
Starters & Salads
Stock Board 28* (GFO)
House cured fish, cheeses, pickles, with housemade rye crackers and accoutrements 

Fried Gouda 13 (V) 
Gouda spring rolls with sweet Sambal chili sauce

Kapsalon 16*  (VO) 
Hand cut fries, chicken shawarma, Gouda, lettuce, tomato, cucumbers, garlic 
sauce and Sambal 
 
Wedge Salad 10 (GFO)
Iceberg lettuce, crispy shallots, bacon, Danish blue cheese, German grüne 
soße herb dressing and pumpkin seeds 
Add House Smoked Salmon 8 / Mustard Brined Chicken Breast 8 / Chicken Salad 6

Apple, Beet, and Chèvre Salad  14 (V, GF) 
Baby arugula, apples, beets, Goat Lady Dairy chèvre, lingonberries,  
sunflower seeds  and apple cider vinaigrette
Add House Smoked Salmon 8 /  Mustard Brined Chicken Breast 8 / Chicken Salad 6

Blomkålsuppe 10 bowl/ 4 cup (V) 
Cauliflower and Havarti soup, with roasted garlic oil and  rye croutons

Swedish Meatballs 18 (GF) 
Lamb and beef meatballs, gräddsås, cucumber salad and lingonberry jam

Sandwiches  
Toast Skagen 15 (GFO) 
Shrimp salad, cornichons, smoked trout roe, grilled Flour Garden bread

Schnitzel Sub 15
Fried Pork Loin with sweet and sour red cabbage,  mustard garlic, aïoli sauce.  
Served with hand cut fries and cucumber salad.

Gooouda Smash Burger  18 
Seven Hills Beef double smash burger, Gouda, Stock Sauce, pickled cucumbers, 
lettuce and onions.  Served with hand cut fries 

Fried Oyster Sandwich  18 
Fried Virginia oysters with Norwegian slaw, pickled Fresno peppers, and 
lemon-dill tartar sauce.  Served with hand cut fries and cucumber salad. 

* These items may be served raw/undercooked.  Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne ill-
ness, especially if you have certain medical conditions. 
Parties of 6 or more will include a 20% gratuity. 

Smørrebrød   
Smørrebrød Is a traditional 0pen-faced rye bread sandwich.  Served with Cucumber Salad.  (GFO)

Gravlax 17* 
Gravlax, fresh herbs, red onion, capers, cucumbers, everything crème fraîche

Mushroom 15 
Roasted mushrooms, braised leeks,Goat Lady Dairy chèvre, crispy shallots 

Chicken Salad 16 
Tarragon vermouth chicken salad, bacon lardon, fresh herbs and lettuce 

Smoked Duck Breast 17* 
Mustard dill sauce, arugula, pickled carrots and potato sticks

Sides  
Hand-Cut Fries  4 
Cup of  Blomkålsuppe 4 
Small Wedge Salad 5

(GF)- Gluten-Free 
(GFO)- Gluten-Free Options
(V) Vegetarian 
(VO) Vegetarian Options 


