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OFFERING

30% DISCOUNT
We offer a 30% discount on your entire food bill. Mondays

to Thursdays from 15:00 - 17:00. The discount cannot be
combined with other offers. Please do take advantage of

the offer before we regret it. 

2 COURSE - 279:-
We think that a 3-course dinner can be a bit too much for a

normal weekday, so we are offering 2-course. You choose the
main course yourself, and whether you want a starter or

dessert. Valid every day (unless we change our mind). 

SUNDAY DINNER - 319:-
Spend the holy Sunday with the family and enjoy Föjer's

Sunday dinner. Enjoy good company and a much
appreciated 3-course meal where you choose your own

starter, main course and dessert to a very good price. 



DRINK PACKAGES                               129:-

DRINK PACKAGES 1  

Cava + Beer + Coffee     
1 glass of Cava, 1 beer, 1 coffee

DRINK PACKAGES 2  

Cava + Red Wine + Coffee     
1 glass of Cava, 1 glass of red wine, 1 coffee 

DRINK PACKAGES 3  

Cava + White Wine + Coffee     
1 glass of Cava, 1 glass of white wine, 1 coffee 

Sometimes there are too many choices in life. We have the

solution. Make only one choice and choose from our beneficial

packages where the drinks tastes better. 

We recommend!

WE RECOMMEND



AIRMAIL 
     Rom, syrup, limejuice & sparkling wine

GIN & TONIC 
     Gin, tonic water & lemon 

APPLETINI 
     Sourz apple, vodka, lemon juice 

NEGRONI  
    Gin, campari, sweet vermouth

APEROL SPRITZ  
     Aperol, sparkling & soda

WHISKY SOUR  
    Bourbon, lemon, syrup & angostura bitter 

AMARETTO SOUR   
     Amaretto, lemonjuice & syrup 

GALLIANO SOUR    
     Galliano, lemonjuice, sugar & egg white  

MANGO MULE  
     Mango pureé, syrup, limejuice & sodawater 
     

TONIC SIN GIN 
     Tonic, enbär & lemon 

SOURMIX 
     Freshly squeezed lemon, syrup, egg white  

GUBBELINI   
     Strawberry pureé, icing sugar with sodawater 

COCTAILS                                             139:-

MOCKTAILS                                         89:-

COCTAILS

Cheers!



STARTER

GARLIC BREAD 

    Crispy sourdough bread flavored with garlic & fresh herbs

SKAGEN
     Swedish classic with prawns, dill, red onion, mayonnaise & stonebit rum on toasted 

     toast

CHEVRÉ 

     Goat cheese topped with honey, croutons & walnuts

SNAILS PROVENCALE 
    Classic-style gratin in herb & garlic butter, served with garlic bread

CAPRESE SALAD 

     Mozzarella salad with tomato, red onion, fresh basil, balsamic vinegar and olive oil

FRIED ANSJOVIS 
     Served with mixed salad & béarnaise

CARPACCIO 
     Made from beef filet with truffle cream, roasted buckwheat & 24 months aged 

     parmesan cheese, topped with olive oil and asparagus

STARTER
 85:-

 89:-

 89:-

 90:-

 90:-

 85:-

 119:-

Allergic? Ask us and we'll help you customize your menu.

PRIME RIB BURGER 

     Served with salad, tomato, cheese, ketchup and fries

KIDS MENU
 89:-

HOMEMADE MEATBALS  

     Veal meatballs, served with mashed potatoes, cream sauce & lingonberries

 89:-



SHARING

Allergic? Ask us and we'll help you customize your menu.

   GRILL MIX FÖR 2 PEOPLE  
   

330:-/pers

We recommend! 

Enjoy a little of each. Three tender pieces of meat together can
be summed up in one word - SUCCESS! Share with someone
you love, and the food will taste even better.

800 g of meat perfect combination for 2 people.

The combination consists of beef filet, sirloin steak and entrecote.
Served with red wine sauce, cafe de paris butter, crispy kale,
panzanella salad & fries.

Note! This dish is not included in the 2 course offer.



A LA CARTÉ

CHILI BURGER 
     High rib burger, served with devil's sauce, bacon, truffle mayo, pickled red  
     onion, creamy cheddar cheese, crispy shallots & seasoned fries

 189:-

CHEESEBURGER 
     BBQ glazed burger on prime rib served with dijon mayo, pickled red onion,
     bacon, crispy shallots & spice fries

 179:-

HALLOUMI BURGER 
     Tasty halloumi burger served with herb aioli, pickled red onion compote  
     flavored with hot mango chutney & spiced fries

 179:-

CLASSIC SALAD 
    Choose between chicken & crispy bacon / halloumi, romaine lettuce,    
    cabbage, pickled red onion, tomato, tossed in an herb dressing and   
    topped with 24 months parmesan & croutons

 199:-

WIENERSCHNITZEL 
   Vienna pork schnitzel. Served with red wine sauce, café de paris butter,  

   capers, anchovies and crispy fries 

 199:-

PORK TENDERLOIN OSCAR 
     Herb-baked pork fillet, served with fries, prawns, asparagus, béarnaise    

     sauce

 199:-

FILLET OF PORK   
    Herb-baked pork tenderloin with crunchy top of kale and hazelnuts, 
    served with creamy mashed potatoes and red wine sauce

 209:-

FÖJERS VEAL MEATBALLS 
     Tasty veal meatballs served with cream sauce, gherkins, raw stir-fried  

     lingonberries & mashed potatoes

209:-

LEG OF LAMB 
    Red wine braised leg of lamb served with creamy mashed potatoes, 
    red wine sauce, crunchy rosemary & fresh herbs

 209:-

FILÉ MIGNON BLACK & WHITE   
    A slice each of beef fillet and pork fillet served with red wine sauce and
    béarnaise sauce and fries

 209:-

COD BACK FILLET   
     Served with creamy potato puree, lingonberry, clarified butter, kale and 
     fresh dill

 219:-

CLASSIC PLANK STEAK   
     Our famous plank steak where you can choose between sirloin steak  
     with coat, pork tenderloin & chicken breast fillet served with béarnaise 
     sauce, mixed salad, baked tomato, asparagus & onion rings

 219:-

.. SIRLOIN STEAK WITH COAT 250 G   
     Served with panzanella salad, red wine sauce, smoked tomatoes & crisps
     french fries & cafe de Paris butter

 229:-

ENTRECOTÉ 300 G    
     Served with panzanella salad, baked tomato, fries, béarnaise sauce and   
     cafe de Paris butter  

 259:-

Allergic? Ask us and we'll help you customize your menu.

Bon Appetit! 



DESSERT

VANILLA ICE CREAM  

    Lovely dreamy smooth vanilla ice cream. Served with redcurrant jam & fried white chocolate

CHOCOLATE FONDANT

    A classic dream dessert. Topped with fried white chocolate & tasty chocolate mousse.

DESSERT

 79:-

 99:-

CREME BRULEE 

    Classic creme brulee, served with apple compote

CAMEMBERT 

    Served in the classic way with redcurrant jam and crispy parsley.

 99:-

 109:-

HEY! WE TREAT ALL CHILDREN UNDER 8 YEARS OLD -

WITH ICE CREAM!

AVEC AFTER THE MEAL

Boulard

Grönstedts VS

COGNAC / CALVADOS 20:-/cl

Plantation Stiggins Fancy

Ron Barceló Imperia

ROM 25:-/cl

Sarpa Oro Di Poli

GRAPPA 20:-/cl

Famous grouse

WHISKY 20:-/cl

Highland

Maker’s Mark

Hallands fläder

BRANDY 20:-/cl

Skåne akvavit

Bäska droppar 

Östgöta sädesbrännvin

Yummy!

Ardberg 10 Yo 46% Single Malt 25:-/cl



WINE LIST

RED WINE

RED WINE OF THE HOUSE 59 225:-

BOTTLEGLASS

Ask the staff. 

CARUSO N ́DAVOLA 95 299:-

A medium-bodied, lighter wine with a taste of
wild berries, licorice root and mushrooms.

Italy Nero D’Avola

CARRAMIMBRE 105 335:-

A fuller wine with a taste of red wild berries and
some oak and vanilla notes.

Spain Ribera del Duero

LANGUEDOC REVEU 105 335:-

A dry and full-bodied wine with a roasted taste
bread and red berries.

France Grenache Syrah
 

CLIVUS RIPASSO 110 419:-

Full body with notes of forest berries and dark
chocolate.

Italy Corvina / Rondinella
 

LA CAVE DAZE 529:-

A medium-bodied and soft dry wine with flavors of
dark berries and roasted notes.

France Bourgogne Pinot Noir 

(only bottle)

CLIVUS AMARONE 625:-

A concentrated and powerful wine with a taste of
spices, cocoa, berries with long and soft slightly
sweet aftertaste.

Italy Corvina / Corvinone / Rondinella

(only bottle)

WHITE WINE

WHITE WINE OF THE HOUSE 59 225:-

BOTTLEGLASS

Ask the staff.

CARUSO INZOLIA 95 299:-

A fresh and fruity wine with a taste of apple
and pears.

Italy Inzolia

OLD COACH ROAD 105 335:-

A dry and crisp fresh wine with notes of lime,
melon and passion fruit.

New Zealand Sauvignon Blanc

JEAN GEILER RIESLING 105 399:-

An elegant dry and slightly fuller fresh wine with
citrus fruit flavor.

France Riesling

CHÂTEAU DE FLEYS 495:-

A full-bodied, dry and soft wine with notes of
pineapple, apple and white peach.

France Chardonnay Chablis

(only bottle)

ROSÉ 

WINE OF THE HOUSE
ROSÉ

69 235:-

BOTTLEGLASS

Ask the staff.

Grape: Glera
Youthful taste with hints of pear, honey and
citrus peel

SPARKLING & SWEET

DE STEFANI PROSECCO
EXTRA DRY

85 340:-

BOTTLEGLASS

Italy Venetien

DE STEFANI PROSECCO
ROSÉ

85 340:-

Grape: Glera, Pinot Noir
Semi-dry with flavors of cherries,
strawberries and currants

Italy Veneto 

BODEGAS CARE MOSCATEL
ALEJANDRIA (SÖTT)

79:-/5cl

Grape: Muscat 
Half Sweet and full-bodied with a taste of
lychee and tropical fruits

Spain / Aragón / Cariñena



BEVERAGES

COFFEE DRINKS

COFFEEDRINK 4 CL/6 CL 110:-/130;-

IRISH COFFEE 

Irish whisky, coffee, brown sugar, cream 

KAFFE KARLSSON 

Baileys, cointreau, coffee, cream 

KAFFE AMARETTO 

Amaretto, coffee, cream 

LIQUOR

GRAPPA

VODKA

ROM

LIQUEUR

WHISKEY

GIN

SNAPS

20:-/ CL

SODA

COCA COLA/ZERO   

FANTA/SPRITE

SPARKLING WATER NATURAL/LEMON 

KIVIK LEMONAD LEMON 

ORANGE JUICE 

23:-

23:-

23:-

23:-

23:-

Would you like some coffee? 20:-  

NON - ALCOHOLIC

NON ALCOHOLIC
BEER/CIDER 33 CL

39:-

JOPEN NON ALCOHOLIC
 33 CL

49:-

..

BEER

CRAFT BEER 59:-

Knize / Czech lager 40 CL

SKÅNSK KLASSIKER 50 CL 79:-

JOPEN NORTH SEA IPA
6.5% 33 CL

79:-

WELTENBURGER HEFE 
50 CL

89:-

PEAR CIDER 4,5% 33 CL 79:-

MELLERUDS 55:-

CORONA 55:-

HEINEKEN 55:-

STAROPRAMEN 55:-

TUBORG GULD 60:-

MARIESTAD 69:-

GUINNESS 60:-

ERIKSBERG 69:-

FALCON 69:-

ÄPPLE PALE ALE 4,2% 79:-

RED ALE 5,6% 79:-

BLACK IPA 6,5% 79:-

ÖSTERLEN HONEY ALE
6,5% 

79:-
..





A PRICELESS TREASURE

Föjer, Alfred (1878 - 1957)

In the "good old days" or a few
decades ago, Eslöv was the big city
you had to visit, either with your own
car or with the blue buses. Eslöv was
the city where you could find
anything you seek for. If you couldn't
find it at Granlunds, there were
several shops to choose from.

On April 10, 1902, Alfred Föjer opened
his photo studio, and became a well-
known photographer in the village.

In the archive we find pictures taken
from the beginning of the 20th
century - portraits of wealthy people
and families from Röstånga, Billinge
and Ask.

For over 40 years, Föjer immortalized
several generations of the
inhabitants of Eslöv - baptisms,
school graduations, confirmations,
students, weddings, 50th birthday
parties and funerals.

Just over 100 years later, his
successor, Stig Ekander, donated a
large collection of just over a million
negatives from the studio to Eslöv
county. The collection consists of
negatives from all shots from the
beginning until the company ceased
in 2006. In 2007, work began on to
digitize these. In the picture above,
we see Alfred Föjer with his wife
Frida, who gave her name to the
district Fridasro in Eslöv.

Original image from Föjer's studio.

www.fojer.se

https://digitaltmuseum.org/search/?aq=name%3A%22ffb7c8d2-1bfe-425c-9292-b08950dce96d%22

