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SNACKS

Marcona ALMOondsS.........ccccccvveeviiiiiiiieeiiii, 59:-
0L AV e 59:-
Country style Crisps.........cooon 49:-

French fries with parmesand and dip...65:-

STARTERS

Gambas Pil Pil........................... 139:
Sizzling hot prawns in garlic
and chili oil, served with bread.

Toast Ojeby............................... 149:-

A mix of mayonnaise, créeme fraiche,
Vésterbottens cheese, dill and
crayfish tails, served on rye bread.

Deep-Fried Lasagna................... 139:-

Served with Parmesan cream and
a bright tomato sauce.

Chévre Chaud.................ccoiiiiiiil. 139:-

Gratinated goats cheese on toast
bread, salad and beetroot, topped
with walnuts and honey.

Bresaola.............oooooii 139:
Air-dried thinly sliced beef,

topped with Parmesan and truffle

cream, served with grilled bread.

SHARING PLATES
PIZZA

White pizza with mozzarella,..249:-
chanterelles, Vdsterbottens
cheese and truffle créme.

Burrata and Parma ham........... 239:-

with mozzarella and tomato sauce.
ANTIPASTO MISTO

For 2 people.......cooooiiiiiiniinnn, 295:-

For 4 people.......cccooociiiiiiii 550:-

Three kinds of cheese, three kinds
of cold cuts, marinated vegetables,
stuffed red peppers, olives, levain
bread, marmelade and crackers.

TACOS
Spicy Scampi TacosS............. 79:-/st
Order 2 or more.
Tacos with scampi, cole slaw, avocado-

and lime dressing and fresh peppers.

KIDS PORTIONS
is available with a number of our dishes.
Ask our staff and they will help you.

BISTRO

MAIN COURSES

Classic Swedish Meatballs..... 225:

Served with a cream sauce, mashed potatoes,

lingonberries and pickled cucumber.

Pan-Fried Pike-Perch.............. 359:
Served with chanterelles, beurre
noisette with lemon, potato purée with
Vidsterbotten cheese, capers and dill.

Duck Breast with...................... 329:
Blood Orange Sauce

Served with roasted root vegetables,
blood orange gel and broccolint.

Grilled Rack of Lamb............... 349:
Served with potato terrine, honey
roasted carrots and red wine sauce.

New York Strip Steak............... 359:
Dry aged steak, served with red wine
sauce, béarnaise sauce, french fries
and tomato salad.

Schnitzel. ... 259:
Breaded pork loin schnitzel, served
with red wine sauce, herb butter

and French fries.

Linguine al Scampi Limone............. 235:
Pasta with scampi, lemon, cream
and chilti.

Bistro Burger...199:-/double 229:
Glorias own 100 g. burger with
dressing, lettuce, onion, cheddar
cheese, bacon, bread, french fries.

Halloumi Burger...................... 199:
Fried halloumi cheese, lettuce, pickled
onion, dressing, bread and french fries.

DESSERTS

Almond Cake & la Gloria .............. 135:

Our hose baked almond cake, served wit
Créme Diplomate and berry compote.

Deep-Fried Camembert.................... 135:

A Swedish classic, served with

cloudberry jam and crispy fried

parsley.

Chocolat Noir ............oocooiiiiiiii, 125:
Gloria’s indulgent house baked

dark chocolate brownie, served with
lightly whipped cream and berry coulis

Créme Brulée........cccooiiiiiiiiiiiiiiiiiii, 85:
Lemon Sorbet.......ooiiii 79:
Chocolate Truffles.......c..cooooviiiiiiiiil. 59:
Coffe Package..........ccccooooviiiiiiiiiiiinn, 180:

Coffee, Liqueur, chocolate truffles.
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