
The quality of the food is of outmost importance to us. 
Thanks to close cooperation with our suppliers, we can select meat according to taste, tenderness and 
marbling. 
Enjoy your meal!

Please tell us about any possible food allergies or intolerances (allergens). 
Most of the courses can be adjusted to meet your needs.

Starters
Hand-peeled prawns 13 €
Grilled bread, peas, mayonnaise, lettuce, tomato, lemon, cucumber and 
horseradish 
Available also as vegan. 

Steak tartare of beef tenderloin from Finland 
80 g / 150 g 14 € / 25 €
Capers, soy marinated egg yolk, beetroot, pickled cucumber, horseradish 
and mustard crème

Vendace roe 14 €
Potato-Västerbottensost cheese crème and pickled red onion

Green & Good
OG’s traditional Caesar salad 18 €
Corn-fed chicken breast, romaine lettuce, sour dough croutons, Parmesan 
and bacon 
Our Caesar salad is available also as vegan.

Portobello burger 19,50 €
Portobello, Brioche bun, herbs, buffalo mozzarella, tomato, onion rings, 
lettuce, smoked soy sauce and French fries

From the grill
Served with French fries (except for the lobster dish)

Grilled salmon 180 g 26 €
White wine sauce 

Garlic grilled 1/2 lobster 28 €
Aioli and garlic bread 

Prime veal rib eye 250 g 25 €
Germany / Holland

Prime veal chops 300 g 25 €
Germany / Holland

Iberico pluma 200 g 26 €
Spain

Tenderloin from Angus beef 220 g 27 €
Uruguay

Tenderloin from Finnish beef 200 g 31 €
Finland

Corn-fed chicken breast supreme 220 g 26 €
France

Accompaniments
Sauce / dip 3 €
Café de Paris butter 
Pepper sauce 
Truffle mayonnaise 
Bearnaise sauce 
Red wine sauce 
Chimichurri 
Aioli

Salads / greens 5 €
Caesar salad 
Tomato and onion salad 
Grilled vegetables

Sides 3 €
Garlic bread 
Baked potato with cream cheese 
OG’s Mash with bacon and onion

With the coffee
Amaretto Crème Brûlée 11 €
Ice cream

Three small goodies 6 €
Fudge, chocolate and lemon

OG’s Mixed Grill 49 € / pers.
Angus beef (Uruguay), lamb loin (Uruguay), Iberico baby ribs (Spain), 
Iberico pork pluma, sweetbread (Germany/Netherlands), spicy sausage, 
vegetables, baked potato and fresh cheese, Caesar salad, chimichurri and 
bearnaise sauce

The Mixed Grill plate has a preparation time of 30-45 min.

Aperitifs
Torres Boulevardier 9 €
2 cl Torres 15 YO, 2 cl Campari, 2 cl Martini 
Rosso

Pere Ventura Classic Reserva Cava 
Brut 6 €
Catalonia, Spain, 12 cl

Nyetimber Classic Cuvee Brut 9 €
UK, 12 cl

After dinner
Torres Coffee 9 €
4 cl Torres 15 YO, brown sugar, coffee, cream 

Torres Presso 9 €
3 cl Torres 10 YO, 1 cl coffee liqueur, espresso, sugar 

4 cl Torres 15 YO Brandy 7 €

4 cl Torres Jaime I Brandy 12,40 €

24
02

 - 
70

32
4


