
WELCOME,
You know that feeling when 

you don’t want the evening to end?
When you get to toast with family and friends,
enjoy delicious, well-prepared food in a warm 

and cozy atmosphere.
That’s exactly the feeling we want to create
in our living room, in our living room, here at Motala!

Want to know our secret for a perfect evening?
Start with a bowl of nuts, olives, or chips,
paired with a Cava sangria or a glass of cava.

PITCH OF CAVA SANGRIA – FULL / HALF (SEK 349 / 195)
(flavors: mango & passion fruit or rhubarb & strawberry)

A GLASS OF BUBBLES
(Cava Delapierre – Cava Brut)(Cava Delapierre – Cava Brut)



TO DRINK

NON-ALCOHOLIC

IN THE COOLERS, YOU’LL FIND,
Mariestads Export – 84 SEK (50 cl, 5.3%)

Melleruds Excellent Pilsner – 79 SEK (33 cl, 4.5%)
Norra Vånga Lager – 78 SEK (33 cl, 5.2%)

Daura Damm – 79 SEK (33 cl, 5.4%, GLUTEN-FREE)
Gotlands Bryggeri Wisby Stout – 89 SEK (33 cl, 5.0%)

Heineken – 79 SEK (33 cl, 5.0%)Heineken – 79 SEK (33 cl, 5.0%)
Menabrea – 78 SEK (33 cl, 4.8%)
Mariestad Wheat Beer – 50 cl, 5.5%

Sour Beer from Odd Island, Raspberry & Passion Fruit – 95 SEK (33 cl, 4.2%)
A Ship Full of IPA – 84 SEK (33 cl, 5.8%)

Duvel Belgian Strong Blond – 95 SEK (33 cl, 8.5%)
Briska Cider Pear / Strawberry & Rhubarb – 69 SEK (33 cl, 4.5%)

ON TAP,
Norrlands Guld – 55 SEK (40 cl, 5.3%)

From the Czech Republic: Krušovice – 82 SEK (40 cl, 5.0%)
Gotlands Bryggeri Sitting Bulldog IPA – 89 SEK (40 cl, 6.4%)

Non-Alcoholic IPA – 65 SEK (33 cl)
Non-Alcoholic Lager – 59 SEK (33 cl)
White Wine – 59 SEK (per glass)
Red Wine – 59 SEK (per glass)
Sparkling Wine – 59 SEK (per glass)
Briska Cider Pear – 59 SEK (33 cl)

Coca-Cola / Coke Zero / Fanta / Sprite – 35 SEK (33 cl)Coca-Cola / Coke Zero / Fanta / Sprite – 35 SEK (33 cl)
Raspberry Soda – 35 SEK (33 cl)

Lemonade, Lemon (Kiviks Musteri) – 39 SEK (27 cl)
Lemonade, Rhubarb & Vanilla (Kiviks Musteri) – 39 SEK (27 cl)

Loka (Still / Lemon) – 35 SEK (33 cl)
Juice (Passion Fruit / Apple / Orange / Cranberry) – 35 SEK



Torre Oria Cava Brut
By the glass: 89 SEK | By the bottle: 374 SEK

Piccini Prosecco
By the glass: 89 SEK | By the bottle: 374 SEK

Crémant de Bourgogne Blanc de Blancs
By the bottle: 573 SEK

BUBBLES

ON THE WINE SHELF

La Merdionale – Grenache, France
By the glass: 89 SEK | By the bottle: 374 SEK

ROSÉ

 (Flavors: Mango & Passion Fruit or Rhubarb & Strawberry)
Half Pitcher – 200 SEK | Full Pitcher – 300 SEK

SANGRIA



La Merdionale – Chardonnay, Sauvignon Blanc
By the glass: 89 SEK | By the bottle: 374 SEK

Garofoli Verdicchio Castelli di Jesi Classico 
– Verdicchio, Italy

By the glass: 109 SEK | By the bottle: 459 SEK

Riesling by Thommy Hörner – Riesling, Germany
By the glaBy the glass: 122 SEK | By the bottle: 511 SEK

Tierra Palms Chardonnay – Chardonnay, USA
By the glass: 93 SEK | By the bottle: 391 SEK

Wohlmuth Südsteiermark DAC – Sauvignon Blanc, Austria
By the glass: 115 SEK | By the bottle: 483 SEK

white!

ON THE WINE SHELF



ON THE WINE SHELF

  

La Merdionale – Syrah
By the glass: 89 SEK | By the bottle: 374 SEK

Bourgogne Côtes du Rhône Gentilhomme – Grenache, 
Syrah, Mourvèdre, France

By the glass: 102 SEK | By the bottle: 432 SEK

Edna Edna Valley Vineyard Pinot Noir – Pinot Noir, USA
By the glass: 133 SEK | By the bottle: 562 SEK

ECollezione Oro Chianti Riserva DOCG – Sangiovese, 
Cabernet Sauvignon, Italy
By the bottle: 503 SEK

Roberto Sarotto Langhe Nebbiolo DOC – Nebbiolo, Italy
By the glass: 126 SEK | By the bottle: 529 SEK

Tierra Tierra Palms Zinfandel – Zinfandel, Teroldego, 
Petite Sirah, USA

By the glass: 93 SEK | By the bottle: 391 SEK

RED WINES



TO START WITH
Garlic Bread – 69 SEK

Gratinated sourdough with garlic butter,
topped with Parmesan

Toast Skagen – 99 SEK
Pan-fried toast with Skagen mix,
topped with dill crunch & red onion

Arancini – 99 SEKArancini – 99 SEK
Fried risotto balls filled with braised beef ragù,

served with Italian tomato sauce, roasted garlic cream,
basil oil, and topped with Pecorino

Okonomiyaki with Thai Shrimp & Pork (Japanese Cabbage Pancake) – 89 SEK
Red shrimp, pork shoulder, lemongrass, chili, lime, BBQ sauce, pickled carrot,
fresh coriander, spring onion, chili-roasted sesame seeds & soy mayonnaise

Chèvre Chaud – 95 SEKChèvre Chaud – 95 SEK
Pan-fried chèvre toast with dressed salad, cocktail tomatoes,
topped with balsamic, truǉe honey, roasted beets & walnuts

Beef Tartare on Flank Steak – 104 SEK
Tartar cream, pommes allumette, confit egg yolk,
roasted beets, fried capers, red onion & Pecorino

Roasted Beet Tartare (VEG) – 85 SEK
TTartar cream, pommes allumette, confit egg yolk,

fried capers, red onion & Pecorino

(Gluten-free bread available upon request)

If you have any allergies, please always speak with our staǇ. Curious about the origin of our meat? Feel free to ask us!



OUR MAIN COURSES
Classic and modern flavors, prepared with care and love

Meatballs with Braised Beef & Pork – 159 SEK
(Gluten-free meatballs available)

Mashed potatoes, cream sauce, pressed cucumber & lingonberries

Wallenbergare with Veal – 189 SEK
Mashed potatoes, cream sauce, pressed cucumber & lingonberries

Chilli Cheese Gratinated Chicken Fillet – 185 SEK
Fried potatoes, jalapeño cream & smoky red wine sauceFried potatoes, jalapeño cream & smoky red wine sauce

Pork Schnitzel “Hemma Hos” Style – 189 SEK
Fried potatoes, red wine sauce, tartar cream & pickled onion

Dill & Butter-Baked Cod – 230 SEK
Baked with a crispy dill & butter crust, mashed potatoes,

seafood sauce, topped with fennel salad

Kebab Plate – 169 SEK
Shredded pork, fried potatoes, kebab sauce, feferoni & red onionShredded pork, fried potatoes, kebab sauce, feferoni & red onion

Pan-Fried Chèvre (VEG) – 182 SEK
Honey-roasted root vegetables, balsamic, pomegranate seeds,

roasted walnuts & gremolata cream

If you have any allergies, please speak with our staǇ!



Our take on Japanese street food

Okonomiyaki 
- Japanese Cabbage Pancake -

Okonomiyaki with Roasted Vegetables (VEG) – 154 SEK
Bell pepper, onion, eggplant, zucchini, BBQ sauce, pickled carrot,
spring onion, fresh coriander & sriracha mayonnaise

Okonomiyaki with Pork Belly – 159 SEK
Warm-smoked pork belly, BBQ sauce, pickled carrot, spring onion,

fresh coriander & sriracha mayonnaise

Okonomiyaki with Shrimps – 178 SEKOkonomiyaki with Shrimps – 178 SEK
Hand-peeled shrimp, BBQ sauce, pickled carrot, spring onion,

fresh coriander & sriracha mayonnaise

Okonomiyaki with Thai Shrimp & Pork Mince – 169 SEK
Red shrimp, pork shoulder, lemongrass, chili, lime, BBQ sauce,
pickled carrot, spring onion, chili-roasted sesame seeds,

fresh coriander & soy mayonnaise

If you have any allergies, please speak with our staǇ!



If you have any allergies, please speak with our staǇ!

PASTA & RISOTTO
The Best of Italian Cuisine

Linguine with Red Shrimp – 199 SEK
Seafood sauce, chili, garlic, topped with hand-peeled shrimp, 

crunch & Parmesan

Linguine with Chicken – 172 SEK
Creamy white wine sauce, lemon, chili, garlic, spinach, 

tomato, topped with crunch & Parmesan

Tortiglioni with Braised Beef Ragù – 179 SEKTortiglioni with Braised Beef Ragù – 179 SEK
Rich braised beef ragù & buǇalo mozzarella cream,

topped with crunch & Pecorino

Linguine with Italian Tomato Sauce (VEGAN) – 155 SEK
Roasted Mediterranean vegetables, basil oil & herb crunch

Risotto Milanese with Ossobuco on Chicken Thigh Fillet – 178 SEK
Creamy saǇron risotto with ossobuco-baked chicken thigh fillet,

topped with gremolata & topped with gremolata & Parmesan

Risotto Milanese with Roasted Mediterranean Vegetables (VEG) – 175 SEK
Creamy saǇron risotto with roasted bell pepper, onion,
eggplant, zucchini, topped with gremolata & Parmesan

(Gluten-free pasta available upon request)



FLATBREAD PIZZA 
A LITTLE CRISPIER, A LITTLE MORE DELICIOUS

Margherita (VEG) – 139 SEK
Tomato sauce, fior di latte, buǇalo mozzarella,

basil oil & Parmesan

Chèvre Pizza (Bianco) – 159 SEK
Mascarpone cream, fior di latte, chèvre, pear,
truǉe honey, walnuts & Parmesan

Four Cheese (Bianco) – 159 SEKFour Cheese (Bianco) – 159 SEK
Mascarpone cream, fior di latte, buǇalo mozzarella,

basil oil & Parmesan

Shrimp (Bianco) – 159 SEK
Mascarpone cream, fior di latte, hand-peeled shrimp,
spring onion, gremolata cream & Parmesan

Braised Beef Ragù – 159 SEK
Tomato sauce, fior di latte, braised beef ragù,Tomato sauce, fior di latte, braised beef ragù,

gremolata cream, spring onion, topped with basil oil & Parmesan

Kebab – 159 SEK
Tomato sauce, fior di latte, shredded pork shoulder,

red onion, kebab sauce & feferoni

Five Guys – slightly spicy – 159 SEK
Tomato sauce, fior di latte, ’nduja salami,

smoked pork belly, red onion, pickled onion, spring onion,smoked pork belly, red onion, pickled onion, spring onion,
gremolata cream, sriracha mayonnaise & Parmesan

Please speak with our staǇ if you have any allergies!



FOR THE 
LITTLE ONES

Meatballs – 69 SEK
Mashed potatoes, cream sauce & lingonberries

Margherita Pizza – 49 SEK
Tomato sauce & fior di latte

Kebab Plate – 69 SEK
Shredded pork, fries, kebab sauce,
feferoni & red onionfeferoni & red onion

Pancakes – 49 SEK
With strawberry jam & whipped cream

food

If you have any allergies, please always speak with our staǇ!

drinks
Coca-Cola/Coke Zero/Fanta/Fanta Zero/Lemon/Sprite  – 35 SEK (33 cl)

Raspberry Soda – 35 SEK (33 cl)
Lemonade, Lemon (Kiviks Musteri) – 39 SEK (27 cl)

Lemonade, Rhubarb & Vanilla (Kiviks Musteri) – 39 SEK (27 cl)
Loka, Citrus / NO FLAVOUR – 35 SEK (33 cl)

Juice, Passion Fruit / Apple / Orange / Cranberry – 35 SEK 



Crème Brûlée – 65 SEK

Budapest – 72 SEK
Nut meringue, mandarin, chocolate sauce & lightly whipped cream

Salted Caramel Pie – 69 SEK
Lingonberry coulis & lightly whipped cream

Chocolate Fudge Cake – 77 SEK
Pistachio cream, kataifi pastry & milk chocolate sauce,Pistachio cream, kataifi pastry & milk chocolate sauce,

topped with roasted pistachios

Vanilla Ice Cream – 63 SEK
Milk chocolate sauce & oat crunch

Sorbet (VEGAN) – 42 SEK
Flavor may vary

Truǉe – 25 SEK
Flavor may varyFlavor may vary

COFFEE & COFFEE DRINKS
Tea – 29 SEK
CoǇee – 29 SEK
Cappuccino – 45 SEK
CaǇè Latte – 45 SEK

Espresso – Single 32 SEK | Double 35 SEK
CoǇee Karlsson – 135 SEK (5 cl)
Baileys CoǇee – 135 SEK (5 cl)Baileys CoǇee – 135 SEK (5 cl)
Spanish CoǇee – 135 SEK (5 cl)
Espresso Martini – 139 SEK (5 cl)

Frangelico Espresso Martini – 139 SEK (5 cl)
Hot Shot – 89 SEK

For many, a classic is an “avec” with coǇee. Just ask our staǇ and 
they’ll take care of it.

SWEETS


