MENY

Har hittar du smaker vi alskar — och vi hoppas att du kommmer gora detsamma.
Var mat lagas med omtanke och vi anvander lokala rédvaror och svenskt kott
— for smaken, for kanslan och for att stotta vara smalandska lantbrukare.

SMATT & GOTT

TILL DRINKEN ELLER SOM FORRATT

CHARKPLANKA | 269 KR FORTVAPERSONER

Lufttorkad skinka, tva sorters salami, oliver, tva sorters ost, marmelad, froknacke
och friterad saltgurka

CHIPS | 70 KR

Serveras med creme fraiche samt rodlok och rom

STADSHOTELLETS SMAPLOCK | 60 KR PRis PER PLOCKRATT

Valj mellan marinerade oliver, dlkorv eller friterade saltgurkor och rostad vitldoksdipp

FORRATTER

EN SMAKFULL BORJAN

RAB]FF DELUXE ‘ 179 KR STORRE PORTION 235KR | MED POMMES + 59 KR

Serveras med dijonnaise picklade gulbetor, friterad kapris, lattsaltade chips,
parmesan och rostad 6k
Dryckesférslag: Stoneleigh, Pinot Noir, Nya Zeeland 125kr/glas

VAR EGEN TOAST SKAGEN | 169 KR

Smorstekt surdegsbrod med var klassiska Skagenrora
Dryckesférslag: Leth Riesling Selection 2023, Osterrike, 115kr/glas

GRASLOKSPANNACOTTA | 179 KR

Serveras pa ragbréd med gin-gravad lax med gin fran Vimmerby Spritfabrik och toppas
med artskott fran Korka Kvarn samt 6jréom
Dryckesférslag: Domaine de la Vinconniere Sauvignon Blanc, Frankrike 115kr/glas

BISTRO

TIDLOSA RATTER

STEARKSANDWICH | 269 KR

Surdegsbrod med skivad flankstek, toppad med tryffelmajonnas, picklad rédlok och
friterad silverlok. Serveras med pommes frites

EXTRA DIPPSAS? 15 KR STYCK Tyffelmajonnds, Dijonnaise, Ramslékscreme, Majonnds, Rostad vitloksdipp
Dryckesférslag: Bunch of Grapes Zinfandel, USA, 115kr/glas

STADSHOTELLETS RAKMACKA | 259 KR

Smorstekt surdegsbrod som toppas med 200g handskalade rakor, 4gg, majonnas,
citron och picklad rodlok
Dryckesférslag: Leth Riesling Selection 2023, Osterrike, 115kr/glas

VAR KLASSISKA CAESARSALLAD | 249 KR

Klassisk kramig caesarsallad med kyckling och bacon (gar aven att fa med halloumi)
Dryckesférslag: Blason De Bourgogne Macon villages, Frankrike, 145kr/glas

KRAMIG LINGUINIPASTA | 259 KR

Serveras med ortstekt kyckling och toppas med friterad ostronskivling
Dryckesférslag: Stoneleigh, Pinot Noir, Nya Zeeland 125kr/glas

ALLERGIER ELLER SPECIALKOST?
Lat oss veta for basta service
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MENY

Har hittar du smaker vi alskar — och vi hoppas att du kommmer gora detsamma.
Var mat lagas med omtanke och vi anvander lokala rdvaror och svenskt kott
— for smaken, for kanslan och for att stotta vara smalandska lantbrukare.

VARMRATTER

KOMPONERADE MED SAGONGENS RAVAROR

STADSHOTELLETS HAMBURGARE | 289 KR 150GRAM | EXTRA KOTT +49kr

Smalandskt hangmorat notkott, cheddar fran Vaddo, rostad vitloksdressing, rokt sidflask,

picklad rodlok, sallad och tomat, serveras med friterad saltgurka med

rostad vitloksdipp samt pommes frites

EXTRA DIPPSAS? 15 KR STYCK Tyffelmajonnds, Dijonnaise, Ramslékscreme, Majonnds, Rostad vitloksdipp
Dryckesférslag: Contra Cara, Malbec, Argentina 130kr/glas

ORTBAKAD RYGGBIFF | 379 KR

Serveras med provencalepotatis, bakad tomat och toppas med vispat rodvinssmaor
Dryckesférslag: Bunch of Grapes Zinfandel, USA, 115kr/glas

KOKSMASTARENS VILTROTTBULLAR | 319 KR

Serveras med pressad potatis fran Axelssons i Aby, pressgurka, rarérda lingon
och graddsas med smak av macererade enbar fran gintillverkningen pa Vimmerby Spritfabrik

Dryckesférslag: Villa Vetti Ripasso, Italien, 135kr/glas

GRILLAD HAVSABBORRE | 399 KR

Serveras med kramig sparrisrisotto, brynt értsmor och grillad citron
Dryckesférslag: Blason De Bourgogne Macon villages, Frankrike, 145kr/glas

VAR EGEN VARMROKTA LAX | 289 KR

Serveras med dillslungad potatis samt ramsldkscreme och toppas med sockerarta samt radisa
Dryckesférslag: Ruppertsberger Riesling Nussbien, Tyskland 105kr/glas

BAKAD PUMPA MED CHEVRE OCH VALNOTTER | 269 KR

Serveras med svart ris, granatapple och brynt értsmor
Dryckesférslag: Le Roi Soleil rosé, Frankrike, 120kr/glas

DESSERT

SOTA KONSTVERK

SOMRIG GLASSDROM ‘ 149 KR STORRE PORTION ATT DELA PA TVA +20 KR

Glass, maranger, jordgubbar, gradde, rullran och chokladsas
Dryckesférslag: Moscato D “Asti 70kr/8cl

PASSIONSFRUKRTSMOUSSE | 159 KR

Serveras med bakat kokoskrisp med smak av mandel
Dryckesférslag: Moscato D “Asti 70kr/8cl

GLASS | 60 KR rerkuLa

Valj mellan choklad, blabar eller vanilj

SORBET ‘ 60 KR PerkuLA

Valj mellan flader/jordgubb eller mango

BARNMENY

BARNENS FAVORITER - TILLAGADE MED OMSORG

BARNBUFFE ‘ 20 KR PRISPERAR AV BARNETS ALDER (UPP TILL12 AR)

Pasta, kottfarssas, fisk, potatis, chicken nuggets, korv med broéd, minihamburgare, majs,
tomat, gurka, fruktsallad, glasspinne

PANNKAKOR | 149 KR

Serveras med sylt och gradde

ALLERGIER ELLER SPECIALKOST?
Lat oss veta for basta service

WWW.VIMMERBYSTADSHOTELL.SE




MENU

Here you'll find flavors we love —and we hope you will too.
Our food is prepared with care, using local ingredients and Swedish meat
—for the taste, for the feeling, and to support our Smaland farmers.

SMALL DELIGHTS

FOR DRINKS OR AS AN APPETIZER

CHARCUTERIE BOARD | SEK 269 rortwo

Air-dried ham, two types of salami, olives, two kinds of cheese, marmalade, seed crackers,
and fried pickles

CHIPS | SEK 70

Served with créeme fraiche, red onion, and roe

OUR SMALL SELECTION | SEK 60 erice per pick

Choose between marinated olives, beer sausages, or fried pickles with roasted garlic dip

STARTERS

ATASTY BEGINNING

BEEF TARTAR DELUXE ‘ SEKR 179 LARGER PORTION SEK 235 | ADD FRIES + SEK 59

Served with dijonnaise, pickled beets, fried capers, lightly salted chips, Parmesan,
and roasted onions
Drink suggestion: Stoneleigh, Pinot Noir, New Zealand SEK 125/glass

OUR OWN TOAST SKAGEN | SEK 169

Buttered sourdough bread topped with our classic Skagen mix
Drink suggestion: Leth Riesling Selection 2023, Austria, SEK 115 /glass

CHIVE PANNACOTTA | SEK 179

Served on rye bread with gin-cured salmon using gin from Vimmerby Spritfabrik, topped
with pea shoots from Korka Kvarn and vendace roe

Drink suggestion: Domaine de la Vinconniere Sauvignon Blanc, France SEK 115/glass

BISTRO

ALL-TIME FAVORITES

STEAKSANDWICH | SEK 269

Sourdough bread with sliced flank steak, topped with truffle mayonnaise, pickled red
onion, and fried silver onion. Served with French fries

DIP SAUCE? + SEK 15 Truffle mayonnaise, Dijonnaise, Ramson cream, Mayonnaise, Roasted garlic
Drink suggestion: Bunch of Grapes Zinfandel, USA, SEK 115/glass

STADSHOTELLET'S SHRIMP SANDWICH | SEK 259

Buttered sourdough bread topped with 200g hand-peeled shrimp, egg, mayonnaise, lemon,
and pickled red onion

Drink suggestion: Leth Riesling Selection 2023, Austria, SEK 115/glass

OUR CLASSIC CAESAR SALAD | SEK 249

Classic creamy Caesar salad with chicken and bacon (also available with halloumi)
Drink suggestion: Blason De Bourgogne Macon villages, France, SEK 145/glass

CREAMY LINGUINI PASTA | SEK 259

Served with herb-roasted chicken and topped with fried oyster mushroom
Drink suggestion: Stoneleigh, Pinot Noir, New Zealand SEK 125/glass

ALLERGIES OR SPECIAL DIETARY REQUIREMENTS?
Let us know so we can provide the best service.
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MENU

Here you'll find flavors we love —and we hope you will too.
Our food is prepared with care, using local ingredients and Swedish meat
—for the taste, for the feeling, and to support our Smaland farmers.

MAIN COURSES

MADE WITH SEASONAL INGREDIENTS

STADSHOTELLET'S HAMBURGER \ SER 289 150 GrAM | EXTRA MEAT + SEK 59

Smaland's tender beef, Vaddo cheddar, roasted garlic dressing, smoked pork belly,
pickled red onion, lettuce, and tomato, served with fried pickles, dip, and French fries

DIP SAUCE? 15 SEK Truffle mayonnaise, Dijonnaise, Ramson cream, Mayonnaise, Roasted garlic
Drink suggestion: Contra Cara, Malbec, Argentina SEK 130/glass

HERB-BAKED SIRLOIN STEAK | SEK 379

Served with Provencal potatoes, baked tomato, and topped with whipped red wine butter
Drink suggestion: Bunch of Grapes Zinfandel, USA, SEK 115/glass

CHEF'S GAME MEATBALLS | SEK 319

Served with pressed potatoes from Axelssons in Aby, pressed cucumber, raw mashed
lingonberries, and cream sauce flavored with macerated juniper berries from the gin
production at Vimmerby Spritfabrik

Drink suggestion: Villa Vetti Ripasso, Italy, SEK 135/glass

GRILLED SEA BASS | SEK 399

Served with creamy asparagus risotto, browned herb butter, and grilled lemon
Drink suggestion: Blason De Bourgogne Macon villages, France, SEK 145/glass

OUR OWN HOT SMOKED SALMON | SEK 289

Served with dill-stirred potatoes, ramson cream, and topped with sugar snap peas and radishes
Drink suggestion: Ruppertsberger Riesling Nussbien, Germany SEK 105/glass

BAKED PUMPKIN WITH CHEVRE AND WALNUTS | SEK 269

Served with black rice, pomegranate, and browned herb butter
Drink suggestion: Le Roi Soleil rosé, France, SEK 120/glass

DESSERT

SWEET WORKS OF ART

SUMMER ICE CREAM DREAM | SER 149 ARGER PORTION TO SHARE + SEK 20

Ice cream, meringues, strawberries, cream, waffles, and chocolate sauce
Drink suggestion: Moscato D “Asti 70kr/8cl

PASSION FRUIT MOUSSE | SEK 159

Served with baked coconut crisps with almond flavor
Drink suggestion: Moscato D “Asti 70kr/8cl

ICE CREAM | SEK 60 Pperscoop

Choose from chocolate, blueberry, or vanilla

SORBET | SEK 60 Pperscoop

Choose from elderberry/strawberry, or mango

RIDS' MENU

CHILDREN'S FAVORITES - COOKED WITH CARE

CHILDREN'S BUFFET ‘ SER 20 PRICE PER YEAR OF CHILD'S AGE (UP TO 12 YEARS)

Pasta, minced meat sauce, fish, potatoes, chicken nuggets, sausage with bread, mini
hamburger, corn, tomato, cucumber, fruit salad, and an ice cream stick

PANCARKRES | SEK 149

Served with jam and cream

ALLERGIES OR SPECIAL DIETARY REQUIREMENTS?
Let us know so we can provide the best service.
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