
SNACK S

Olives 65:-

Marcona almonds 65:-

Lightly smoked bacon supplied by Carlströms 65:-

A DRINK BEFORE DINNER 

OLD FASHIONED 
Four Roses, Angostura, Cane sugar...........165:- 

NEGRONI 
Beefeater 24, Campari, Antica Formula...165:- 

DRY MARTINI 
Plymouth Gin, Noilly Prat, Olives................165:- 

VÄSTERÅS DRY GIN & TONIC 
Västerås Dry Gin, Pink Damacsena.............185:-

SPARKLING BEFORE DINNER 

NV CHAMPAGNE DE SAINT-MARCEAUX BRUT
Champagne, FRA. 170/975:-

NV MONT-FERRANT AMERICANO BRUT 
                  Katalonien, SPA. 130/775:-

NV PROSECCO TREVISO EXTRA DRY
Veneto, ITA. 120/715:-

RICHARD JUHLIN SPARKLING
  

Alkoholfri, Piccolo, FRA. 95:-

VIRGIN BELLINI / BELLINI
Persika, Prosecco........................................90/165:- 
 
THIS SEASON´S DRINKS
Check The Blackboard......................................165:-

Can´t Find What You´re After?
Feel Free To Ask Our Staff 



WHITE WINE

 CHÂTEAU Ĺ ERMITE D’AUZAN BLANC EKO
CHÂTEAU L’ERMITE D’AUZAN, RHONE, FRA..............120/595

MENETOU-SALON  
DOMAINE DURAND, LOIRE, FRA....................................175/875

CHABLIS
DOMAINE LOUIS MOREAU, BOURGOGNE, FRA........175/875

MÂCON-VILLAGES
HENRI DE VILLAMONT, BOURGOGNE, FRA...............170/850

GENTLEMAN RIESLING 
WEINGUT MEHRLEIN, RHEINGAU, TYS........................145/725

MARTÍN CÓDAX ALBARIÑO
RIAS BAIXAS, GALICIEN, SPA..........................................155/775

FRYE´S COVE CHENIN BLANC
WESTERN CAPE, RSA........................................................155/775

RED WINE

CÔTES DU RHÔNE GENTILHOMME 
OGIER, RHONE, FRA...............................................120/595

J VINEYARDS PINOT NOIR
J VINEYARDS, KALIFORNIEN, USA........................185/925

875M TEMPRANILLO
EL COTO DE RIOJA, RIOJA, SPA.........................140/700

CHIANTI CLASSICO 
VALIANO, TOSCANA, ITA.......................................175/875

EDNA VALLEY CABERNET SAUVIGNON
CENTRAL COAST, KALIFORNIEN, USA.................175/875

PARIGI NEBBIOLO D ÁLBA
MAURO SEBASTE, PIEDMONT, ITA.....................195/975

CROZES-HERMITAGE “ESQUISSE” EKO 

DOMAINE DES HAUTS CHÂSSIS, RHÔNE, FRA..180/900

BEER ON DRAFT 

SPENDRUPS SIGNATUR .................................................85 
Lager, 4,7 % SWE

KRUSOVICE .......................................................................90 
Lager 5,0 % CZE

ROTATING TAP ................................................................95
BOT TLES 

MARIESTADS EXPORT....................................................95 
Lager, 5,3 % SWE

CARLSBERG HOF............................................................80 
Lager 4,2 % DEN

SLEEPY BULLDOG. ..........................................................95 
Pale Ale 4,8 % SWE

SITTING BULLDOG ..........................................................95 
IPA 6,4 % SWE

ESTRELLA GALICIA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .90 
Glutenfree Lager 5,5 % SPA

BRISKA CIDER ..................................................................85 
Pear, 4,5% SWE

BRISKA CIDER- DEMI SEC. ..........................................85 
Sauvignon Blanc & Green Apples, 4,5% SWE

NON ALCOHOLIC

NON ALCOHOLIC MIKKELLER WHEAT ALE ...65 
DRINK’IN THE SUN

NON ALCOHOLIC BRUTAL BREWING ..............55 
ZEBRA ZWAG LAGER 0,5 

NON ALCOHOLIC BRISKA ...................................55 

RICHARD JUHLIN SPARKLING . . . . . . . . . . . . . . . . . . . . . . .80 
Piccolo

SPARKLING WATER ...............................................38 
Naturell

SOFT DRINKS ..........................................................38 
Milk, sodas & juice

LEMONADE ...............................................................55 
Kiviks 

KULLAMUST............................................................55 
Applemust

HATTENS RED MOCKTAIL ..................................90 
Cranberries, Strawberries, Lemon

HATTENS GREEN MOCKTAIL ............................90 
Apples, Kiwi, Lemon



 

STARTERS

Olives 65:-

Marcona almonds 65:-

Lightly smoked bacon supplied by Carlströms 65:-

Chèvre on butter-toasted brioche with honey, port wine reduction, port-poached figs & toasted walnuts 185:- 
CHAMPAGNE DE SAINT-MARCEAUX BRUT, Champagne, FRA 170:-

Chicken ravioli with foie gras sauce, pickled shallots, Parmesan & grated winter truffle 210:-

PARIGI NEBBIOLO D´ALBA DU, MAURO SEBASTE, PIEMONTE, ITA 195:-

Warm-smoked salmon with browned butter–Sandefjord sauce, pickled turnip, shoestring potatoes & lumpfish roe  195:-

MÂCON-VILLAGES HENRI DE VILLAMONT, BOURGOGNE, FRA 170:-

Professor Wretmans Toast Skagen with Caviar of Kalix 205:- 

DOMAINE LOUIS MOREAU CHABLIS, BOURGOGNE, FRA 175:-

3 Small Plates with ”skagen”, steak tartar & herring 205:-

SPENDRUPS SIGNATUR & SNAPS 175:-

Steak tartar with pickled jerusalem artichoke, portobello, truffle cheese crème & jerusalem artichoke chips 195:-

J VINEYARDS PINOT NOIR, KALIFORNIA, USA 185:-

Hattens cold cuts for 2 with condiments 265:-

VALIANO CHIANTI CLASSICO, TOSCANA, ITA 175:-

3 nordic cheeses from Arla Unika 175:-

CROFT RESERVE RUBY PORT, POR 8CL 115:-

Please ask the staff regarding allergies



MAIN COURSES

Hattens vegetarian information on our blackboard 205:-

Raw salted salmon with dill stewed potatoes & mustard cream 260:-
DOMAINE DURAND MENETOU-SALON, LOIRE, FRA 160:-

Cod loin with almond potato purée, lobster croquettes, candied tomatoes, and buttered lobster jus 345:-

FRYE´S COVE CHENIN BLANC , Western Cape, RSA 155:-

Professor Wretmans Toast Skagen with Caviar of Kalix 315:- 

DOMAINE LOUIS MOREAU CHABLIS, BOURGOGNE, FRA 175:-

Steak tartar with pickled jerusalem artichoke, portobello, truffle cheese crème & jerusalem artichoke chips 295:-
J VINEYARDS PINOT NOIR, KALIFORNIA, USA 185:-

Spice-Seared Venison with charred black salsify, potato terrine, black salsify purée, and port wine jus 365:-
CROZES-HERMITAGE ”ESQUISSE” EKO, RHÔNE, FRA 180:-

Sirloin with Garlic-sautéed haricots verts, red wine sauce, bearnaise sauce & french fries 450:-
EDNA VALLEY CABERNET SAUVIGNON, CALIFORNIA, USA 175:-

Schnitzel with puttanesca butter arugula, Parmesan cheese, red wine sauce & French fries 325:-

  VALIANO CHIANTI CLASSICO, TOSCANA, ITA 175:-

Wallenbergare with peas, lingonberries, browned butter & mashed potatoes 230:-
MÂCON-VILLAGES HENRI DE VILLAMONT, BOURGOGNE, FRA 170:-

Meatballs with creme sauce, lingonberrys, pressed cucumber & mashed potatoes 195:-
VALIANO CHIANTI CLASSICO, TOSCANA, ITA 175:- 

Hattens confit information on our blackboard 225:- 

Please ask the staff regarding allergies



DESSERTS

ETC Espresso, Truffle, Cognac 3cl (Martell V.S) 155:-
 

This week´s pie varying flavours 105:-

Créme Brûlée a classic with the taste of vanilla 105:-
MOSCATO D’ASTI Piedmont, ITA. 8cl 95:-

Baked chocolate with passionfruit sorbet, toasted white chocolate, and passionfruit curd 125:-
TESAURO RECIOTO DELLA VALPOLICELLA, Veneto, ITA. 80cl 120:-

Rum-flambéed banana with soft banana cake, sweetened crème fraîche, rum caramel sauce, and dream crumble 125:-
PLANTERAY GRANDE RÉSERVE, Barbados. 4cl 112:-

Scoop of icecream varying flavours 40:-

Chocolate truffle 40:-

ROZÈS TAWNY PORTO 8cl 115:-

3 nordic cheeses from Arla Unika 175:-

CROFT RESERVE RUBY PORT, POR 8CL 115:-

COFFEE DRINKS
Galliano Hot Shot 

Galliano, kaffe grädde 130:- 

 
Espressomartini 

Vodka, kahlua, cold espresso, sugar 165:- 

 
Irish Coffee 

Jameson whiskey, cane sugar, coffee, whipped cream 135:- 

 
Baileys Coffee 

Baileys, coffee, whipped cream 135:-

Kaffe Karlsson 
Baileys, Cointreau, coffee, whipped cream 135:-

Spanish Coffee 
Likör 43, coffee, whipped cream 135:-

Cuban Coffe  
Crème de Cacao, Vanilla, Havana 7 años, coffee, whipped cream 135:- 

 
Björklunds Coffee 38:- 

Please ask the staff regarding allergies

 
 


