
MAIN COURSES
pan fried arctic char w. turnip, broccoli,  
savoy cabbage, grapefruit & cauliflower puree ... 	285.-
cold, salted salmon served w. dill creamed potatoes	275.-
steamed cod loin w. white wine foam,  
brussels sprouts, carrot, anchovy butter, dill,  
lemon & boiled potatoes  ......................	350.-
prawn salad w. egg, avocado & nobis dressing  ..	245.-

potato dumplings with mushrooms, browned butter 
and spinach  ...................................	245.-
baked pumpkin and lace bowl w. carrot puree,  
chanterelles, broad beans, pickles & cress ...	 220.-

“doppsko”- creamed swedish hash,  
with egg yolk & beetroots ......................	205.-
roasted reindeer w. pumpkin puree, beets, pickled  
plums, red wine sauce & baked potatoes .........	365.-
pelikan´s meatballs w. cream sauce, pickled  
cucumber, lingonberries & potato purée ......... 	218.-
fried salted bacon with creamy onion sauce  ....	198.-
calf liver “anglaise” w. bacon & capers ........	245.-
boiled knuckle of pork with mashed swedes and 
three kinds of mustard  ........................	229.-
diced and fried tenderloin, potatoes,  
onion & egg yolk ...............................	325.-
lamb tenderloin w. baked jerusalem artichokes,  
celeriac, red cabbage salad, pickles,  
red wine sauce & gruyère cheese ................	335.-

                          AQUAVIT	  BY cl

aalborg jubileums  ...............	 26.-
aalborg taffel  ..................	 26.-
absolut vodka  ...................	 26.-
bokma genever  ...................	 26.-
bäska droppar  ...................	 26.-
gammal norrlands akvavit (eko)  ..	 26.-
hallands fläder  .................	 26.-
herrgårds aquavit  ...............	 26.-
lysholms linie aquavit  ..........	 26.-
löitens aquavit  .................	 26.-
nyköpings brännvin  ..............	 26.-
o.p. andersson (eko)  ............	 26.-
o.p. andersson klar (eko) ........	 26.-
o.p. andersson petronella (eko) ..	 26.-
skåne  ...........................	 26.-
svartvinbärs brännvin  ...........	 26.-
östgöta sädesbrännvin  ...........	 26.-

        “GROSSHANDLARMIDDAG*	
— pre-dinner drink — 
a ”grosshandlare” 

4 cl eau-de-vie with lemonade
— first plate — 

”gubbröra” anchovies, eggs, 
parsley and dill
— second plate — 

boiled knuckle of pork w. mashed swedes 
and three kinds of mustard

— drinks included — 
2 draft 40 cl and 1 aquavit 6 cl

— dessert — 
coffee with avec 4 cl & chocolate truffles

999.-

DESSERTS
crème brulée ...................................	115.-
chocolate cake w. candied pecans, sea salt &  
whipped citrus cream ............................	 120.-
meringues w. vanilla ice cream, chocolate, pistachios  
& raspberry coulis .............................	120.-
apple pie w. vanilla ice cream .................	115.-
pelikan´s chocolate truffles ...................  	65.-
one scoop of sorbet  ...........................	 65.-

*�read more about “grosshandlar”dinner at www.pelikan.se 
allergic? ask staff for advice.

APERITIF
glass of champagne (moët & chandon brut) 	165.-
peach lemonade (non alcoholic) ..	 85.-  
(peach puree, mint, lemon, soda)
dry martini .....................	 155.- 
(gin, noilly prat, lemon twist)
grosshandlargrogg  ..............	 140.- 
(eau-de-vie & sugar soda)
vesper ..........................	 155.- 
(vodka, gin, lillet blanc)
sidecar  ........................	 155.- 
(cognac, cointreau, lemon)
negroni  ........................	 155.- 
(gin, campari, vermouth)
whisky sour  ....................	 155.- 
(whisky, angostura, sugar, lemon)

www.pelikan.se

  STARTERS
“s.o.s”assortment of herring w.cheese 1⁄2 145.- 1/1 	215.-
“toast skagen” w. bleak roe  ......... 1⁄2 175.- 1/1	235.-
steak tartare w. horseradish, capers,  
shallots, egg yolk & dijonnaise .. 1⁄2 165.- 1/1	 245.-
“gubbröra” anchovies, eggs, parsley and dill 
served on sweet brown bread & egg yolk  ........	140.-
pumpkin soup with chanterelles, tarragon,  
cumin & whipped lemon cream .....................	155.-
salted reindeer w. goat cheese cream,  
cloudberries & breadcrumbs .....................	215.-
bleak roe w. red onion, creme fraiche  
& butter fried toast ...........................	225.-
veal liver pâté on homemade bread w. chanterelles,  
capers berries & gruyère cheese ................	155.-
bacon by the slice from fällmans ...............	 85.-
tomato salad  ..................................	 75.-
seasonal salad w. vinaigrette ..................	 85.-



	 OTHER BEVERAGES	        33 cl

ramlösa (mineral water)  .........	 39.-
ramlösa still/sparkling 80 cl  ...	 78.-
soft drinks  .....................	 39.-
juice - varieties  ...............	 39.-
milk  ............................	 30.-
coffee / the  .................... 	39.-
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	 DRAFT BEER	 40 cl

kellerbier (carnegie)  ...........	 99.-
100 watt ipa (carnegie)  .........	102.-
j.a.c.k session ipa (carnegie) ...	 99.-
staropramen  ..................... 	85.-
brooklyn east ipa  ............... 	90.-
brooklyn lager  ..................	 87.-
brooklyn defender ipa  ...........	 91.-
falcon export  ...................	 78.-
holsten pils .....................	 84.-
carlsberg hof (eco)  .............	 75.-

	 BOTTLED BEER	 33 cl

kronenbourg blanc ................	 78.-
eriksberg 50 cl  .................	 94.-
erdinger weissbier 50 cl  ........	102.-
guinness  ........................	 83.-
celia (eco) non gluten lager .....	 79.-
staropramen non alcoholic ......... 	62.-
eriksberg non alcoholic ...........	 62.-
brooklyn hoppy lager non alcoholic ..	 66.-

               CIDER	 33 cl
somersby pear  ...................	 78.-
la cidraie semi-dry  ............. 	81.-
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restaurant pelikan  
blekingegatan 40, 
116 62 stockholm 

tel: +46 8 556 090 90

      CHAMPAGNE/SPARKLING WINE	 glass 	 75cl

moët & chandon brut imp. nv (fr) ........	165.-	890.-
ruinart blanc de blanc nv (fr) ..............		 1490.- 
diebolt vallois fleur de passion 2007 (fr) ..		 2200.- 
dom pérignon 2010 (fr) ......................		 3100.- 
bastets cava nv (sp)  ...................	110.-	530.-

                           DESSERT WINES                 6 cl

sauternes ch baulac dodijos (fr)  ......	 125.-
indómita gewurz. late harvest (ch)  ....	 95.-
kopke l.b.v porto (po) .................	 85.-

WHITE WINES
riesling gustave lorentz (eco) 2018 (fr) ..	145.- 	590.-
pelikans house white/rosé wine  ...........	110.-	425.- 
sancerre les charmes 2018 (fr)  ................	 690.- 
nederburg sauvignon blanc 2018 (sa) .......	135.- 	545.-
rula albariño 2019 (sp)  ........................	 550.- 
chablis dom. des malandes 2018 (fr) ....... 	165.-	710.- 
clos de val chardonnay 2015 (usa) ..............	 850.- 
schloss gobelsburg gruner veltliner   
2017 lössterrassen (A)  ..................	 135.-	545.-

vintense chardonnay (non alcohol) ........	 70.-	325.-

RED WINES
paz malbec 2017 (arg) ....................	 135.-	570.- 
lavau côtes du rhône 2019 (fr) ...........	 140.-	590.-  
pelikans house red wine  .................	 110.-	425.- 
bourgogne ch de laborde 2015 (fr)  .......	 150.-	680.- 
ch louvie saint emilion grand cru 2015 (fr)	 ....	 725.- 
villabella ripasso 2017 (it)  ............	 150.-	680.-
zironda amarone 2015 (it)  .....................	 840.- 
faustino vii rioja 2018 (sp) .............	 135.- 	570.-
ruffino riserva docg chianti classico 2015 (it)	 735.-
nederburg manor house cab. sauv. 2016 (sa) .....	 615.-
planeta plumbago nero d´avola 2017 (it)  .......	 585.-
clos del val zinfandel 2015 (usa)  .............	 895.-
barolo docg rizieri (eko) 2014 (it)  ...........	1250.-

vintense merlot (non alcohol)  ............	 70.-	325.-


