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APPETIZER 

 

CHARCUTERIE        149 SEK 

Salami bellota, prosciutto, bresaola, cecina, aioli & garlic bread.  

 

SEARED SCALLOP      135 SEK 

Roasted carrot purée, soy and lime foam, pomegranate, cress & potato sticks.  

   

CHANTERELLE TOAST       149 SEK  

Chanterelles, thyme, garlic, country bread, herb salad, gruyère & rye crisp.   

 

SMALL BOOKMAKER TOAST     159 SEK  

Dijon mustard cream, beef fillet medallion, butter-fried country bread, 

horseradish, cured egg yolk, romaine lettuce & watercress.  

 

 

 

 

CLASSICS 

 

VERANDANS HAMBURGER     175 SEK 

150 grams of Swedish ground chuck, dressing, cheddar cheese, lettuce, tomato, 

pickled onion, aioli & French fries. 

- Add on: crispy bacon 10 SEK  

                                       

NICOISE SALAD                            209 SEK 

Grilled tuna, boiled egg, green beans, potatoes, red onion, olives, tomato, herb 

vinaigrette, lemon, lettuce & fried anchovies. 

 

LINGUINI VONGOLE               195 SEK  

Linguini, clams, white wine, garlic, parsley, chili & bottarga. 

PARSLEY MEATBALLS               189 SEK  

New potatoes, cream sauce, fresh lingonberries, pressed cucumber, buttered 

carrots & parsley.  

VECKANS GREENLICIOUS BURGER SINGLE / DOUBLE          189 / 229 SEK  

Ask your waitress/waiter for this week’s toppings. 

 

 

  

 

 

  

  

 

 

 

 

 

 

 

 

 

 

FROM THE GRILL 

 

GLAZED IBERICO RACKS      289 SEK 

Apple coleslaw, BBQ sauce, grilled corn on the cob & chili and herb butter. 

CARIBBEAN GRILLED ENTRECOTE    395 SEK 

Jamaican rub, avocado cream, demi-glace, crispy potatoes & escovitch pickles. 

PIKE-PERCH FILLET      245 SEK 

Sandefjord sauce, summer vegetables, dill-tossed new potatoes & charred lemon.     

GRILLED ARTICHOKE      169 SEK 

Barigoule vegetables, croutons & truffle pecorino.     

 

 

 

 

 

 

DESSERT 

 

CHOCOLATE VARIATION     149 SEK 

White chocolate crémeaux, chocolate sponge, blueberry cheesecake, chocolate 

soil & fresh berries.  

PAVLOVA       99 SEK     

Meringue, mascarpone cream, rhubarb & strawberries. 

LEMON CRÈME BRÛLÉE      79 SEK     

Served with fresh berries. 

OSTBRICKA       145 SEK     

The staff are happy to inform you about tonight's selected cheeses & 

accompaniments.  

 

 

 

 

 

 

 

 

 

Do you have a food allergy or food intolerance? Let the staff know 

before you order, and we will guide you.  

 

RESTAURANT 

VERANDAN VID ÅN 
Welcome to a kitchen where Östgöta Plain meets the world. 

Here, exciting dishes are created in the meeting between locally 

produced ingredients and cuisine from all corners of the world. 
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