
 

BREAKFAST FROM 07 
Sourdough bread and butter, cheese and charkuterie, greens 
from axelstorp  130 
+ a boiled egg and kaviar +15 
Buttered semolina with apple compote and cold milk 145 
Poached egg and mushrooms 155 
+sourdough bread and butter  +45 
A slice of toast with pumpkinseed butter and strawberry jam 135 
Raspberry compote and cream 135 
Scaninan small pancakes Krabbelurer with plum sirup and 
whipped cream 145 
 

bakery 
Cardamon bun 48 
Cinnamon bun 48 
Croissant 50 
Kolasnitt 22 
A perfectly tempered chocolate ball 42 

 
COFFEE AND TEA 
Filter coffee  55 
Espresso 55 
Cortado 57 
Flat white 62 
Cappuccino 62 
Cafe Latte 69 
A cup of black tea 47 
A cup of green tea 47 

BEVERAGES 
A glass of Axelstorp Ingrid Marie apple juice 55 
A glass of blueberry juice 47 
A glass of our own soda 47 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lunch (11:30-14) WEEK 42 
Served with vegetables for the table to share, sourdough bread 
and butter, Coffe and a sweet afterwards. 
 
Pepparrotskött, brisket and a sweet and sour   
horseradish sauce 195 
 
Turbot croquette, with dill mayonnaise 195 
 
Beet root tartar, Crappoudine beets, baked slowly and ground 
to order, egg yolk. 195 
 

BEER  
Remmarlövs gårdsbryggeri, ’Skånsk pilsner’ 35 cl 80 
Mikkeller, ’Drink in the sun’, wheat ale, 0.3%  69 
 

Cider 
A glass of craft cider  150 
NV Vildcider ’Gryning’ 750 ml 650 
2015 Vin & Natur ’Häxjos’ 750 ml 650 
2019 Pomologik ’Sand’ 750 ml  650 
2024 Hjulsjö 103, ’Kungsäpplet’ 750 ml 650 
2021 Brutes ’Rosa himmel’ 750 ml 650 
 

Wine 
Ask us if you would like to see our cellar list 
 
WHITE WINE 
2024 Domaine de Triennes, ‘Les Auréliens’, Provence 140/650 
2025 Clemens Busch, ‘Riesling’, Mosel 165/780 
2025 Albamar, ‘Albariño’, Rías Baixas     185/880 
2024 La Sénéchalière, ‘La Bohème’, Loire 195/930 
2024 C & M Apffel, ‘Avant la Tempête‘, Savoie        200/940 
 
ROSÉ WINE 
2025 Frank Cornelissen, ’Susucaru Rosato’, Sicily 195/930 
2022 Vacheron, ‘Sancerre Rosé’, Loire 225/1070 
 
RED VIN 
2023 Bodega Lanzaga, ’Corriente’, Rioja     150/700 
2022 Mas de Libian, ’Bout d’Zan’, Rhone 160/750  
2023 Ziereisen, ’TS’, Baden  165/775 
2025 Chai de la Dive, ’Les Moulins’, Loire 170/810 
2020 Suertes del Marqués, ’El Lance’, Teneriffa 180/840 
 
Allergies? Please speak with your waiter or waitress 

 
 


