
GRILLED SCAMPI        299:-
Served with vegetable riso�o, pesto 
HOUSE BEEF PASTA                 199:-
Pasta Tagliatelle, Beef tenderloin, Vegetables, 
Garlic in cream sauce topped with freshly grated 
parmesan cheese
CHICKEN PASTA              189:-
Pasta Tagliatelle, Fried chicken fillet, S�r-fried 
vegetables, Basil sauce, topped with freshly 
grated parmesan cheese
HOUSE BURGER        199:-
Homemade Ground chuck burger, Dressing, 
Cheddar cheese, Pickled red onion, salad, Tomato, 
Jalapeño, Fries
WILD BURGER              219:-
Homemade burger of elk meat, Dressing, 
Le�uice, Pickled red onion, Bu�er-fried 
chantarelles, Grated Västerbo�en cheese, Fries
PRAWN SALAD             199:-
Hand-peeled prawns, Egg, Romaine Le�uce, 
Lemon, Dressing
CEASAR SALLAD        189:-
Chicken fillet, Fried Bacon, Le�uce, 
Dressing, Croutons

DESSERT
ICE CREAM         79:-
Three scoops of ice cream, with sauce and cream
TIRAMISU          99:-
CRÉME BRÛLÉE        99:-
PANNA COTTA TOPPED WITH BERRIES   99:-

BARNMENY
HAMBURGER         79:-
Plain burger with fries 
CHICKEN NUGGETS        79:-
Fries

SIDES
FRIES            39:-
CHILI CHEESE          49:-
ONION RINGS          49:-
MOZZARELLA STICKS         49:-
CHICKEN NUGGETS        49:-
BARBEQUE           199:-
Chili Cheese, Mozzarella S�cks, Onion rings, 
chicken nuggets, Crispy Chicken, Fries, Barbeque  
dressing, Chippotle Mayo 

DIPS            29:-
CHIPPOTLE MAYO     AIOLI  
BEARNAISE SAUCE BBQ DRESSING

STARTERS

GARLIC BREAD        69:-
Toast Bread. Salad, Aioli
GRILLAD HALOUMI       89:-
BRUSCHETTA         89:-
Toast Bread, Mozzarella, Tomat, Pesto, Basilika, 
Olive oil, Salad 
PRAWN COCKTAIL       139:-
Hand-peeled Prawns, Dill, Lemon Cream
TOAST SKAGEN        159:-
Toast bread, Homemade Skagen Mix with 
fresh prawns, Freshly grated horseradish, 
Cocktail tomato, Lemon, Dill,

HUVUDRÄTTER

BEEF TENDERLOIN PLANK      349:-
BEEF TENDERLOIN 200g, Duchess potatoes, 
bacon-wrapped asparagus, Grilled tomato, 
Red Wine sauce, Béarnaise sauce 
TOURNEDO         349:-
Grilled 200g Beef tenderloin served with 
potato cake, Fried vegetables, Peppercorn sauce
GRILLED DEER FILLET            329:-
Grilled deer fillet served with goat cheese and 
blueberry sauce
GRILLED LAMB FILLED           329:-
Grilled lamb fillet served with goat cheese 
potatoes and blueberry sauce
GRILLED ENTRECÔTE          289:-
Grillad Entrecoté served with wedge potatoes , 
Herbbu�er, Red wine sauce
GRILLED WILD BOAR       229:-
Grilledwild boar served with wedge potatoes, 
Fresh vegetables, Green peppercorn sauce
GRILL PLATTER   
Beef tenderloin, Entrecote, Lamb fillet, Lamb racks, 
Grilled halloumi, Fries, Sauces 
             2 Pers 499:-    4 Pers 899:-    6 Pers 1199:-
CHICKEN FILLET        219:-
Grilled chicken fillet filled with soo� cheese, 
sun-dried tomato served with vegetable riso�o 
and tomato pesto 
SCHNITZEL          199:-
Homemade Schnitzel, served with potato 
ragout, lemon, anchovy, capers, béarnaise sauce
GRILLED PIKEPERCH FILLET     299:-
Grilled pikeperch fillet, Root vegetables, Dill, 
Potatoes White whine velouté
GRILLED CHAR                      299:-
Served with potatoes, Root vegtables in 
elderflower sauce 

GRENNA STEAKHOUSE
WELCOME

www.grennasteakhouse.se

In case of allergies, please ask the staff for assistance !


