
STARTERS

SVARTEN SNAILS 14,90 €
Svarte’s sizzling escargot pan with
parmesan, parsley, and grilled bread (L,
available G)

CITRUS SALMON TATAKI 14,90 €
Seared salmon with cherry tomato, citrus
gel, and honey–soy gel (M, G)

GRILLED EGGPLANT 12,90 €
(Also available as a main course) 24,90 €
Grilled eggplant with tomato salsa,
marinated zucchini, and herbed cream
cheese (V, G)

CREAMY MUSHROOM SOUP 13,90 €
Creamy soup with seasonal mushrooms
and toasted bread (L)

SHIP’S TARTARE 15,20 €
Beef tartare with toasted brioche,
crème fraîche, salmon roe, and grated
egg yolk (L)

SHIP’S BREAD 7,00 €
Ship’s grilled bread with bone marrow,
garlic, and herbs (L, available gluten-
free)
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MAIN COURSES

CATCH OF THE DAY 31,90 €
Grilled daily fish, creamy fish broth,
pickled fennel, salmon roe, and
potato-mushroom gratin (L, G)

SHIP’S RISOTTO 24,90 €
Saffron risotto with slow-braised beef
cheek (L, G)

PORK BELLY 27,90 €
Roasted pork belly, vermouth sauce,
seasonal vegetables, and thyme
potatoes (L, G)

GRILLED SEITAN 24,90 €
Grilled seitan, tomato salsa, jalapeño
aioli, chimichurri, and herbed pearl
couscous (V)
(also available gluten-free)

PAN-SEARED DUCK 29,90 €
Pan-seared duck breast, pumpkin purée,
cherry ketchup, porcini broth,
chimichurri, and couscous (L)
(also available gluten-free)

CLASSICS

PEPPER STEAK 34,20 €
Beef tenderloin, seasonal vegetables,
thyme potatoes, and three-pepper
sauce (L, G)

SVARTE´S HERRINGS 18,90 €
(Subject to availability)
Svarte’s famous herrings with mashed
potatoes, lingonberry jam, and
pickled cucumber (L)

Ask the staff about allergens.
 Origin of meat: EU



DESSERTS

BERRY YOGURT MOUSSE 10,90 €
Yogurt mousse with berry compote
and honey crumble (L, G)

SHIP’S CLASSIC PANCAKE 9,90 €
Traditional fried pancake with salted
caramel, berries, and whipped cream
(L, G)

SCOOP OF ICE CREAM 4,90 €
Ask the staff for today’s flavors.
Choice of berry sauce or salted caramel
sauce (L, G, available V)

+3,00 € per extra scoop

Ask the staff about allergens.
 Origin of meat: EU


