
STF Gysinge

Our food philosophy

In spi re d by old  c raf t  t rad iti on s an d an  aut hen tic  s ust a inable  
minds et , we st r ive  t o use  h igh -qua lity  in gred ien ts .  

We  work a s  local ly  a s possi ble  and  pre ferably  organ ical ly .  
All  meat is  Swe dis h an d we  b uy s ome  whole animals f rom loca l  

farme rs.  Fis h and  s hel l f i sh come from s ust ai nable  s tocks  an d farms .

The  kitchen  p repare s al l  food  f rom scratch and  p laces  g reat 
e mphas is on workin g se as on a lly  wit h re a l  and  g en uine  i ngre die nt s.

Vi nn e rs jö  A n gus  
Mat ja s  Gård

B öle  Grön s ake r  
Ä n gs holme n s  Gård s me je r i

Lis s e l la s  Se n ap
Mård än gs  rap so l ja
Gys in g e  B rygg e r i

Gammels til l a Whi skey
Stj erns und s Brygg hus

Jär vsö  mus te r i  
L il lbros  gård

L o c a l  p ro du c e r s

 



MENU

Starte rs  

Be ef  tart are  f rom Vin ne rs jö  A ngus 19 0  SEK
Must ard  mayonn aise , dil l  pi ckle d cucumb er ,  Rödbrokig  SRB chee se , 
and br ioche crout on

Toast  S kage n 185  S EK
Prawn s,  ve ndace roe,  horse rad ish,  d il l  an d butt er -f r ie d b read

Blacken ed whit e a sparagus  (ve ge tar ian) 175  S EK
Pot ato  c r is p, se awe e d caviar  and  san def jord  sauce

Main Course s

Cut  of  the  day 3 75 SEK
Gree n asparagus , pickle d p ear l  on ions , gree n pe ppe r  s auce  and  
con f it potatoe s

But te r-f r ie d pike -pe rch 36 5  SEK
Sprin g veg et ab les , pickled rhubarb,  whit e win e sauce an d mashe d 
potat oe s

Whe at croque tte  f lav ore d with Ä ngs hol me n  blue  che e se  
(ve get ari an )  2 65  SEK
Sprin g veg et ab les , white  b ean puré e,  wil d g ar l i c vina ig ret te  and  
roas te d pumpkin se ed s

Toast  S kage n 26 5  SEK
Shrimp,  ve ndace roe,  horse rad ish,  d il l , and but te r -f r ie d b read

Ste ak t artare made  f rom bee f  f rom Vin ne rs jö  Angus  2 90  SEK
Must ard  mayonn aise , dil l -pickle d cucumb er , Rödbrokig  SRB 
chee se , br ioch e crouton  and  Fre nch fr i es

Meatb al ls made  f rom min ce d be ef  f rom Vin ne rs jö  A ngus  2 05 SEK
Pres se d cucumb er , l in gonbe rr ie s, c ream sauce and mas hed  potat oe s



Desserts

Poache d rhubarb 130  SEK
Rhubarb ice cre am,  van il la  pan na  cotta , c ru mble  an d me ring ue

Chocolat e cake  wi th st out  f rom Gysin ge  Bre wery 130  SEK
Chocolat e cré meux ,  roas te d white  choco la te  an d J erus ale m 
artichoke ice cre am

One  s coop of homemad e ice c ream/sorbe t 49  SEK
As k t he st a ff  about toni ght’ s f lavors

Homemade t ruff le  45  SEK
Flavored  wit h Gammels til l a whis ky

Children ’s  Menu

Meatb al ls made  f rom min ce d be ef  f rom Vin ne rs jö  A ngus  1 20  SEK
Cre am sauce , l in gonbe rr ie s an d mashe d potatoe s

Hous e pancakes  made wit h fl our  f rom Vin ne rs jö  9 5 SEK
Homemade jam and whipp ed c ream
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