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

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

That’s exactly the fŸling we want to share
in our living room, at Home in Norrköping!in our living room, at Home in Norrköping!

Do you want to know our secret to a great evening?
Start with a bowl of nuts, olives, or chips together with a

Sangria or a glass of Cava.

SANGRIA – JUG
(Cava / White / Red)

A GLASS OF SPARKLING
(Cava Delapierre – Cava Brut)(Cava Delapierre – Cava Brut)



TO DRINK

NON-ALCOHOLIC,

In the coolers,
BŸr on visit • Market price

Mariestads Export • 89 kr (50 CL, 5.3%)
Daura Daź (Gluten-FrŸ) • 82 kr (33 CL, 5.4%)

MeŹerud’s ExceŹent Pilsner (Organic) • 79 kr (33 CL, 4.5%)
Menabrea – Arte in Bottiglia • 85 kr (33 CL, 5.2%)
A Ship FuŹ of IPA • 79 kr (33 CL, 5.8%)A Ship FuŹ of IPA • 79 kr (33 CL, 5.8%)
Brewdog Punk IPA • 79 kr (33 CL, 5.4%)
Wisby Stout • 79 kr (33 CL, 5.0%)
Erdinger Weisse • 85 kr (50 CL, 5.3%)

Odd Island Raspberry Passion • 95 kr (33 CL, 4.2%)
Briska Pear Cider • 69 kr (33 CL, 4.5%)
Briska Riesling Peach • 69 kr (33 CL, 4.5%)

  
Perfect with dessert:

Muscat de Rivesaltes (Organic) – France • 95 kr (6 cl)
Kranemann Estate Tawny Port – Portugal / Douro • 95 kr (6 cl)

 

On Tap:
Norrlands Guld • 59 kr (40 CL, 5.0%)

Krusovice (from Czech Republic) • 79 kr (40 CL, 5.0%)
Gotlands Bryggeri Sitting BuŹdog IPA • 89 kr (40 CL, 6.4%)

Non-Alcoholic IPA • 65 kr (33 CL)
Non-Alcoholic Lager • 59 kr (33 CL)
White Wine • 59 kr (per glass)
Red Wine • 59 kr (per glass)
Cider • 59 kr (33 CL)

Sparkling Wine • 69 kr (per glass)
Coca-Cola / Zero / Fanta / Sprite • 39 kr (33 CL)Coca-Cola / Zero / Fanta / Sprite • 39 kr (33 CL)
Pink Grapefruit Soda • 39 kr (27 CL)
Raspberry Soda • 39 kr (33 CL)

Loka (Citrus / Natural) • 39 kr (33 CL)
Juice (Apple / Orange) • 35 kr



Cava Delapierre Brut – Macabeo, Xarel-lo, Parellada (Spain)
By the glass: 85 kr • By the bottle: 425 kr

Cava “On Visit” – Price of the Day

Champagne – Piper Heidsieck Brut NV
By the bottle: 899 kr

sparkling!

ON THE WINE SHELF

Santiago VV – Touriga Nacional (Portugal / Vinho Verde)
By the glass: 95 kr • By the bottle: 485 kr

ROSÉ

Choose from Cava, White, or Red

Half Jug • 200 kr
FuŹ Jug • 365 kr

SANGRIA



In Our Living Room, the House Wine from France:
La Meridionale – Chardonnay / Sauvignon Blanc

(France / Languedoc-Roussillon)
By the glass: 80 kr • By the bottle: 375 kr

Giesen Estate – Sauvignon Blanc
(New Zealand / Marlborough)

By the glass: 89 kr • By the bottle: 435 krBy the glass: 89 kr • By the bottle: 435 kr

Solitär – Riesling
(Germany / Mosel)

By the glass: 125 kr • By the bottle: 599 kr

Albizzia Chardonnay – IGT
(Italy / Tuscany)

By the glass: 95 kr • By the bottle: 485 kr

1818 Feinherb – Riesling1818 Feinherb – Riesling
(Germany / Rheingau)

By the glass: 135 kr • By the bottle: 650 kr

Wines on Visit – Ask the Staff

WHITE!

ON THE WINE SHELF



ON THE WINE SHELF

  

La Meridionale – Merlot / Syrah
(France / Languedoc-Roussillon)
By the glass: 80 kr • By the bottle: 375 kr

Itinera Primitivo
(Italy / Apulia)

By the glass: 95 kr • By the bottle: 485 krBy the glass: 95 kr • By the bottle: 485 kr

Pasqua – Valpolicella Ripasso Superiore DOC
(Italy / Veneto)

By the glass: 125 kr • By the bottle: 599 kr

Les Pierres Dorées – Pinot Noir
(France)

By the glass: 130 kr • By the bottle: 620 kr

Coto Mayor Crianza – TempranilloCoto Mayor Crianza – Tempranillo
(Spain / Rioja)

By the glass: 105 kr • By the bottle: 499 kr

Wines on Visit – Ask the Staff

RED!



TO START WITH
Garlic Bread • 69 kr

Gratinated sourdough bread with garlic butter, 
topped with Parmesan

Burrata on Spicy Vodka Gratinated Mini Pinsa • 99 kr
’Nduja, caramelized onion, fior di latte, tomato,
rams’ garlic-dressed salad, roasted hazelnuts & balsamic

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

Asparagus Arancini • 95 kr
Fried risotto baŹs fiŹed with asparagus & mozzareŹa,
topped with gremolata cream & Parmesan

Beef Tartare on Flank Steak • 108 kr
Gruyère cream, browned butter, demi-glace, pickled asparagus,Gruyère cream, browned butter, demi-glace, pickled asparagus,
rams’ garlic oil, roasted hazelnuts & crispy flatbread

Charcuterie & Cheese for 2 • 199 kr
3 charcuterie meats, 2 chŸses, cornichons,
NoceŹara olives, marmalade & crispy flatbread

(Gluten-frŸ bread available on request)

If you have aŹergies, always speak with the staff. Curious about where our meat comes from? FŸl frŸ to ask us!



Meatballs with Chuck & Pork
(Gluten-free meatballs available) • 159 kr

Mashed potatoes, cream sauce, pressed cucumber & lingonberries

Herb & Parmesan Gratinated Chicken Fillet • 185 kr
Fried potatoes, Parmesan, herbs, browned butter, sourdough bread,

baked tomato, red wine sauce & gremolata cream

Pork Schnitzel “At Home Style” • 189 krPork Schnitzel “At Home Style” • 189 kr
Fried potatoes, tarragon cream, red wine sauce,

pickled onion & lemon

Seared Arctic Char Fillet • 230 kr
DiŹ & lemon-cured, creamy asparagus risotto with mascarpone,
rams’ garlic oil, topped with roasted hazelnuts & Parmesan

Caesar Salad with Chicken • 179 kr
Warm-smoked pork beŹy, romaine lettuce, Caesar dressing, tomato,Warm-smoked pork beŹy, romaine lettuce, Caesar dressing, tomato,

onion, topped with Parmesan & sourdough croutons

Caesar Salad with Prawns • 185 kr
Romaine lettuce, Caesar dressing, tomato, onion,
topped with Parmesan & sourdough croutons

If you have aŹergies, always speak with the staff

OUR MAIN COURSES



Okonomiyaki 
- Japanese Cabbage Pancake -

Okonomiyaki with Halloumi (VEG) • 159 kr
Fried haŹoumi, BBQ sauce, pickled carrot, spring onion,
miso crunch, fresh coriander & gochujang mayonnaise

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

Okonomiyaki with Prawns • 179 krOkonomiyaki with Prawns • 179 kr
Hand-pŸled prawns, BBQ sauce, pickled carrot, spring onion,
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Korean Pulled Pork • 172 kr
Slow-cooked Korean puŹed pork, BBQ sauce, pickled carrot, 
spring onion, miso crunch, fresh coriander & soy mayonnaise

If you have aŹergies, always speak with the staff

Our Interpretation of Japanese StrŸt Food



If you have aŹergies, always speak with the staff

PASTA & RISOTTO

Mezze Maniche with Harissa-Marinated Red Prawns • 199 kr
Lemon sauce, spinach, tomato, topped with 
hand-pŸled prawns, crunch & Parmesan

Mezze Maniche Alfredo with Chicken • 179 kr
Fried chicken thigh fiŹet, creamy Parmesan sauce,

topped with basil oil & Parmesan

Egg Noodles with Korean Pulled Pork & Soy-Pickled Egg • 179 krEgg Noodles with Korean Pulled Pork & Soy-Pickled Egg • 179 kr
Rich, spicy broth, wok vegetables, soy mayonnaise,
topped with fresh coriander & miso crunch

Asparagus Risotto with Fried Halloumi • 178 kr
Creamy asparagus risotto with mascarpone, topped with
roasted hazelnuts, rams’ garlic oil & Parmesan

(You can swap the pasta for gluten-free on request)



FLATBREAD PIZZA 
Margherita (VEG) • 139 kr

Tomato sauce, fior di latte, buffalo mozzareŹa,
basil oil & Parmesan

Chèvre Pizza (Bianco) • 159 kr
Mascarpone cream, fior di latte, chèvre, pear,
truffle honey, walnuts & Parmesan

Asparagus (Bianco) • 159 krAsparagus (Bianco) • 159 kr
Mascarpone cream, fior di latte, pickled asparagus,
gremolata cream, roasted hazelnuts & Parmesan

Prawn (Bianco) • 159 kr
Mascarpone cream, fior di latte, hand-pŸled prawns,
spring onion, gremolata cream & Parmesan

Korean Pulled Pork • 159 kr
Tomato sauce, fior di latte, chili mayonnaise,Tomato sauce, fior di latte, chili mayonnaise,

spring onion & miso crunch

Salami Spianata • 159 kr
Tomato sauce, fior di latte, buffalo mozzareŹa,

basil oil & gremolata cream

Five Guys (Spicy) • 159 kr
Tomato sauce, fior di latte, ’nduja salami,

warm-smoked pork beŹy, red onion, pickled onion, warm-smoked pork beŹy, red onion, pickled onion, 
spring onion, gremolata cream, chili mayonnaise & Parmesan

If you have aŹergies, always speak with the staff



FOR THE 
LITTLE ONES

Meatballs • 69 kr
Mashed potatoes, cream sauce & lingonberries

Margherita • 49 kr
Tomato sauce & fior di latte

Pancakes • 49 kr
With strawberry jam & whipped cream

FOOD

If you have aŹergies, always speak with the staff

DRINKS
Coca-Cola / Zero / Fanta / Sprite • 39 kr (33 CL)

Raspberry Soda • 39 kr (33 CL)
Loka, Citrus / Natural • 39 kr (33 CL)

Juice, Passion Fruit / Apple Orange / Cranberry • 35 kr



Crème Brûlée • 63 kr

Rhubarb in a Glass • 72 kr
Butter-fried cinnamon bun, whipped lemon pannacotta,

rhubarb compote & oat crunch

Chocolate Chip Cookie Brownie • 79 kr
Served with vaniŹa ice cream & soy caramel sauce

Vanilla Ice Cream • 63 krVanilla Ice Cream • 63 kr
Topped with oat crunch & chocolate sauce

Sorbet (Vegan) • 42 kr
Flavors may vary

Truffle • 30 kr
Flavors may vary

COFFEE & COFFEE DRINKS
Tea • 32 kr
CoffŸ • 32 kr
Cappuccino • 45 kr

Espresso • Single 32 kr, Double 35 kr
Kaffe Karlsson • 139 kr (5 cl)
Kaffe Baileys • 139 kr (5 cl)
Irish CoffŸ • 139 kr (5 cl)Irish CoffŸ • 139 kr (5 cl)
Espresso Martini • 139 kr (5 cl)

Salted Caramel Espresso Martini • 139 kr (5 cl)
Frangelico Hot Shot • 94 kr
Hot Shot • 94 kr

For many, a classic is an avec with coffŸ – just ask the staff and they’Ź 
fix it.

Perfect with Dessert:
Muscat de Rivesaltes (Organic) – France • 95 kr (6 cl)

Kranemann Estate Tawny Port – Portugal / Douro • 95 kr (6 cl)

 

SWEETS


