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STARTER
DEEP FRIED GOAT CHEESE

Served with an orange salad, raspberry 
vinaigrette and roasted almond.

MAIN
BUTTER FRIED FILÉ OF TROUT

Served with spring vegetables, aspara-
gus foam and dill seasoned smashed 

potatoes.
OR

GRILLED PRIME VEAL 
ENTRECÔTE

Parmesan- and capers dressed French 
fries, garlic fried spinach, semi dried 

tomato och red wine gravy.
DESSERT

CHOCOLATE CAKE
Served with a vanilla cherry compote.

BULL'S MENU
OFFER 395:-
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STARTERS
DEEP FRIED GOAT CHEESE............................... 95:-
Served with an orange salad, raspberry vinaigrette and roasted 
almond.

WHITEFISH ROE...............................................165:-
Served with Västerbotten toast, pickled red onion and smetana.

STEAK TARTAR.................................................135:-
Served with smoked parsley mayonnaise, rosemary pickled endive, 
potato crisp and cured eggyolk.

GAMBAS ...........................................................115:-
Giant shrimp in oil with garlic and chili. Served with bread.
(ASC-labeled giant shrimp)

CHEESE PLATE ................................................ 125:-
Four varieties of cheese, seed crackers, marmelade and roasted 
walnuts.

DELICACY PLATE..............................................159:-
Four varieties of charcuteries served with bread, whipped butter, 
manchego cheese och pear marmelade.

DELICACY PLATE GRANDE .............................239:-
Four varieties of charcuteries served with bread, whipped butter, 
manchego cheese och pear marmelade.

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

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

”À LA PRE-DINNER”
SOUTHSIDE........................ ...................................108:-
Bombay Sapphire, Lime juice, Mint & syrup.

MARTINI FIERO TONIC...... .................................... 98:-
Martini Fiero, Royal Bliss Creative Tonic Water & Blood orange

PALMER BRUT RESERVE CHAMPAGNE ....129:-/725:-
MARTINI PROSECCO DOC. ..........................79:-/375:-



STARTER
DEEP FRIED GOAT CHEESE

Served with an orange salad, raspberry 
vinaigrette and roasted almond.

MAIN
BUTTER FRIED FILÉ OF TROUT

Served with spring vegetables, aspara-
gus foam and dill seasoned smashed 

potatoes.
OR

GRILLED PRIME VEAL 
ENTRECÔTE

Parmesan- and capers dressed French 
fries, garlic fried spinach, semi dried 

tomato och red wine gravy.
DESSERT

CHOCOLATE CAKE
Served with a vanilla cherry compote.

BULL'S MENU
OFFER 395:-
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SAUCES
AIOLI ..................................... 20:-
RED WINE GRAVY ................ 20:-
CAFÉ DE PARIS BUTTER ....... 20:-
BEARNAISE SAUCE .............. 20:-

SIDEORDERS
PARMESAN- AND CAPERS 
DRESSED FRENCH FRIES ...45:-
FRENCH FRITES.................. 35:-
SWEET POTATO FRIES ........ 35:-
MIX SALAD ......................... 35:-
BACON FRIED HARICOTS 
VERTS.................................. 35:-

MAINS
CREAMY SEAFOOD PASTA .............................229:-
Seasoned with chili and garlic, served with scampi and mussels.

MOULES FRITES .............................................. 195:-
Mussels in white wine, flavors of chili and lime. Served with French fries 
and aioli.

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

BUTTER FRIED FILÉ OF TROUT ...................... 265:-
Served with spring vegetables, asparagus foam and dill seasoned 
potato stomp.

GRILLED SWEDISH PREMIUM SIRLOIN 
WITH CAP........................................................ 295:-
Served with a potato terrine, café de Paris butter, bacon fried haricots 
verts and red wine gravy.

GRILLED PRIME VEAL ENTRECÔTE ............... 275:-
Parmesan- and capers dressed French fries, garlic fried spinach, semi 
dried tomato och red wine gravy.

MIX GRILL................................................. 295:-/PP
Sirloin, prime veal entrecôte and salsiccia.
Served with mixed salad, onion rings and french fries.

ALLERGY?
WE ARE HAPPY TO TELL YOU WHAT YOU CAN CHOOSE FROM
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BULL'S CHEESEBURGER 200G .............................. 195:-
Cheddar cheese & bulls hamburger dressing.

BLUE CHEESE BACON BURGER..............................210:-
Served with blue cheese from Kvibille, bacon and Bulls’ hamburger dressing.

VEGGIE BURGER ..................................................... 195:-
Served with chili- and jalapeño salsa and pepper jack cheese.

DOUBLE UP YOUR BURGER .................................. +59:-
BACON ...................................................................  +25:-
ONION RINGS ........................................................+25:-
EXTRA CHEESE ........................................................+15:-
PARMESAN- AND CAPERS DRESSED FRENCH FRIES....... +25:-

HOMEMADE HAMBURGERS WITH MEAT FROM 
HALLÄNDSKA MOSTORPS FARM. ALL BURGERS 

ARE SERVED WITH SALAD, FRENCH FRIES, 
KETCHUP, AIOLI AND BREAD FROM SKÅNSKANS 

BAKERY.

THE BULLS HOME 
MADE BURGERS

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



ALLERGY?
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DESSERTS

COCONUT BRÛLÉE ........................................... 85:-
Served with rhum marinated pineapple

CHOCOLATE CAKE ............................................ 89:-
Served with a vanilla cherry compote

RHUBARB PIE ................................................... 85:-
Served with home made vanilla ice cream

CHEESE PLATE .................................................. 115:-
Four varieties of cheese, seed crackers, marmelade and roasted 
walnuts

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

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

        COFFE DRINKS
          All drinks contain co�ee from Arvid Nordqvist and crea.m

SWEDISH COFFEE ..................... .............................. 108:-/132:-
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


