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Valkommen till Nilssons restaurang

Héar lagar vi mat med hjartat — och en liten glimt i 6gat. Vi dlskar det
nordiska, men inspireras ocksa av smaker langt bortifran. Satt dig till
bords och lat oss servera nagot gott, enkelt, drligt och gidrna med en twist

Welcome to Nilssons Restaurant

Here, we cook with heart—and a playful wink. We love Nordic flavors, but also
draw inspiration from faraway tastes. Take a seat and let us serve something
delicious, simple, honest, and preferably with a twist.

@NILSSONS_RESTAURANG_VINBAR
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PREDRINKS

MOUSSERANDE / SPARKLING

DELAPIERRE, CAVA 115

Macabeu/Xarel-lo/Parellada, Spain

LE CONTESSE, BRUT, PROSECCO 115

Glera, Italy

CHARLES HEIDSIECK, BRUT RESERVE 145

CHAMPAGNE

Pinot Meunier/Pinot Noir /Chardonnay, France
COCKTAILS

MALMO MULE 170

Malmé gin/ginger beer/lime

GRANATE 160

Beefeater Pink gin/grenadin/cranberry/lime/pomegranate

VERMOOD 145

Antica Formula sweet vermouth/tonic

OL / BEER

MARIESTADS EXPORT 5,3% 50c1 99

MELLERUDS UTMARKTA PILSNER 4,5% 33¢l 87

BULLDOG PALE ALE OFILTRERAD 5,0% 33ct 89

SITTING BULLDOG IPA 6,4% 33cl 99

ALKOHOLFRITT / NON-ALCOHOLIC

GLAS ALKOHOLFRITT MOUSSERANDE 80

Non-alcoholic sparkling wine

GLAS ALKOHOLFRITT VIN 80

Non-alcoholic wine

MARIESTADS ALKOHOLFRI 0,5% 33ct 57

BULLDOG EASY RIDER IPA 0,4% 33cl 57

VAR MENY VAXLAR MED SASONGERNA
OCH LYFTER FRAM DET BASTA FRAN VART
LOKALA SKAFFERI, MED SVENSKA
RAVAROR OCH MINDRE PRODUCENTER
NAR SASONGEN TILLATER
OCH ALLTID MED EN HEMLAGAD KANSLA

Our menu changes with the seasons and
highlights the best from our local pantry, using
Swedish ingredients and small-scale producers

whenever the season allows - always with a
homemade touch
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SNACKS HUVUDRATTER / MAIN COURSES

BJARE CHIPS- SALTADE ELLER GRADDFIL LOK 45 VEGETARISK RISOTTO 255

Bjire potato crisps- salted or sour cream & onion Vegetarian risotto (SUM.S)

MARINERADE NOCELLARA OLIVER 55 MOULES FRITES, VITVINSKOKTA MUSSLOR, 245
Marinated noccelara olives GRILLAT BROD, POMMES FRITES, LIMEAIOLI
Moules Frites, Mussels cooked in white wine,
grilled bread, French fries, Lime aioli (BS,M,SU,G,A,SE)
VALENCIA MANDLAR 65

valencia almonds . .
RODING, BRYNT CITRONSMOR 355

REGNBAGSROM, BLOMKALSPURE, GRILLAD FANKAL

Char, browned lemon butter, rainbow roe, (M,F,SU)
cauliflower puree, grilled fennel

FORRATTER / STARTERS RYGGBIFF, ROSMARIN, ROSTAD LﬁKPURﬁ, 365

MOROT, SMORAD TOMAT, RODVINSSAS
Sirloin steak, rosemary, roasted onion puree (SU,M)
carrot, buttered tomato, red wine sauce

GRILLAD MELON, FETAOSTSALLAD, 105

TIMJAN, RODLOK, MYNTA, TAJIN

Grilled melon, feta cheese salad, (M) SMASHBURGARE, (GARATT FA VEGET{\RISK) 235

thyme, red onion, mint, tajin JALAPENO, ORTRELISH, CHEDDAR CREME,

POMMES FRITES, LIMEAIOLI
Smashburger, (Vegetarian option available) (M,G,A,SE,SU)
OXTARTAR. MOROT. GAMMEL KNAS 185 Jjalapeno, herb relish, cheddar créme,
’ ’ French fries, lime aioli
Beef tartar, carrot, cheese (SU,M)

PERCYS KOTTBULLAR, POTATISPURE 225
RARORDA LINGON, PRESSGURKA, GRADDSAS

Percy's meatballs, cream sauce, (M,SB,A,SU)
lingonberries, cucumber, potato puree

MOULES FRITES, VITVINSKOKTA MUSSLOR, 165
GRILLAT BROD, POMMES FRITES, LIMEAIOLI

Moules Frites, Mussels cooked in white wine, .
grilled bread, French fries, Lime aioli (BS,M,SU,G,A,SE)

CHARK, OST & BROD 225
Cold cuts, cheese & bread (M,G,SU)

FOR VARA YNGRE GASTER ERBJUDER VI ALLA
RATTER SOM HALV PORTION ELLER
BARNPORTION (UPP TILL 12 AR).

SE AVEN VAR BARNMENY.

(G) Gluten | (L) Laktos/Lactose | (M) Mjélkprotein/Milk protein | (S) Selleri/Celery (SB) Soja Baljvixt/Soy Legume | (A) Agg/Egg |
(SU) Sulfiter/Sulfites | (F) Fisk/Fish (BS) Blotdjur Skaldjur/Mollusc Shellfish | (N) Notter/Nuts | (SE) Senap/Mustard | (SM) Sesam/Sesame

Vi informerar gdrna om ursprungsland for kéttet som serveras.
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VARMRATTER / MAINS

PERCYS KOTTBULLAR, GRADDSAS, 105
LINGON, GURKA, POTATISPURE (M,SB.A,SU)

Percy's meatballs, cream sauce,
lingonberries, cucumber, potato puree

SMASHBURGARE (G,M)

OSTSAS, POMMES FRITES
Smash burger, cheese sauce, french fries

105

GRILLAD RYGGBIFF (su) 155
RODVINSSKY, POMMES FRITES

Grilled sirloin, red wine sauce, french fries

FISH ‘N’ CHIPS (G.F.A,SE) 105
REMOULADSAS, POMMES FRITES
Fish 'n' chips remoulade sauce, french fries

ALLA BARNRATTER SERVERAS
MED GLASS TILL DESSERT

LASK / SOFT DRINKS
COCA COLA 47 LOKA NATURELL 47
COLA ZERO 47 LOKA CITRON 47
FANTA 47 JUICE 30
FANTA LEMON ZERO 47 MJOLK / MILK 20
SPRITE 47
NILSSONS CITRONLEMONAD 57
NILSSONS JORDGUBBSLEMONAD 57

(G) Gluten | (L) Laktos/Lactose | (M) Mjélkprotein/Milk protein | (S) Selleri/Celery (SB) Soja Baljvixt/Soy Legume | (A) Agg/Egg |
(SU) sulfiter/Sulfites | (F) Fisk/Fish (BS) Blotdjur Skaldjur/Mollusc Shellfish | (N) Notter/Nuts | (SE) Senap/Mustard

Vi informerar gdrna om ursprungsland for kéttet som serveras.
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BUBBEL / SPARKLING

DELAPIERRE, CAVA 115 545
Macabeu/Xarel-lo/Parellada, Spain
LE CONTESSE, BRUT, PROSECCO 115 545
Glera, Italy
CHARLES HEIDSIECK, BRUT RESERVE 145 895
CHAMPAGNE
Pinot Meunier/Pinot Noir /Chardonnay, France
OL / BEER
MARIESTADS EXPORT 5,3% 50cl 99
MELLERUDS UTMARKTA PILSNER 4,5% 33cl 87
GOTLANDS BRYGGERI
BULLDOG PALE ALE OFILTRERAD 5,0% 33cl 89
SITTING BULLDOG IPA 6,4% 33cl 99
WISBY STOUT 5,0% 33cI 99
HYLLIE BRYGGERI
SKANSK PILS OFILTRERAD 5,0% 33cl 85
SKANSK LAGER 5,2% 33cl 85
LIBERATION LAGER GLUTEN-FREE 4,5% 33cl 85
CIDER
BRISKA CIDER
STRAWBERRY/RHUBARB 4,5% 33cl 89
PEACH/RIESLING 4,5% 33cl 89
ALKOHOLFRITT / NON-ALCOHOLIC
LOKA NATURELL/CITRON 33¢1 47
COCA COLA / COLA ZERO 33¢1 47
SPRITE / FANTA /FANTA LEMON ZERO  33¢1 47

NILSSONS LEMONAD, CITRON ELLER JORDGUBB 33¢! 57

MARIESTADS ALKOHOLFRI 0,5% 33cl
BULLDOG EASY RIDER IPA 0,4% 33cl
BRISKA CIDER PARON 0,5% 33cl
GLAS ALKOHOLFRITT VIN

GLAS ALKOHOLFRITT MOUSSERANDE

57

57

57

80

80

VITA VINER / WHITE WINE

PERCYS VITA 115
Chardonnay/Grillo, 2022, Sicily Italy

TERRAZAS DE LOS ANDES 119
Chardonnay, 2024, Mendoza Argentina

BELL CROSS LA FIGAFLOR 129
Garnacha Blanca, 2025, Montsant Spain

DOMAINE CHEZE 129
Viognier, 2024, Rhone France

GUILLAUME PIN APREMONT 139
Jacquere, 2024, Savoie France

CLOUDY BAY SAUVIGNON BLANC 139
Sauvignon Blanc, 2025, New Zeeland

ROSEVIN / ROSE WINE

460

595

645

645

695

695

JEANJEAN ART DE FRANCE ROSE 115
Cinsault, 2024, Languedoc-Rousillon France

460

RODA VINER / RED WINE
PERCYS RODA 115 460
Nero d’Avola/Shiraz, 2023, Sicily Italy
WEINGUT IN DEN ZEHN MORGEN 119 595
MONTIGNY
Pinot Noir, 2024, Nahe Germany
SAN SILVESTRO “BRUMO” 129 645
NEBBIOLO DALBA
Nebbiolo, 2024, Piemonte Italy
BODEGAS BAIGORRI CRIANZA 129 645
Tempranillo, 2021, Rioja Spain
SELVAPIANA CHIANTI RUFINA 139 695
Sangiovese, 2024, Tuscany Italy
DOMAINE CHEZE SAINT JOSEPH RO-REE 149 745

Syrah, 2023, Rhone France

IN THE MOOD FOR
SOMETHING SPECIAL?

ASK FOR THE BIG WINE LIST!



