
L O G E N

L O G E N

VINGÅRDSLUNCH

THE CHEF’S 3-COURSE LUNCH	 525

Burrata med citronverbena

Majskyckling

Rostad jordgubbsglass

THE CHEF’S 2-COURSE LUNCH	 395

Majskyckling

Rostad jordgubbsglass

BY THE GLASS:

Ästad Vingård, mousserande, 2019	 150



Any allergies? Please speak to our staff.

LUNCH
STARTERS

SMOOTH GREEN TOMATO GAZPACHO	 185

Pickled jalapeño and citrus cream cheese

Ästad Vingård sparkling  150/900

BURRATA WITH LEMON VERBENA	 195

Honey, silver onion, cucumber, roasted almonds with fennel and dill seed

NV Frutière Vinicole d’Arbois, Caveau des Jacobins, Chardonnay & Savagnin, Jura, 
Frankrike  190/950

LOGEN’S STEAK TARTARE	 225

Capers, crispy kadaifi, wild garlic mayonnaise,  

pickled and iced silver onion, green leaves

2023 Schregel, Gutswein, Riesling, Rheingau, Tyskland  190/950

KALIX VENDACE ROE ON CRISPY POTATO RÖSTI 	 395

Served with the classic accompaniments

2024 Domäne Wachau, Smaragd Loibenberg, Riesling, Wachau, 
Österrike  200/1000

COFFEE

Espresso	 42

Cappuccino	 49

Caffè Latte	 55

MAINS

SWEDISH GRILL CHEESE	 225

Creamy beans, tomato variations, crispy tarragon, cheese foam

2024 Ximinez-Spinola, Exceptional Harvest, Pedro-Ximénez, Andalusien, 
Spanien  260/1300

SEARED SALMON	 295

Buttery broth, variation of summer cabbage and toasted brioche

2025 Dom Guiberteau, Samur Rosé, Cabernet Franc, Loire, Frankrike  165/825

CORN-FED CHICKEN	 275

Grilled baby gem lettuce, tomato, browned butter with Japanese quince, 

Parmesan and anchovy mayonnaise

2023 Dominique Cornin, Mâcon-Chaintre, Chardonnay, Bourgogne, 
Frankrike   235/1175

OPTIONAL SIDE	

Boiled new potatoes with browned butter and herbs

DESSERTS

ROASTED STRAWBERRY ICE CREAM 	 145

White chocolate with browned butter, spice cake, fresh strawberries  

in lemon verbena, yoghurt foam

2024 Brännland, Apple Ice, Mutsu-apples, Norrland, Sweden  150/5cl

MILK CHOCOLATE CRÈME BRÛLÉE 	 95  

With fresh berries

0YO Bodegas Barbeito, Boal, Madeira, Portugal  185/5cl

SORBET / ICE CREAM OF THE DAY	 85 


