP,
Norrlands Guld – 55 SEK (40 cl, 5.0%)
Krušovice – 84 SEK (40 cl, 5.0%)
From the Czech Republic

Peachy BuŹdog – 94 SEK (40 cl, 5.0%)

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

Chavin Zéro Chardonnay – 59 SEK (glass)
Chavin Zero Syrah – 59 SEK (glass)
Sparkling wine – 59 SEK (glass)
Briska Pear Cider – 59 SEK (33 cl)
Loka, lemon / natural – 34 SEK (33 cl)Loka, lemon / natural – 34 SEK (33 cl)

Coca-Cola / Coca-Cola Zero / Fanta Zero / Sprite Zero – 34 SEK (33 cl)
Raspberry soda – 34 SEK (33 cl)
Pink Grape Soda – 37 SEK (20 cl)

Mino Zero, flavour may vary – 37 SEK (33 cl)
Lemonade, Lemon, Kiviks Musteri – 37 SEK (27 cl)

Juice, passion fruit / apple / orange / cranberry – 34 SEK



La Méridionale – Chardonnay, Sauvignon Blanc
by the glass: 88 SEK • by the bottle: 364 SEK

Domaine Louis Moreau Petit Chablis – Chardonnay
by the glass: 135 SEK • by the bottle: 549 SEK

Weingut Johannishof – Charta Riesling
by the glass: 123 SEK • by the bottle: 489 SEK

Essence – Mosel, RieslingEssence – Mosel, Riesling
by the glass: 125 SEK • by the bottle: 499 SEK

Weingut Ingrid Groiss – Grüner Veltliner, Weinviertel
by the glass: 124 SEK • by the bottle: 506 SEK

white!

On the wine shelf

La Méridionale – Grenache, France
by the glass: 88 SEK • by the bottle: 364 SEK

ROSÉ!

Delapierre Brut Tradición – Cava
by the glass: 88 SEK • by the bottle: 373 SEK

Crémant de Bourgogne Blanc de Blancs Brut
by the bottle: 649 SEK

Champagne de Saint Marceaux – Champagne Brut
by the bottle: 715 SEK

Bollinger Special CuvéeBollinger Special Cuvée
by the bottle: 1,099 SEK (70 cl)

BUBBLES!



On the wine shelf

  

La Méridionale – Syrah, Merlot, France
by the glass: 88 SEK • by the bottle: 364 SEK

Valdepalacios Rioja Crianza – Tempranillo & Grenache, Rioja, Spain
by the glass: 109 SEK • by the bottle: 462 SEK

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

by the bottle: 890 SEK

Pasqua – Valpolicella Ripasso
Corvina, Rondinella, Corvinone, Negrara, Italy
by the glass: 116 SEK • by the bottle: 486 SEK

Barolo DOCG – Nebbiolo, Italy
by the bottle: 895 SEK

Amarone DOCG – Corvina, Rondinella, Cabernet Sauvignon, ItalyAmarone DOCG – Corvina, Rondinella, Cabernet Sauvignon, Italy
by the glass: 144 SEK • by the bottle: 575 SEK

Edna Valley Vineyard – Pinot Noir, USA
by the glass: 124 SEK • by the bottle: 495 SEK

red!



to start with

Garlic Bread – 75 SEK
Gratinated sourdough bread with garlic butter, 

topped with parmesan

Västerbotten Cheese Pie – 106 SEK
With chantereŹe cream, 

topped with crispy oyster mushrooms

Toast Skagen – 99 SEKToast Skagen – 99 SEK
Fried toast with Skagen shrimp salad, 
topped with diŹ crunch & red onion

Flank Steak Tartare – 108 SEK
Truffle potato chips, truffle mayonnaise, fried capers, 
red onion, roasted bŸtroot, topped with pecorino

Beetroot Tartare (vegetarian) – 85 SEK
Truffle potato chips, truffle mayonnaise, fried capers, Truffle potato chips, truffle mayonnaise, fried capers, 
red onion, roasted bŸtroot, topped with pecorino

Please note: the bread can be made gluten-free.



Meatballs made from chuck & pork shoulder
(Gluten-free meatballs available) – 159 SEK

Potato purée, cream sauce, pickled cucumber & lingonberries

Chicken fillet filled with Brie & cured ham – 185 SEK
Deep-fried potatoes, truffle cream & red wine sauce

Pork schnitzel “Hemma Hos style” – 189 SEK
DŸp-fried potatoes, Café de Paris sauce, DŸp-fried potatoes, Café de Paris sauce, 
red wine sauce & pickled red onion

Dill & butter baked cod – 230 SEK
Baked with a crispy diŹ & butter crust, potato purée, 
sheŹfish sauce, topped with fennel salad

Mac & Cheese with Banatz sausage – 175 SEK
Creamy baked macaroni with cheddar, mozzareŹa & parmesan,
 topped with Banatz sausage, onion, beŹ pepper & BBQ sauce topped with Banatz sausage, onion, beŹ pepper & BBQ sauce

Chèvre Chaud (vegetarian) – 182 SEK
Fried polenta, truffle cream, red onion marmalade, 

roasted Mediterranean vegetables, topped with roasted walnuts

OUR MAIN COURSES



Okonomiyaki 
- Japanese cabbage pancake -

Okonomiyaki with roasted vegetables (vegetarian) – 159 SEK
Roasted vegetables, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with pork belly – 159 SEK
Smoked pork beŹy, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with prawns – 179 SEKOkonomiyaki with prawns – 179 SEK
Hand-pŸled prawns, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with fried red prawn – 179 SEK
Fried red prawn, BBQ sauce, pickled carrot, spring onion,
miso crunch, fresh coriander & soy mayonnaise

 

Our interpretation of Japanese street food



Allergiråd: G=Gluten L=Laktos N=Nötter M=Mjölkprotein Ä=Ägg
Vid aŹergi prata aŹtid med personalen, undrar du vart köttet vi serverar koźer ifrån fråga oss gärna!

PASTA & RISOTTO
Linguine with fried red prawn – 199 SEK
SheŹfish sauce with chili & garlic, topped 
with hand-pŸled prawns, crunch & parmesan

Ravioli Cacio e Pepe with veal mince – 179 SEK
Parmesan sauce, roasted black pepper, tomato, spinach, 

topped with crunch & parmesan

Mushroom risotto with smoked pork belly – 178 SEKMushroom risotto with smoked pork belly – 178 SEK
Creamy risotto with chantereŹes, porcini, button 
mushrooms & portobeŹo, topped with smoked pork beŹy, 

fried oyster mushrooms & parmesan

Mushroom risotto with crispy oyster mushrooms (vegetarian) – 175 SEK
Creamy risotto with chantereŹes, porcini, button 
mushrooms & portobeŹo, topped with fried 
oyster mushrooms & parmesanoyster mushrooms & parmesan

Please note: pasta can be substituted with gluten-free pasta.



FLATBREAD PIZZA 

Margherita – 139 SEK
Tomato sauce, fior di latte, 

buffalo mozzareŹa, basil oil & parmesan

Goat Cheese Pizza (bianco) – 159 SEK
Mascarpone cream, fior di latte, goat chŸse, pear, 
truffle honey, walnuts & parmesan

Prawns (bianco) – 159 SEKPrawns (bianco) – 159 SEK
Mascarpone cream, fior di latte, hand-pŸled prawns, 
spring onion, gremolata cream & parmesan

Salami Spianata – 159 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa,

basil oil & gremolata cream

Chicken Pizza – 159 SEK
Tomato sauce, fior di latte, sliced herb-baked chicken, Tomato sauce, fior di latte, sliced herb-baked chicken, 

spring onion, pickled red onion, gremolata cream & parmesan

Five Guys (spicy) – 159 SEK
Tomato sauce, fior di latte, ’nduja salami, 
chili mayonnaise, smoked pork beŹy, red onion, 

pickled onion, spring onion, gremolata cream & parmesan



FOR THE 
LITTLE ONES

Meatballs – 69 SEK
Potato purée, cream sauce & lingonberries

Margherita – 49 SEK
Tomato sauce & fior di latte

Pancakes – 49 SEK
Served with strawberry jam & whipped cream

food

drinks
Coca-Cola / Zero / Fanta / Sprite – 34 SEK (33 cl)

Raspberry Soda – 34 SEK (33 cl)

Loka, citrus / natural – 34 SEK (33 cl)

Juice, passion fruit / apple / orange / cranberry – 34 SEK  



Crème Brûlée – 65 SEK

Apple Pie Panna Cotta – 79 SEK
Cinnamon panna cotta with butter-fried apples, 

topped with dream crunch

Pecan & Caramel Pie – 79 SEK
Topped with lightly whipped cream

Chocolate Mousse with Roasted Hazelnuts – 75 SEKChocolate Mousse with Roasted Hazelnuts – 75 SEK
Topped with olive oil & flaky sea salt

Vanilla Ice Cream – 63 SEK
With chocolate sauce & dream crunch

Sorbet (vegan) – 42 SEK
Flavour may vary

Truffle – 30 SEK
Flavour may varyFlavour may vary

sweets


