
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  
Gys in g e  T räd gård

Mat jas  Gård
B öle  Grön sak er  
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

Gamme l st il l a  W hi ske y
St je rn su nd s  B rygg hus
St je rn su nd s  B ränn e ri

Jär vsö  mus te r i  
L il lb ros går d

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

 



MENU

Starte rs  

Be ef  te nd er lo in  carpacc io  f rom Vin ne rs jö  A ngus  1 95  SEK
Guldklimp chee se , roas te d haz eln uts , herb s an d co ld-pre ss ed rapes ee d 
o il  f rom Mård än gs

Kali x v en dace  roe  1 90  SEK
De ep - f r ie d p ot ato  cake,  c rème f ra îche ,  red  oni on , dil l  and chive s

Smoke d be et  t art are f rom Böle Grönsake r (ve gan)  16 5 SEK
Gril le d l ee k e muls ion,  must ard  s ee ds f rom Liss Ellas , de ep -fr ie d l ee k 
f rom Gys ing e Trädgård and cre ss

Main Course s

Re d wine -bra is ed be e f chuck f rom Vin ne rs jö  A ngus  3 10  S EK
But te red mushrooms , pickl ed onion,  J erus al em arti choke chips  and  
potat o puré e

Cure d cod lo in , MS C 375  S EK
Light ly  s moked  b roccoli puré e,  s eas on al  ve ge table s, parsle y an d 
blue  mus se l  s auce

Swe dish  p ot at o  p an cake  ( raggmunk)  made  wi th potatoe s f rom 
Mat jas Gård  (ve get ari an )  2 55  SEK
But te red mushrooms , len tils  f rom Nordisk Råvara ,  pickle d on ion, 
Je rusa le m art ichoke  chip s an d pep pe r c re am chee se

Meatb al ls made  f rom min ce d be ef  f rom Vin ne rs jö  A ngus  2 20  SEK
Pickl ed cucumbe r , l ing on berr i es , cre am s auce  an d p ot ato  p urée



Desserts

Wärds hus  Swis s 130  SEK
Merin gue , blue be rr i es , chocolat e sorbe t, chocolate c ru mbs  an d 
whipp ed  c ream

Apple  te rr ine  130  SEK
Cardamom i ce  c ream, vanil la  cus tard, Drömmar cookie s 
and apple  puré e

Ling on be rry  s orb et  75  SEK
Roaste d white  chocolat e an d dr ie d l ingon berr ie s

Homemade t ruff le  45  SEK
Flavored  wit h loca l 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 potat oe  puré e

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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