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STARTER
CRAYFISH CANNELLONI

Served with artichoke foam and browned 
chanterelles.

MAIN
BUTTER FRIED PIKE-PERCH

Fried Jerusalem artichoke, tomato variety, 
spicy carrot cream and lobster foam.

OR
SPICY LAMB LOIN

Baked celeriac, pickled turnips, thyme 
sauce and grated gruyère cheese.

DESSERT

CRÈME CARAMEL
Served with passion fruit sorbet, chocolate 

crunch and fresh berries.

BULL'S MENU
OFFER 395:-
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STARTERS
BAKED YELLOW BEET ...................................... 98:-
Served with pickled mustard seeds, browned onion mayonnaise, crispy 
onion and smoked butter.

CRAYFISH CANNELLONI ................................ 125:-
Served with artichoke foam and browned chanterelles.

SMOKED SCALLOP..........................................135:-
Fennel consommé, pickled cucumber, horseradish and roasted pump-
kin seeds.

VEAL TARTAR...................................................135:-
Served with crown dill mayonnaise, pickled tomatoes, silver onions 
and potato crisps.

DELICACY PLATE..............................................165:-
Four kinds of charcuterie from local farms are served with bread, 
whipped butter, cheese and pear jam.

DELICACY PLATE GRANDE ............................ 249:-
Four kinds of charcuterie from local farms are served with bread, 
whipped butter, cheese and pear jam.

GARLIC BREAD ................................................. 75:-
Served with aioli.

ALLERGY?
WE ARE HAPPY TO TELL YOU WHAT YOU CAN CHOOSE FROM

”À LA PRE-DINNER”
PALMER BRUT RESERVE CHAMPAGNE ....129:-/725:-
MARTINI PROSECCO DOC. ..........................79:-/375:-
APEROL SPRITZ....................................................105:-
Aperol, Martini Prosecco and Sparkling water

GIN BASIL SMASH.................................................115:-
Bombay Gin, Basil, Lemon juice and syrup.



STARTER
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Served with artichoke foam and browned 
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SAUCES
AIOLI ..................................... 20:-
RED WINE SAUCE................. 20:-
THYME SAUCE ...................... 20:-
BEARNAISE SAUCE .............. 20:-
ROASTED GARLIC SAUCE..... 20:-

SIDEORDERS
FRENCH FRITES.....................35:-
SWEET POTATO FRIES ...........35:-
MIX SALAD ............................35:-
FRIED RISOTTO
CROQUETTES.........................35:-
BUTTER FRIED ARTICHOKE...35:-

MAINS

BULLS’ SHRIMP SANDWICH ..........................245:-
200g hand peeled shrimps served on tekaka with egg, mayonnaise, 
salad and lemon.

GARLIC BAKED LACE BOWL ..........................225:-
Served with fried risotto croquettes, tomato variety, spicy carrot cream, 
vinocotto and grated gruyère cheese.

HERB BAKED COD .......................................... 269:-
Served with mashed potatoes & leeks, bacon fried mussels, soybeans 
and red wine sauce.

BUTTER FRIED PIKE-PERCH........................... 269:-
Fried Jerusalem artichoke, tomato variety, spicy carrot cream and 
lobster foam.

SPICY LAMB LOIN .......................................... 265:-
Baked celeriac, pickled turnips, thyme sauce and grated gruyère 
cheese.

FRIED DUCK BREAST...................................... 255:-
Caramelized carrot puree, mushroom & lace bowl sauté and roasted 
garlic sauce.

VEAL LION ...................................................... 275:-
Served with fried risotto croquettes, butter fried artichoke, freshly 
shaved tru�es and red wine sauce.

ALLERGY?
WE ARE HAPPY TO TELL YOU WHAT YOU CAN CHOOSE FROM
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BULL'S CHEESEBURGER 200G .............................. 195:-
Served with salad, onion, tomato, cheddar cheese, Bulls hamburger dressing, 
french fries, ketchup and aioli.

GRUYÈRE CHEESEBURGER .................................... 195:-
Served with crispy salad, mayonnaise, caramelized onions and pickled 
cucumber, french fries, ketchup and aioli.

GRILL CHEESE BURGER (VEGETARIAN) ................ 195:-
Served with grilled pineapple, pickled red onion, lettuce, tomato, french fries, 
ketchup and aioli.

DOUBLE UP YOUR BURGER .................................. +59:-
BACON ...................................................................  +25:-
ONION RINGS ........................................................+25:-
EXTRA CHEESE ........................................................+15:-

HOMEMADE HAMBURGERS WITH MEAT FROM 
HALLÄNDSKA MOSTORPS FARM. 

THE BULLS HOME 
MADE BURGERS

ALLERGY?
WE ARE HAPPY TO TELL YOU WHAT YOU CAN CHOOSE FROM
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DESSERTS

BLUEBERRY TIRAMISU .................................... 82:-
Served with roasted almonds and fresh berries.

CRÈME CARAMEL ............................................ 82:-
Served with passion fruit sorbet, chocolate crunch and fresh berries.

CHOCOLATE CHEESECAKE ............................... 89:-
Served with homemade vanilla ice cream, boiled cherries and carameli-
zed nuts.

CHOCOLATE TRUFFLES 
FROM SKÅNSKAN ................................29:-/PIECE
Ask your waiter for todays specials.

COFFEE
COFFEE............................................................. 29:-
TEA ................................................................... 29:-
HOT CHOCOLATE. ...........................................  49:-
ESPRESSO ......................................................  29:-
DOUBLE ESPRESSO ........................................ 39:-
CAPPUCCINO ...................................................45:-
CAFFE LATTE...................................................  49:-

        COFFEE DRINKS
          All drinks contain co	ee from Arvid Nordqvist and cream.

COFFEE BUNCH ........................ .........................................108:-
Baileys, Carlshamn Flaggpunch

LICOR 43................................... .............................. 108:-/132:-
Licor 43

KARLSSON ............................... .............................. 108:-/132:-
Baileys, DeKuyper Triple Sec

CALYPSO................................... .............................. 108:-/132:-
Bacardi anejo, DeKuyper Co�ee

CUBAN ...................................... .............................. 108:-/132:-
Bacaradi anejo, DeKuyper Cacao

FRENCH COFFEE....................... .............................. 108:-/132:-
Otard Cognac, Brown sugar

IRISH ......................................... .............................. 108:-/132:-
Tullamore D.E.W, Brown sugar

BAILEYS COFFEE ...................... .............................. 108:-/132:-
Baileys


