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

When you get to toast with family and friends, enjoy 
good, carefuŹy prepared food in a 
warm and cozy setting.

That’s exactly the fŸling we want to share in our living That’s exactly the fŸling we want to share in our living 
room, here at Home of Karlstad.

Want our secret to a perfect evening?
Start with a bowl of almonds, olives, or chips, paired 

with a sangria or a glass of cava.

Choose Your Drink:

Pitcher of Cava Sangria – Red Sangria

A Glass of Cava – Torre Oria Cava BrutA Glass of Cava – Torre Oria Cava Brut



TO DRINK

Non-Alcoholic:

In the Fridge:
Guest BŸrs • Daily Price

Mariestads Export • 84 kr (50 cl, 5.3%)
MeŹeruds ExceŹent Pilsner • 79 kr (33 cl, 4.5%)
Daura Daź (Gluten-FrŸ) • 79 kr (33 cl, 5.4%)
Gotlands Bryggeri Wisby Stout • 89 kr (33 cl, 5.0%)

Menabrea • 78 kr (33 cl, 4.8%)Menabrea • 78 kr (33 cl, 4.8%)
Sour BŸr from Odd Island 

– Raspberry & Passionfruit • 95 kr (33 cl, 4.2%)
New Castle Brown Ale • 88 kr (33 cl, 4.7%)
A Ship FuŹ of IPA • 84 kr (33 cl, 5.8%)

Duvel Belgian Strong Blond • 95 kr (33 cl, 8.5%)
Briska Cider – Pear • 69 kr (33 cl, 4.5%)
Strongbow Cider • 75 kr (33 cl, 5.0%)Strongbow Cider • 75 kr (33 cl, 5.0%)

On Tap:
Norrlands Guld • 59 kr (40 cl, 5.3%)

Krusovice (from Czech Republic) • 82 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)
Briska Cider – Pear • 59 kr (33 cl)
Sparkling Wine • 59 kr (per glass)

Coca-Cola / Zero / Fanta / Sprite • 35 kr (33 cl)Coca-Cola / Zero / Fanta / Sprite • 35 kr (33 cl)
Raspberry Soda • 35 kr (33 cl)
Loka – Natural • 35 kr (33 cl)

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



In Our Living Room, the House White is from France:
La Merdionale – Chardonnay, Sauvignon Blanc
By the glass: 89 kr • Bottle: 374 kr

Garofoli Verdicchio Castelli di Jesi Classico – Verdicchio, Italy
By the glass: 109 kr • Bottle: 459 kr

Mehrlein – Riesling, Germany
By the glass: 122 kr • Bottle: 511 krBy the glass: 122 kr • Bottle: 511 kr

Tierra Palms – Chardonnay, USA
By the glass: 93 kr • Bottle: 391 kr

Wohlmuth Südsteiermark DAC – Sauvignon Blanc, Austria
By the glass: 136 kr • Bottle: 571 kr

WHITE!

On the Wine Shelf

La Merdionale – Grenache, from France
By the glass: 89 kr • Bottle: 374 kr

Miradou Rosé – Carignan, Caladoc, Syrah, France
By the glass: 110 kr • Bottle: 464 kr

ROSÉ!

Torre Oria Cava Brut • By the glass: 89 kr, Bottle: 374 kr
Piccini Prosecco • By the glass: 89 kr, Bottle: 374 kr
Crémant de Bourgogne Blanc de Blanc • Bottle: 573 kr
Philipponnat Réserve PerpétueŹe Brut • Bottle: 999 kr (70 cl)

SPARKLING!



On the Wine Shelf

  

In Our Living Room, the House Red is from France:
La Merdionale – Syrah • By the glass: 89 kr • Bottle: 374 kr

Bourgogne Pinot Noir Cuvée Edme 
– Pinot Noir • Bottle: 635 kr

Vinea Crianza – Tempranillo,
 Garnacha, Spain • Bottle: 501 kr Garnacha, Spain • Bottle: 501 kr

Côtes du Rhône Gentilhomme
 – Grenache, Syrah, Mourvèdre, France
By the glass: 102 kr • Bottle: 432 kr

Mark West – Pinot Noir, USA
By the glass: 133 kr • Bottle: 562 kr

ECollezione Oro Chianti Riserva DOCG
 – Sangiovese, Cabernet Sauvignon, Italy  – Sangiovese, Cabernet Sauvignon, Italy 

Bottle: 503 kr

Roberto Sarotto Langhe Nebbiolo DOC – Nebbiolo, Italy
By the glass: 126 kr • Bottle: 529 kr

Tierra Palms Zinfandel – Zinfandel, Teroldego, Petite Sirah, USA
By the glass: 93 kr • Bottle: 391 kr

Mineral – Carignan, Garnacha, Spain 
Bottle: 544 krBottle: 544 kr

RED!



TO START WITH

Garlic Bread • 69 kr
Gratinated sourdough with garlic butter, 

topped with Parmesan

Labaneh Cream Cheese with Jalapeño Heat • 85 kr
Creamy fresh chŸse, jalapeño, olive oil, 
roasted sunflower sŸds, garlic & toasted bread

Toast Skagen • 99 krToast Skagen • 99 kr
Fried toast 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

Steak Tartare on Flank Steak • 108 kr
Gruyère cream, browned butter, demi-glace, pickled asparagus, Gruyère cream, browned butter, demi-glace, pickled asparagus, 
ramson oil, roasted hazelnuts & crisp flatbread

(Bread can be made gluten-free on request)

If you have any aŹergies, always talk to our staff. Curious about where our meat comes from? Just ask us!



Meatballs with Chuck & Pork
(Potatoes can be made gluten-free) • 159 kr

Mashed potatoes, cream sauce, pickled cucumber & lingonberries

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

baked tomato, red wine sauce & gremolata cream

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

pickled onions & lemon

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

Caesar Salad with Chicken • 179 kr
Warm-smoked bacon, romaine lettuce, Caesar dressing, Warm-smoked bacon, romaine lettuce, Caesar dressing, 
tomato, onion, topped with Parmesan & sourdough croutons

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

If you have any aŹergies, always speak with our 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 mayo

Okonomiyaki with Pork Belly • 159 kr
Warm-smoked pork beŹy, BBQ sauce, pickled carrot, spring onion, 

miso crunch, fresh coriander & Gochujang mayo

Okonomiyaki with Shrimp • 179 krOkonomiyaki with Shrimp • 179 kr
Hand-pŸled shrimp, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & Gochujang mayo

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

If you have any aŹergies, always speak with our staff.
 

Our Take on Japanese StrŸt Food



If you have any aŹergies, always speak with our staff.

PASTA & RISOTTO

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

Mezze Maniche with Pesto Rosso Chicken • 179 kr
Fried chicken thigh fiŹet, creamy white wine sauce, sun-dried tomato Fried chicken thigh fiŹet, creamy white wine sauce, sun-dried tomato 
pesto, artichoke, spinach, topped with crunch & Parmesan

Egg 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, ramson oil & Parmesantopped with roasted hazelnuts, ramson 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

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

Korean Pulled Pork • 159 kr
Tomato sauce, fior di latte, chili mayo, Tomato sauce, fior di latte, chili mayo, 
spring onion & miso crunch

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

basil oil & gremolata cream

Five Guys (a bit spicy) • 159 kr
Tomato sauce, fior di latte, ’nduja salami, warm-smoked Tomato sauce, fior di latte, ’nduja salami, warm-smoked 
bacon, red onion, pickled onion, spring onion, gremolata 

cream, chili mayo & Parmesan

 If you have any aŹergies, always speak with our staff.



Crème Brûlée • 65 kr

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

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
Flavor may vary

Truffle • 30 kr
Flavor may vary

SWEETS



For the
Little Ones

Meatballs • 69 kr
Mashed potatoes, cream sauce & lingonberries

Margherita Pizza • 49 kr
Tomato sauce & fior di latte

Pancakes • 49 kr
With strawberry jam & whipped cream

FOOD

If you have any aŹergies, always speak with our staff.

DRINKS
Coca-Cola / Zero / Fanta / Sprite • 32 kr (33 cl)

Raspberry Soda • 32 kr (33 cl)
Loka, Citrus / Natural • 32 kr (33 cl)

Juice, Passion Fruit / Apple / Orange / Cranberry • 29 kr


