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HUMMËR [huh-m-ar] 
“Hummer” (translates as lobster) and
“Humör” (mood) merged into one.

Starters

CHARCUTERIES
SERRANO, 50g  125:-

 CHORIZO, 50g  125:-

COPPA, 50g 125:-

HUMMËR’S
CHARCUTERIE PLATTER 279:-

(1-2 PERS.) 
Carefully selected charcuteries & cheese,

served with olives and roasted nuts.

double your burger +79:-

HUMMËR CLASSIC 259:-
Homemade grilled prime rib burger, Allerum XO, Tomato,

Carmelised onion, Sweet gem, Srirachamayo, Fries.

HALLOUMIBURGER 259:-
Fried halloumi, Tomato, Carmelised onion, Sweet gem,

Srirachamayo.

BACON BURGER 279:-
Homemade grilled prime rib burger, Allerum XO, 

Tomato, Carmelised onion, Sweet gem, 
Grilled grevbäck bacon, Srirachamayo, Fries.

BURGers

SEARED SCALLOP 199:-
Carrot puré, Crispy Porkbelly, Wakame, Lemonpearls.

Robert Mondavi Private chardonnay

CREMÉ NINON 179:-
Green pea soup, Lemon sour creme, Serrano chip.

 Gustave lorentz pinot blanc l´ami des crustacés

DEEPFRIED HERRING WITH DARK RYE BREAD 189:-
Bearnaise, Red onion, Fried parsley.

Gustav Lorentz Riesling
Carlsberg Export / O.P Andersson

CRAYFISH AND ROE CROUSTADE 275:-
Pickled cucumber, Lemonpearls, Fried arugula, Red onion..

Simonnet Febvre Chablis Organic

STEAK TARTARE 259:-
Caper, Beets, Soymayo, Iced spring onion, 

Baked egg yolk, Rice paper.
 Carlsberg Export, O.P. Andersson /

Alain Jaume côtes du rhône

CHEVRÈTOAST  179:-
Walnut, Beet nest, Honey, Balsamic vinegar..

Il falchetto Barbera d´asti

FIRED LOBSTERTAIL 359:-
Wakamesalad, Dillaioli. Sesame, Lemonpearls

 Kein Name Niederösterreich Grüner Veltliner
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From the grill
SIRLOIN 369:-
225g. Prime cut.

Bricco Paradiso Barbera d´Asti

RIBEYE 379:- 
225g. Prime cut. 

Mora Negra

BEEF TENDERLOIN 389:- 
200g. Beef tenderloin. Limited amount

Mora Negra

MEAT PLATTER 465:-/PERS Min 2 pers.
Sirloin • Ribeye • Beef tenderloin

Il falchetto paradiso barbera d´Asti

MEAT PLATTER DELUXE 
999:-/PERS Min 4 pers.

Sirloin, Ribeye, Beef tenderloin, Lobester, Fried cheese,
baked cocktailtomatoes, Grilled sweet gem,

selected sides and sauces 
Il falchetto paradiso barbera d´Asti

á la Carte 
SURF N TURF 559:-

Beef tenderloin, Lobster, Potatopuré, Grilled Lemon, Aiol.
Mora negra

BEEF AND MUSHROOM PASTA 345:-
Cocktailtomatos, Grated grana padano, Fresh pasta.

Marqués De Vargas Reserva

COD WITH HOLLANDAISE 399:-
Trout roe, Baked beets, Lemonpearls, Potatopuré.

Gruner Veltliner/Barbera D’asti

CONFIT BJÄRE CHICKEN  325:- 
Pickled onion, Glazed porkbelly, Chestnut
mushroom, Red wine sauce, Potatopuré.

Il falchetto paradiso barbera d´Asti

BELUGA LENTILS AND BEETS 279:-
Rosted root vegetables, Roasted hazelnuts, 
Grilled sweet gem, Carrot puré, Crudite.

Alain Jaume Côtes de Rhône

LAMB FILLET AND ROSEMARY 365:- 
Garlic butter, Rosemary sauce,
Potato gratin, Root vegetables.

 Chateau Moulin de lagut

PORKCHOP WITH CHIMICHURRI  339:-
Red wine sauce, Potato gratin, Root vegetables.

Tommasi ripasso valpolicella superiore

STEAK TARTAREL 329:- 
Caper, Beets, Soymayo, Iced spring onion,

Baked egg yolk, Rice paper, Fries, Aioli.
Tommasi ripasso valpolicella superiore

 

SIDES 59:- 
POTATO GRATIN | FIRES, POTATO PURÉ FRIED POTATO |

FREID CHEESE WITH TOMATO | 
HONEY ROASTED ROOT VEGETABLES 

Sauces 45:- 
BEARNAISE | PEPPERCORN SAUCE |RED WINE SAUCE |

SRIRACHAMAYO | MAYO | AIOLI | DIJONAISE |
ROSMARY SAUCE
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Cheeses 
A PIECE OF CHEESE 72:-

Your choice of cheese with marmalade
and crisp bread.

CHEESE PLATTER 175:-
3 different cheeses that the kitchen selects

with marmalade and crisp brea.

COFFE & TEA 
COFFE 40:-
THE 35:-
CAPPUCCINO 40:-
CAFFÈ LATTE 42:-
SINGLE ESPRESSO 25:-
DOUBLE ESPRESSO 36:-

Coffee drinks  
HUMMËRS IRISH COFFEE  140:-
Coffee, Irish whiskey, cream & Hümmers own secret syrup.

HUMMËRS ESPRESSO MARTINI   140:-
Espresso, vodka, sugar, hazelnut liqueur

COFFE KARLSSON  140:-
Coffee, Amarula, Cointreau, Cream

VANILLA COFFE  140:-
Coffee, crown vanilla & cream.

Dessert 
PEACH MELBA 129:-

Baked peach, raspberry sauce, vanilla ice cre.

APPLE TARTATAINE 129:-
French appel cake with cinnamon and 

brown butter ice creme.

C.C.C 189:-
Cognac coffee chocolate.

CLASSISC CRÈME BRÛLÉE 129:-

CHOCOLATE FONDANT 149:-
Raspberry sorbet, Choclate soil, Berry compote,

Raspberry sauce.

ICE CRENE/SORBET 49:-
Brown butter, Stracciatella, Vanilla,
Raspberry sorbet, Plain ice creame


