
Menu 

APPETIZERS 

MAIN COURSES 

DESSERTS 

SCANIAN MENU 

Two courses 245:- 

ÖSTARPSMENYN 

Three courses 395: - 
Wine package 210: -  
  
 
We reserve right to make changes  
or discrepancies with regard to season 

Three kinds of herring with Allerum XO & homemade brown bread  105:

 115:

Östarps ecological äggakaka with smoked bacon, lingonberries & chives  165:

 225:

 265:

White chocolate ice cream with lingonberry berries & brownie   85:-

Truffles on Manjarichoklad with raspberry sauce   28:-

Three kinds of herring with Allerum XO & homemade brown bread    

Östarp's ecological egg cake with smoked bacon, chives and preserved 
cowberries

   

2010 Classic Riesling, Peter Lehman, Australia    

2008 Shiraz Peter Lehman, Barossa Valley, Australia    

2004 Tokaji Aszu, St. Stephan's Crown, Hungary    
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