
 

 

Restaurant Café Carl 
 

Burgers 
 

Kalvudden Burger 
150 g beef burger 

 with tomato, lettuce, home-made lingonberry bbq sauce,  
pickled red onion, truffle mayo, and cheddar cheese in a pretzel bun. 

Served with French fries and aioli. 
Lactose-free and can be ordered gluten-free. 

SEK 195 
 

Vedvika Burger 
(Vegan) 

Two smoky beetroot burgers with home-made lingonberry bbq sauce,  
tomato, lettuce, and homemade sun-dried tomato hummus  
in a pretzel bun. Served with French fries and onion cream. 
Lactose-free, vegan, egg-free, dairy-free, and can be ordered gluten-free  

(but the onion cream contains oat) 
SEK 189  

 

Laskerud Burger  
(For children) 

90 g smashed burger with lettuce, tomato,  
dressing, and ketchup in a pretzel bun. 
Served with French fries and ketchup. 
Lactose-free and can be ordered gluten-free. 

SEK 139 
 

Lyan 
Basket of French Fries 

Served with aioli dip or ketchup 
SEK 79 

 
 
 
 

 

 

 

 

 



 

Restaurang Café Carl 
 

Sandwiches 
 
 

Lommvattnet 
(vegeterian) 

Cheese, cole slaw, butter, 
 sallad and fruits 

SEK 69 
 

Rödvattnet 
Deer saussage, brie cheese, sundried tomatoes,  

spruce shoot, butter, sallad and blueberries 
SEK 139 

 
Blåbärsmossen 

 Smoked deer, blueberry cream, butter,  
sallad and blueberries 

SEK 139 
 

Halvardsnäsvattnet 
Shrimpsallad, shrimps, sallad, butter, 

 lemon and fruits 
 SEK 139 

 
Gubbhylla 

Herring sallad, sallad, butter, lemon and fruits 
SEK 129 

 
 
 
 
 
 

 

 

 

 



 

Restaurang Cafe Carl 
 

Herrgårdsbacken 
One freshly baked waffle (or double) topped  

with your choice of  
homemade gubbröra  

(traditional Swedish egg and anchovy salad)  
or shrimp salad. 

Served with a green salad, balsamic dressing, 
and toasted pumpkin seeds. 
Available as a single or double waffle. 

SEK 145 / 165 
 

Lenungen 
One freshly baked waffle (or double). 

Choose between our homemade syrup (spruce 
or rowanberry) or jam from Northern Sweden: 

raspberry, strawberry, blueberry, or cloudberry. 
Served with traditional Swedish vanilla ice 
cream, whipped cream, and fresh fruit or 

berries. 
SEK 95 / 115 

 
Manjatjärn 

Swedish baked potato with a homemade 
creamy chickpea filling made with sun-dried 

tomatoes, topped with feta cheese and olives. 
Served with a green salad, balsamic dressing, 

and toasted pumpkin seeds. 
Vegan, dairy-free, egg-free, lactose-free, and gluten-free (contains 

oats). 

SEK 169 
 

Dammarna  
Baked potato with your choice of homemade 

gubbröra (traditional Swedish egg and anchovy 
salad) or shrimp salad. 

Served on a bed of green salad with balsamic 
dressing and toasted pumpkin seeds. 

Gluten-free and lactose-free. 

SEK 179 
 

 
Älgmossen 
Pepper-crusted charcoal-smoked elk pastrami 
served with potato salad, homemade blueberry 
sauce with crushed black pepper, and pickled 
spruce shoots from Glaskogen. 
Served with a green salad, tomato, balsamic 
dressing, and toasted pumpkin seeds. 
Gluten-free. 
SEK 249 
 
Fisketjärn 
Hot-smoked salmon from Lillängen in 
Värmland, served with homemade potato salad 
made with sour cream, dill, pickled red onion, 
and Dijon mustard. 
Accompanied by a green salad, balsamic 
dressing, lemon, and toasted pumpkin seeds. 
Gluten-free and lactose-free. 

SEK 219 
 
Buvattnet  
Wild Game Tapas Platter 
A tapas platter featuring four varieties of 
Swedish game. 
Two varieties of hot-smoked roast venison, elk, 
wildboar or deer (subject to availability) 
Cold-smoked reindeer sausage 
Venison pâté 
Served with white mold cheese, blue cheese, 
olives, homemade spruce shoot syrup, fruit, 
crackers, and cloudberry cream. 
Can be ordered gluten-free. 

SEK 279 
 
 

You can even get burgers and fries at our 
foodtruck. 

 
 
 
 

 
 

 

 

 

 



 

    Drycker/Drinks 
Vitt vin/ white wine 

JP chenet colomb. chardonnay 25cl        149 - 
Casillero del Diablo Chardonnay 25cl    149 - 
Gato negro sauvignon blanc 25 cl          149 - 
Faustino VII White Piccolo 18,7 cl        131 - 

Rött vin/ red wine 
Savian Cabernet del veneto 25 cl      149 - 
Jp chenet cabernet Syrah 25 cl          149 – 
Hardy Shiraz Cabernet 18,7 cl         131 -   
Jp chenet merlot 18,7 cl                  131 - 

Rosevin/rosewine 
Jp chenet grenache cinsault 18,7 cl   131 - 
Faustino VII Rosé Piccolo 18,7 cl    131 - 

 
Prosecco 

Prosecco pizzolato  20 cl    139 - 
Lamberti prosecco 20 cl     139 - 

 
Öl/beer 

Mariestad 50cl 5,3%                99 - 
Ericsberg 50cl 5,3%                 99 - 
Melleruds eco 33cl 4,5%         89 - 
Tjocke folkes Stout 33cl 6%   99 - 

 
Cider  

Äpple & rosa grapefrukt/ apple & pink grapefruit 33cl    89- 
Blåbärscider/blueberrycider 33 cl 4,5%                             89 - 

 
 
 
 
 
 

 

 

 

 

 


