
WELCOME,
You know that fŸling when you don’t want the evening to end?
When you can raise a glass with family and friends, 

enjoy delicious, weŹ-prepared food in a warm and cosy setting.
That’s exactly the fŸling we want 

to create in our living room, here at Motala!

Want to know our secret to a great evening? 
Start with a bowl of nuts, olives or crisps together with a Cava Start with a bowl of nuts, olives or crisps together with a Cava 

Sangria or a glass of Cava.

Don’t forget to check out our boards — they’re by the bar and often 
feature drinks & dishes beyond the regular menu!

CAVA SANGRIA – FULL / HALF PITCHER
349 / 195 SEK

Flavours: Mango & Passion Fruit / Raspberry & Strawberry

A GLASS OF BUBBLESA GLASS OF BUBBLES
Cava Torre Oria – Cava Brut · 89 SEK



DRINKS

NON-ALCOHOLIC,

IN THE FRIDGES,
BEERS ON VISIT • DAILY PRICE
Brewski • Daily price
Dugges • Daily price

Mariestads Export • 84 SEK (50 cl, 5.3%)
MeŹeruds Utmärkta Pilsner • 79 SEK (33 cl, 4.5%)
Uffe IPA • 80 SEK (33 cl, 5.9%, GLUTEN-FREE)Uffe IPA • 80 SEK (33 cl, 5.9%, GLUTEN-FREE)
Daura Daź • 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%)
Menabrea • 78 SEK (33 cl, 4.8%)

Mariestad Wheat BŸr • 89 SEK (50 cl, 5.5%)
Odd Island Sour Ale, Raspberry & Passion Fruit • 95 SEK (33 cl, 4.2%)
Gotlands Bryggeri Sitting BuŹdog IPA • 82 SEK (40 cl, 6.4%)Gotlands Bryggeri Sitting BuŹdog IPA • 82 SEK (40 cl, 6.4%)
Duvel Belgian Strong Blond • 95 SEK (33 cl, 8.5%)

Briska Cider, Pear / Strawberry & Rhubarb • 69 SEK (33 cl, 4.5%)
Smirnoff Ice • 72 SEK (27 cl, 4.0%)

ON TAP,
Norrlands Guld – 55 SEK (40 cl, 5.3%)
Krusovice – 82 SEK (40 cl, 5.0%)

Gotlands Bryggeri Hazy BuŹdog APA – 89 SEK (40 cl, 5.7%)

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

Coca-Cola / Zero / Fanta / Sprite • 39 SEK (33 cl)Coca-Cola / Zero / Fanta / Sprite • 39 SEK (33 cl)
Haźars Bryggeri Soda, 

Raspberry or Passion Fruit (sugar-frŸ) • 39 SEK (33 cl)
Loka, StiŹ / 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 Blanc
By the bottle: 573 SEK

BUBBLES!

ON THE WINE SHELF

La Méridionale – Grenache, France
By the glass: 89 SEK • By the bottle: 374 SEK

Birgit Rosé – Hammers Viskari Wines, Freisa, Italy
By the glass: 130 SEK • By the bottle: 639 SEK

ROSÉ

 Flavours: Mango & Passion Fruit or Raspberry & Strawberry
Half pitcher • 195 SEK
FuŹ pitcher • 349 SEK

CAVASANGRIA



La Méridionale – 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

Birgit Bianco – Hammers Viskari Wines, Favorita, Italy
By the glass: 130 SEK • By the bottle: 639 SEK

Riesling by Thommy Hörner – Riesling, GermanyRiesling by Thommy Hörner – Riesling, Germany
By 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 Méridionale – Syrah
By the glass: 89 SEK • By the bottle: 374 SEK

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

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

Collezione 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

La Bifa – Hammers Viskari Wines – Barbera, ItalyLa Bifa – Hammers Viskari Wines – Barbera, Italy
By the glass: 130 SEK • By the bottle: 639 SEK

La Bifta d’Bosch – Hammers Viskari Wines – Oak-Aged Barbera, Italy
By the glass: 135 SEK • By the bottle: 659 SEK

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

RED!



to start with
Garlic Bread – 69 SEK

Gratinated sourdough bread with garlic butter, 
topped with parmesan

Chèvre Chaud with Red Onion Marmalade – 99 SEK
Fried goat chŸse toast, dressed salad, 

topped with roasted walnuts & crispy smoked pork beŹy

Västerbotten Cheese Pie with Chanterelle Cream – 106 SEKVästerbotten Cheese Pie with Chanterelle Cream – 106 SEK
Topped with crispy oyster mushrooms

Toast Skagen – 99 SEK
Fried toast with Skagen shrimp salad, 
topped with diŹ crunch & red onion

Flank Steak Tartare – 108 SEK
Truffle potato chips, truffle mayonnaise, fried capers, 
red onion, roasted bŸtroot, topped with pecorinored onion, roasted bŸtroot, topped with pecorino

Beetroot Tartare (vegetarian) – 85 SEK
Truffle potato chips, truffle mayonnaise, fried capers, 
red onion, roasted bŸtroot, topped with pecorino

Charcuterie & Cheese for 2 – 199 SEK
3 cured meats, 2 chŸses, cornichons, NoceŹara olives, 

marmalade & crispy flatbread

Please note: the bread can be made gluten-free.Please note: the bread can be made gluten-free.

If you have any allergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please feel free to ask us!



OUR MAIN COURSES

If you have any allergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please feel free to ask us!

Meatballs made from chuck & pork shoulder – 159 SEK
(Gluten-free meatballs available)

Potato purée, cream sauce, pickled cucumber & lingonberries

Chicken Fillet Stuffed with Brie & Cured Ham – 185 SEK
Fried polenta, truffle cream & red wine sauce

Pork Schnitzel “Hemma Hos Style” – 189 SEK
Fried potatoes, Café de Paris sauce, red wine sauce & pickled red onionFried potatoes, Café de Paris sauce, red wine sauce & pickled red onion

Lemon-Scented Fish & Seafood Stew – 230 SEK
Salmon, haddock & prawns, potato purée, lobster sauce, 

fennel, carrot & lŸk, topped with fried red prawn & chili aioli

Mac & Cheese with Chorizo – 175 SEK
Creamy baked macaroni with cheddar, mozzareŹa & parmesan, 
topped with chorizo, onion, beŹ pepper & BBQ sauce

Caesar Salad with Chicken – 179 SEKCaesar Salad with Chicken – 179 SEK
Smoked pork beŹy, romaine lettuce, Caesar dressing,

 tomato & onion, topped with parmesan & sourdough croutons

Caesar Salad with Prawns – 185 SEK
Romaine lettuce, Caesar dressing, tomato & onion, 
topped with parmesan & sourdough croutons

Chèvre Chaud (vegetarian) – 182 SEK
Fried polenta, truffle cream, red onion marmalade,Fried polenta, truffle cream, red onion marmalade,

roasted Mediterranean vegetables, topped with roasted walnuts



Our take on Japanese street food

Okonomiyaki 
- Japanese cabbage pancake -

Okonomiyaki with Roasted Vegetables (VEG) – 159 SEK
Roasted vegetables, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Pork Belly – 159 SEK
Smoked pork beŹy, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Prawns – 179 SEKOkonomiyaki with Prawns – 179 SEK
Hand-pŸled prawns, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & gochujang mayonnaise

Okonomiyaki with Fried Red Prawn – 179 SEK
Fried red prawn, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & soy mayonnaise

Gluten-free option available.

If you have any allergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please feel free to ask us!



If you have any allergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please feel free to ask us!

PASTA & RISOTTO
Linguine with Fried Red Prawn – 199 SEK
Lobster sauce with chili & garlic, 

topped with hand-pŸled prawns, crunch & parmesan

Mezze Maniche with Chicken & Bacon – 175 SEK
Creamy tomato sauce, roasted Mediterranean vegetables, 

topped with crunch & pecorino

Ravioli Cacio e Pepe with Tri-Tip Veal Mince – 179 SEKRavioli Cacio e Pepe with Tri-Tip Veal Mince – 179 SEK
Parmesan sauce, roasted black pepper, tomato & spinach, 

topped with crunch & parmesan

Mushroom Risotto with Smoked Pork Belly – 178 SEK
Creamy risotto with chantereŹes, porcini, 

button mushrooms & portobeŹo, topped with smoked pork beŹy, 
fried oyster mushrooms & parmesan

Mushroom Risotto with Crispy Oyster Mushrooms (VEG) – 175 SEKMushroom Risotto with Crispy Oyster Mushrooms (VEG) – 175 SEK
Creamy risotto with chantereŹes, porcini, button mushrooms & portobeŹo, 

topped with fried oyster mushrooms & parmesan

Please note: pasta can be substituted with gluten-free pasta.



FLATBREAD PIZZA 

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

buffalo mozzareŹa, basil oil & parmesan

Goat Cheese Pizza (Bianco) – 159 SEK
Mascarpone cream, fior di latte, goat chŸse, 

red onion marmalade, truffle honey, walnuts & parmesan

Prawn Pizza (Bianco) – 159 SEKPrawn Pizza (Bianco) – 159 SEK
Mascarpone cream, fior di latte, hand-pŸled prawns, 
spring onion, gremolata cream & parmesan

Mushroom Pizza (Bianco) – 159 SEK
Mascarpone cream, fior di latte, oyster mushrooms, 
portobeŹo & button mushrooms, spring onion, 

gremolata cream & parmesan

Salami Spianata – 159 SEKSalami Spianata – 159 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa, 

basil oil & gremolata cream

Five Guys – 159 SEK · Spicy
Tomato sauce, fior di latte, ’nduja salami, smoked pork beŹy, 

red onion, pickled onion, spring onion, 
gremolata cream, chili mayonnaise & parmesan

If you have any allergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please feel free to ask us!



FOR THE 
LITTLE ONES

Meatballs – 69 SEK
Potato purée, cream sauce & lingonberries

Margherita – 49 SEK
Tomato sauce & fior di latte

Pancakes – 49 SEK
Served with strawberry jam & whipped cream

food

If you have any allergies, please speak to our staff. 
If you’re wondering where the meat we serve comes from, please feel free to ask us!

drinks
Coca-Cola / Zero / Fanta / Sprite – 39 SEK (33 cl)

Loka, citrus / still – 35 SEK (33 cl)

Juice, passion fruit / apple / orange / cranberry – 35 SEK

Hammars Bryggeri Soda
Raspberry or passion fruit (sugar-free) – 39 SEK (33 cl)



Crème Brûlée with Blueberry Purée – 65 SEK

Apple Pie Panna Cotta – 79 SEK
Cinnamon panna cotta with butter-fried apples, 

topped with dream crunch

Pecan & Caramel Pie – 79 SEK
SwŸt-tart lingonberries flavoured with gin, 
topped with lightly whipped creamtopped with lightly whipped cream

Chocolate Mousse with Roasted Hazelnuts – 75 SEK
Topped with olive oil & flaky salt

Vanilla Ice Cream – 63 SEK
With chocolate sauce & dream crunch

Sorbet (VEGAN) – 42 SEK
Flavour may vary

Truffle – 30 SEKTruffle – 30 SEK
Flavour may vary

COFFEE & COFFEE DRINKS
TEA – 29 SEK
COFFEE – 29 SEK
Cappuccino – 45 SEK
Caffè Latte – 45 SEK

ESPRESSO – SINGLE 32 SEK · DOUBLE 35 SEK
KaffŸ Karlsson – 135 SEK (5 cl)
CoffŸ Baileys – 135 SEK (5 cl)CoffŸ Baileys – 135 SEK (5 cl)
Irish CoffŸ – 135 SEK (5 cl)
Frangelico Hot Shot – 89 SEK
Hot Shot – 89 SEK

Moscato d’Asti (Dessert Wine) – 99 SEK

For many, a classic is an after-dinner drink with coffŸ. 
Just ask our staff and we’Ź be happy to arrange it.

SWEETS


