
	

SMALLER DISHES 

GREEN OLIVES/MARCONA ALMONDS/CHIPS 59/EACH 
CHIPS W. FISH ROE SOUR CREAM. ONIONS. LEMON. 149 

ADD A BOTTLE OF CHAMPAGNE 780 
 
SPICY CHICKEN OR CAULIFLOWER PANKO FRIED. GOCHUJANG. SPRING ONIONS. SESAME SEEDS. 129 
TOMATO & BURRATA CREMA BALSAMICO. BASIL OIL. PUMPKIN SEEDS. CROUTONS. 135 
WATERMELON MMINT DRESSING. PICKLED JALPEÑOS. FETA CHEESE. CREMA BALSAMICO. OLIVE OIL. 135 
PIMENTOS PADRONES PAPRIKA SALT. GRATED MANCHEGO CHEESE. 75 
FRIES GRATED PARMESAN. PARSLEY. 65 

 

BIGGER DISHES 
ASIAN SHRIMP SALLAD ROMAN. CUCUMBER. NORI. PUMPKIN SEEDS. DRESSING. LEMON AIOLI. 149/199 
MARCO’S BURGAR DRY-AGED BEEF CHUCK 80G X2. CHEDDAR CHEESE. PICKLES. KETCHUP. MUSTARD. 195 
BEEF SIRLOIN RED WINE SAUCE. 239 
ACIDIC TOMATO AND OINION SALLAD +65 
FRIES W. PARSLEY +35 

 

PIZZA 
WE OFFER 2 DIFFERENT SIZES: 10CM/28CM.          GLUTENFRI? 10CM+12KR/28CM+25KR 

 
FISH ROE TOMATO SAUCE. FIOR DI LATTE. SOUR CREAM. RED OINIONS. LEMON. DILL. GRATED PARMESAN. 155/335 
SERRANO TOMATO SAUCE. FIOR DI LATTE. BUFFEL MOZZARELLA. SERRANO. BASIL OIL. PARMESAN. VÄSTERBOTTEN. 99/195 
BIANCO TRUFFEL CREAM. FIOR DI LATTE. SAUTÉD CHAMPIONS. PARSLEY. PARMESAN. VÄSTERBOTTEN. 119/225 
CHÉVRE TOMATO SAUCE. FIOR DI LATTE. RED BEETROOTS. PINE NUTS. HONEY. PARMESAN. RUCCOLA OIL. 99/195 
PEPPERONI. FIOR DI LATTE. PEPPERONI. PARMESAN PARSLEY. 105/210 

 
 

DIP SUACES 15/EACH 
JAPANESE MAYO 
TRUFFEL-MAYO 
TARAGON-MAYO  
MISO-MAYO 
LEMON AIOLI 
 

COCKTAILS 
 
MARCO’S S ignatur  
LIMONCELLO. MINT. LEMON FOAM.VODKA. 
 
ORANGE 
ELDERFLOWER. APEROL. GIN. LEMON. 
 

COLLIN SOUR🍋 
GIN. ELDERFLOWER. LEMON. MINT. 
 

SPICY GURKARITA🥒 
TEQUILA. COINTREAU. LEMONGRASS.  
CUCUMBER. LIME.  
 

BLÅBÄR🫐 
LIGHT RUM. AMARETTO. LIQUER 43. 
BLUEBERRY. VANILLA. AMARETTO CREAM. 
 
MARCO’S MULE 
GINGER BEER. VODKA. LIME. 
 

RÖDA PANTERN🍅 
TOMATO JUICE. VODKA. SOYA. CHILITINCTUR. 
FURIKAKE. 
 
ESPRESSO MARTINI 
 ALL COKTAILS 165KR/EACH 

RED WINE 
SAVIGNY-LES-BEAUNE BOURGOGNE. FRANCE. PINOT NOIR. 255/990 
MEDIUM-BODIED. WITH TASTE OF RED BERRIES.  
 
AP VINO ROSSO ITALY. CORVINA. RONDINELLA. MERLOT. CABERNET SAUVIGNON. 145/535 
MEDIUM-BODIED. WELL MADE WINE WITH SOFT TANNINS. TASTE OF RIPE CHERRIES AND RASPBERRYS. 
 
TRIGAIO ITALY. 100% AGLIANICO 210/780 
FRUITY AND TASTY WINE WITH ELEMENTS OF JUICY CHERRIES, BLACKBERRIES, RASPBERRIES AND SOME COCOA. 
 
TORRE DEL FALASCO ITALY. VALPOLICELLA RIPASSO. 210/740 
MEDIUM-BODIED AND GREAT TASTE OF RED FRUITS, CHOCOLATE AND ALMONDS. 

 

WHITE WINE 
LANGE RIESLING DOC ITALY PIEMONT. RIESLING. 230/880 
COMPLEX. DRY AND ELEGANT HINTS OF VARM LEMONS, BARREL OYSTERSHELL, WHITE PEACHES 
AND LIME BLOSSOMS. 
 
BURGÁNS ALBARIÑO SPAIN GALICIEN. ALBARIÑO.  210/740         
RICH AND WELL BALANCED. FRUITY. ELEGANT STYLE WITH HINTS OF GREEN APPLES AND A FRESH ACIDITY. 
 
AP VINO BIANCO ITALY. GARGANEGA. TREBBIANO. CATARRATTO. 145/535 
SAUVIGNON BLANC. FRESH AND FRUITY. TASTE OF GREEN APPLES, RIPE PEARS AND AROMATIC ELEMENTS.  
 
SECRET DE LUNÉS CHARDONNAY, FRANCE. LANGUEDOC-ROUSILION. 189/729 
A DRY, LIGHT AND CLASSIC WINE. HINTS OF YELLOW APPLES, CITRUS, PEACH, VANILLA, 
HERBS. TOUCH OF CASK CHARACTER. 

SPARKLING 
BACH BRUT SPAIN. DO CAVA.                                    115/625 
FRUITY WITH A TASTE OF CITRUS AND YELLOW APPLES. 
 
POL ROGER FRANCE. CHAMPAGNE. BRUT RÉSERVE.                      1599 
FRESH AND FRUITY WITH FLAVOURS OF APPLE, NOUGAT AND LEMON. 
 
R. JUHLIN ALKOHOLFRI FRANCE. LIMOUX. 0,0%. CHARDONNAY. 20CL - 125 
NON-ALCOHOLIC SPARKLING WINE. FRESH AND FRUITY.  
 
 

LET THE STAFF KNOW ABOUT YOUR ALLERGIES!  
CONSUMPTION OF RAW OR UNCOOKED MEAT, FISH, EGGS OR SEAFOOD MAY INCREASE THE RISK OF FOOD RELATED ILLNESS 

SWEET 
MAMMAS CHOCOLATE CAKE DULCE DE LECHE CREAM 79 

VANILA ICE CREAM DULCE DE LECHE. CARAMELISED POPCORN. 
OLIVE OIL. FLAKE SALT 79 

”ICE CREAM BOAT” 39 
HOTSHOT! 120 

BEER 
NORRLANDS LJUS DRAFT BEER 5%. FULL-BODIED           79 
WITH BALANCED BITTERNESS  

SHIP FULL OF IPA DRAFT BEER, 5,8%. CLEAR BITTERNESS 79 
WITH A TASTE OF DRIED FRUIT AND SPICES.   
SOL 33CL, 4,5%. LIGHT, FRESH WITH LITTLE BITTERNESS.   75 
DAURA 33CL, 5,4%. GLUTENFRI. LIGHT BREAD, CITRUS.     89 
MENEBREA 33CL, 0,0%. LIGHT LAGER. HOP.               59 
CIDER FRÅGA PERSONALEN OM SMAK! 72 

ALCOHOL FREE 
LEMONAD               59 
LÄSK                      49 
COLA/COLA ZERO.  

RED BULL              55 
CLASSIC/SUGARFREE.  

ORGANICS              45 
GINGER BEER & TONIC WATER.  
 

NIGIRI  
COME IN ORDERS OF (1) 
 
HALIBUT 42 
LIME. FLAKE SALT. CHARED LEAKS. 
SPICY MISO-MAYO 
 
SALMON 35 
 
”ÖRJAN SALMON” 39 
CHARED SALMON. TERIYAKI SAUCE. 
TABASCO-MAYO. CHIVES. KIMCHI-SESAME 
 
FAVOMIX (12 PIECES) 279 
2X SALMON 

4X ”ÖRJAN SALMON” 

2X HALIBUT 

2X TONKATSU 

2X ASIAN SKAGEN 

  

SUSHI 
	 MAKI 

ALL ROLES – 5 PIECES 
 
TONKATSU 125 
FRIED PORK SCHNITZEL. LIME. SEAN 
CONNERY DRESSING. KIMCHI. 
 
TEMPURA 125 
FRIED SHRIMP. CUCUMBER. CHIVES. 
SWEETCHILI-MAYO. FRIED ONIONS. 
 
ASIAN SKAGEN 125  
FRESH SHRIMP. MAYO. PICKLED JALAPEÑOS. 
CABBAGE. DILL. LIME. FURIKAKE. 
 
MR CORN 125 
CHARED CORN. CREME CHEESE. PARMESAN. 
SPICY MISO-MAYO. PUL BIBER. 
 
ASIAN BEEF TARTAR 125 
SOJA-LIME MARINATED BEEF. CILANTRO. 
PICKLED SILVER SKIN ONIONS. SESAMFRÖN.  
JAPANESE MAYO. TABASCO-MAYO. 
 


