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WELCOME! 
 

THIS IS HOW IT WORKS AT US: 
 

1. After you have been assigned a table by our host, you make your own order! 
2. You will receive a menu, paper and pen to improve your memory 
3. It is important that you note your table number and then write down your order. Be careful with 

your order, read our beverage selection carefully. For example, there are no diet products in our 

organic range. Just lovely natural drinks.  

4. We would like only one (1) person in your party to come in to the restaurant to place your order. It will 
be a more pleasant environment for everyone if as few people as possible move around the serving 
areas.  

5. The food is served at the table. 
6. Water and snacks for coffee are available on the buffet in the glass veranda, glasses and cups you get 

when ordering. 
 

 
 
 

 

THANK YOU FOR HELPING US! 
 
 
 
 
 
 
 
 
 
 
 
FOR STARTERS 
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BIO PROSECCO  
Delicious Italian bubbles with a taste of mandarin, pear and citrus. A real bubbly and babble wine! 
Piccolo 20 cl / 155 kr Bottle / 595 kr 
 
RICHARD JULIN – ORGANIC BLANC DE BLANCS - Non-alcoholic bubbly 
Fruity, fresh taste with hints of green apples, honey, herbs and orange. Piccolo 20 cl / 85 kr 

 

ORGANIC COCKTAILS & GT  5 cl / 155 kr 
GIN & TONIC 

A classic long drink, refreshing and bittersweet. Juniper and citrus notes harmoniously balance the bitterness of the quinine in the 
tonic. 
 
Manhattan 

A version of the classic Manhattan! Beer distillate from Qvänum mat & malt that has rested in Swedish oak barrels for three 
years. It is mixed together with a Chinato from Italian Andrea Scovero, flavored with cherry and star anise gives it a fruitier 
style. 
 
DRY MARTINI 

A gin that is dry with a simple juniper flavor composed with peppermint and Spanish Runaway from Möja. Vermouth and a dash 
of Swedish aquavit with traditional flavors of cumin, anise and fennel. 
 
NEGRONI 

Good gin, sweet Vermouth and a dash of bitters, ice and orange! It is said that this classic exists thanks to Colonel Camillo 
Negroni. He "created" it by asking the bartender in 1919 to spike his favorite cocktail, the Americano, by adding gin instead of 
soda water. Brilliant!  
 
MOJITO 
Fresh combination of sweetness, citrus and mint flavor. Classic summer drink! 
 
BRAMBLE 

Fresh and fruity! Here, gin is combined with lovely berries and citrus while a subtle note of coriander and sage gives the drink 
depth.   
 
RED SPRITZ 

Stockholms Bränneri's version of an Aperol spritz, with lovely tart bitter notes from lingonberries and rowan berries. (available 
as non-alcoholic) 
 
PINK PALOMA 
Stockholms Bränneri Pink gin and grapefruit. So good! Tastes like a sour summer dream of rhubarb, grapefruit and elderberry. 
(available as non-alcoholic) 

 

 

 

NON-ALCOHOLIC DRINKS 

 
GT "ISH", ALKOHOLFRI 
An alcohol-free alternative with the same good tonic flavors. Just enjoy!  105 kr 
 
SPICY PINK, NON-ALCOHOLIC 
Stockholms Bränneri's non-alcoholic alternative to our Pink Paloma with a small sting of chili. A wonderfully sour taste sensation 
with flavors of red grapefruit, lime and chili. / 105 kr 
 
AMERICANO, NON-ALCOHOLIC 
Stockholms Bränneri makes a fresh non-alcoholic version of the classic Americano. Lovely depth of cherry, blackcurrant and 
lemon balanced with a soft bitterness of gentian and wormwood. / 105 kr 
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WE LOVE REKO FOOD AND BAKING! 
 

For us, there has only been one option. We work with animals that move 
freely on hilly green pastures, fish that spawn in the cold wild waves and crops 
that laboriously penetrate the healthy nutrient-rich soil that only exists in an 

open field. We work with organic products, follow the season, we work 
locally.  

We call it REKO food!  
 

Running our company as sensibly as possible and with the least possible 
impact on our surroundings is important to us. Likewise, it is important for us 
to be able to offer a restaurant where our guests can feel that they can fully 
enjoy a dining experience with a clear conscience. In our sustainability work, 

we therefore prioritise working for as little waste as possible and having a 
clear idea of how we make our purchases.  

 
We work based on our philosophy, which we have chosen to call REKO. 

 
Enjoy now! / Andy & Matti with staff 

 
 
 
MAIN COURSES 
 
KLÄDESHOLMEN'S MATJES HERRING WITH HORSERADISH AND APPLE CREAM 
Two whole straight-length fillets with pickled red onion, rye bread crisp, horseradish-apple cream and boiled 
potatoes from Lars Jonsson in Farhult. Choose whether you want a slightly smaller dish or a full-sized portion with 
two fillets. Lactose-free. MSC / 205 SEK / 225 SEK 
(Try it with a nutty and elegant dry sherry! Unexpected but very good! 8 cl / 85 kr) 
 

RANSVIK'S SHRIMP BOX 
Shrimp by the sea, can it get any better? 500 g MSC shrimp served with our sourdough bread, lemon and ramson 
aioli. Milk protein free / 235 kr (Limited availability) 
 

RANSVIK'S CURED SALMON  
We marinate/cure our ASC-labeled salmon from Skagen, to which comes our fine “Hovmästar” sauce, dill stewed 
potatoes from Lars Jonsson in Farhult, salad & lemon. Lactose and gluten free / 325 SEK 
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HOT SMOKED SALMON – MÖLLE FISH SMOKEHOUSE 
Mölle fish smokehouse hot smokes our ASC-labelled salmon, served with French potato salad of olive oil, capers and 
onions, lettuce, herb garden sauce and pickled vegetables./ 325 kr 
 

SUMMER SALAD 
Summery tomato, lentil and bean salad. Served with lemon-spiced chicken from Gössarp farm in Höganäs and a 
herbaceous mint pesto, croutons and parmesan. / 285 kr  
The salad is vegan with smoked and garlic-spiced oyster mushrooms from Brunnby. / 255 kr 
 

ITALIAN "STUFATO" IN RANSVIK'S WAY 
Rich and spicy bean stew with root vegetables, Gotland lentils and broad beans from Röstorp's farm. Served with 
our delicious sourdough bread and olive oil. Milk protein-free and available with gluten-free bread.  
Choose what you want to top your casserole with:  
Topped with smoked and garlic-spiced oyster mushrooms from Brunnby (vegan) / 255 SEK  
Topped with Swedish spicy lamb sausage / 285 SEK  
 
 
FOR OUR YOUNGER GUESTS  

  
THIN PANCAKES 
Served with cream and homemade raspberry jam (alongside the pancakes). / 125 kr 
 
PASTA LADY & LUFSEN 
Moose meatballs with tasty tomato sauce and pasta. / 155 kr Vegetarian, without meatballs Lactose free / 135 kr.  

 
HEARTY SANDWICHES 
 
BUTTERY CROISSANT WITH “SKAGENRÖRA” – SWEDISH CREAMY SHRIMP SALAD 
Croissant filled with our own version of Scandinavia's "Skagenröra" - a mayonnaise-based shrimp salad - paired 
with baby spinach and topped with seaweed caviar. We choose to serve machine-shelled shrimp from a 
sustainable MSC fishery. / SEK 220 
 

COLD-SMOKED SALMON ON DANISH RYE BREAD 
Danish rye bread, French potato salad and our own cold-smoked ASC-labelled salmon. Topped with green leaves, 
lemon and caper mayonnaise. Lactose free / 235 SEK 
 
THE MEDITERRANEAN ON A COUNTRY BREAD 
A hearty slice of country bread with roasted peppers, aburgine mix and mint salad of sun-ripened tomatoes and 
cucumber from Viken, smoked oyster mushrooms from Brunnby. Vegetarian, Lactose free 215 SEK 
 
Our sandwiches are available with gluten-free bread, please specify when ordering.  
 
 

SNACKS 

 
BREAD SERVIING 
Some of our dishes come with a piece of bread, but if you choose another dish, you can of course enjoy our 
homemade bread anyway / 55 SEK  
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BJÄRE CHIPS/CRISPS 
50 grams / 35 kr 
 
OLIVES 
Green organic olives in herb oil / 49 kr 
 
SALTED ALMONDS 
Organic almonds that we salted, smoked and roasted, yummy! / 45 kr 
 
GREEN SALAD 
Fresh green leaves, crispy iceberg lettuce with hints of cabbage, dressing. / 55 kr 
 
 
 
 
 

 

 
 
 
CAFÈMENU - ”SWEDISH FIKA” 
Our grandmothers were real sugar ladies and it is from them that we got the inspiration for our café. Andy is the inspiration 
for the bakery and we bake ourselves here at Ransvik. All based on our recipes and with organic ingredients.   
 

A bit crazy, but feel free to try with the fantastic sweet wine "CHATEAU DE BEAULON" PINEAU DE CHARENTES VIT, with 
coffee! 6 cl / 85 kr. Yummy! (There are of course lovely non-alcoholic alternatives) 
 

3-COOKIES 
Three small cakes, slightly different assortment from day to day / 39 SEK for three 
 

CHOCOLATE BALLS 
Yummy, classic chocolate balls.  / 45 kr 
 

CINNAMON BUNS 
Juicy and freshly baked! It doesn't get any more Swedish than that! / 49 kr 
 

NOUGATKAKOR 
Crunchy oatcakes with a lot of melted nougat on top. / 40 kr 
 

LOVELY MAZARIN  
Mazarin with compote of rhubarb as a filling, topped with tosca cover. / 59 kr 
 

THE SIN IN MÖLLE 
Our most sinful sweet – chocolate cake with crunchy coconut tosca, berries and a dollop of cream. / 72 kr 
 

A DREAM IN RANSVIK 
Roll cake pastry with homemade raspberry jam, topped with cream and berries.  / 72 kr 
 

BUDAPEST PASTRY 
Classic, but baked with almonds, filled with cream, tangerines and topped with dark chocolate. Gluten free and 
lactose free / 72 kr 
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SWEET POTATO BROWNIE 
A slightly bitter juicy brownie, served with vegan cream. Gluten free and vegan / 69 kr 
 

LOCAL ICE CREAM FROM NYJD 100 ml 

Ice cream in cups, made by NYJD in Nyhamnsläge! Available in the flavors Vanilla or Rum/Chocolate and a 
Strawberry Sorbet. Top with chocolate sauce or a berry sauce. / 75 kr Strawberries on top? / 15 kr extra 
 
WAFFLE WITH CREAM & JAM  
Raspberry jam / 99 kr  Cloudberry jam / 109 kr  

 
 

 
 
 
 
 
HOT AND COLD IN GLASS AND CUP 
 
COFFEE & TEA WITH REFILL- I LOVE ECO / FOLLIS CLASSIC ORGANIC TEA  / 49 kr 

 
ICED COFFEE – Refreshing summer drink / 65 SEK 
 
JUICE, FESTIS AND MILK - Strawberry juice, Festis orange, milk / 35 kr 
 
ORGANIC SODA - NATURFRISK - Raspberry, cola, elderflower or lemon lemonade / 45 SEK 

 
ENGLAMUST EKO APPLE  
100% Swedish fruit & 100% love in a glass. Handicrafts from Bjärebygdens Musteri / 55 SEK 
 
ROOTS OF MALMÖ – KOMBUCHA EKO 
Taste of Raspberry and Thyme / 57 kr 
 
VY WHITE & VY ROSÉ BY BESKOWS AT BJÄRE 
A fruit and berry drink that goes well with the meal. Low sweetness, fresh taste of green apples, hops, paradise 
apple, elderberry, rowan berries and rhubarb. Rose with hints of sloe berries.  
A hybrid between must and cider / 85 SEK 
 
RICHARD JULIN – ORGANIC BLANC DE BLANCS  
Non-alcoholic bubbly. Fruity, fresh taste with hints of green apples, honey, herbs and orange. 20 cl / 85 kr 

 
"GONE FISHING" by ENGLAMUST AND KATTVIKS ORCHARD  
A sparkling apple juice of the Aroma and Gravenstein varieties. With its fresh and balanced taste of tart apples, it 
is perfect for both coffee and meals. / 49 kr 

 
SPARKLING WATER 
We have chosen not to sell transported bottled water, we bubble Kullaberg's fantastic water on site.  
Natural “aqua de Kullaberg” as it should. One large glass / 39 kr  
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VARIATIONS OF BEER & CIDER 
 

NON-ALCOHOLIC BEER – NORRLANDS 0.5% 
Ecological light layer. 0.5% / 49 kr 
 

MELLERUD'S EXCELLENT ORGANIC PILSNER 3.5% 
A modern, solid Swedish warehouse that combines tradition with genuine craftsmanship.  
Full-bodied with delicious bitterness. 3,5% / 75 kr 
 

ROOT KRAFT ECO - "A LARGE ONE" 
Scanian organic medium-dark lager from Remmarlöv farm brewery brewed from local cultured grains and 
Swedish hops. Malty with hints of crispbread and straw. 5% 44cl / 115 kr 

 
SKÅNE ORGANIC PILSNER 
Scanian beer from Remmarlöv farm brewery. A pilsner 100% Scanian. Malty with hints of honey, and orange. Small 
balanced bitterness 4.9% 33 cl / 99 kr 
 
RANSVIK BLACK IPA  
One of our most local beers! Ransvik and Kullen's brewery in collaboration! Malty, roasted, light hops on the palate 
with mild bitterness, a little coffee, tropical fruit, pine needles, honey and cocoa. 6,5% / 115 kr 
 
APPLE CIDER SEMI-DRY, KULLABERGS VINEYARD 
This cider is also produced just kilometers from here. Refreshing cider with little sweetness and pleasant acidity. 
Lovely with food or just enjoying. 6,5% / 105 kr 
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OUR WINE LIST 
"Where there is no wine, there is no love" – Euripides (484 BC-406 f.Kr) 
We completely agree and our wine list consists of organic wines and selected craft wines - natural wines that with 
love for craftsmanship have gained their character and unique taste.  
 

SPARKLING WINE 
 
BIO PROSECCO  
Delicious fresh Italian organic bubbles with notes of white peach, pear and flowers. The Glera grape also brings 
out notes of honeydew melon that are easy to like. A real bubbly and babble wine! 
Piccolo 20 cl / 155 kr Bottle / 595 kr 

 
CHAMPAGNE GREMILLET CUVÉE BIOLOGIQUE BRUT 
Organically balanced champagne. Fruity, very fresh taste with hints of yellow apples, peach, toast, mineral and 
citrus. Bottle / 1150 SEK 
 
ROSÉ 
 

LES PIERRES DOREES ROSÉ 
Elegant and fresh rosé from the grape Grenache noir, notes of red berries and a touch of herbs.  
Bottle / 580 SEK Glass / 145 SEK 
 

WHITE WINE 
 
TIERRAS DEL ISASA VERDEJO 

Spanish verdejo from Rueda. The wine exhibits lovely notes of exotic fruit, fennel, herbs and anise. The finish brings 
in fresh acidity in fine balance with the fruit. Bottle 535 SEK / glass 135 

 
VIGINTI CHARDONNAY 
A Spanish organic 100% chardonnay with a clean fruity youthful scent. Fresh, elegant taste with hints of tropical 
fruit, honeydew melon and citrus. Bottle 580 SEK / glass 145 SEK 
 
SAVIAN PINOT GRIGIO 
An Italian organic wine from the Pinot Grigio grape. The wine has a fruity and fresh aroma with a final light note of 
almond. Clean fruity taste with notes of melon and citrus. Goes well with most of our fish and seafood dishes or to 
just sip on in the sun. Bottle 580 SEK / glass 145 SEK 
 
GRÜNER VELTLINER, SONHOF SOCIAL CLUB 
Organic Austrian wine that is young, fresh and fresh with high acidity. Hints of green apples, citrus, pears with a 
spicy finish of fresh herbs. Bottle 1 liter / 725 SEK Glass / 145 SEK 
 
 
 
VIN NU, LES DEUX TERRES 
Generous, fruit-driven and well-balanced. The blend of Chardonnay and Ugni Blanc brings out flavors of yellow 
apples, pears, pineapple and melon. This naked (Now) southern French wine from the Ardèche is of course served 
in Sinful Mölle. Bottle / 595 SEK Glass / 150 SEK 

 
DRIESSIGACKER RIESLING 
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The wine is aged with its lees in steel tanks to add complexity. Fruity, very fresh taste with hints of green apples, 
pears, herbs, white peach, mineral and citrus.Bottle / 655 SEK Glass / 165 SEK 
 
ALLEKILLA, KULLABERG'S VINEYARD 

A fresh spring flood. A dry, steel-tanked wine with a low alcohol content and a lot of flavor. A blend of souvignier 
gris, donauriesling and muscaris, where fruit and freshness are at the center. Bottle / 695 Glass / 175 SEK 

 
ASKESÄNG, KULLABERG'S VINEYARD 
Local, fresh, fruity and aromatic wine with flavors of apples, lime, elderberry and honeydew melon. The Solaris 
grape dominates in this fine print, but very personal wine. A wine to enjoy with dinner or just sip on in the sun. 
This wine is produced in our absolute vicinity here on the Kulla Peninsula. 
Bottle / 795 Glass / 195 SEK 

 
RED WINE 

 
MAJAS CORTADO 
An exciting French wine from the Grenache grape in three different formats, noir, gris and blanc. The 
south of France delivers on top in this spicy and balanced red wine with flavors of cherries, herbs and a 
little licorice. Bottle 580 SEK / glass 145 SEK 
 
MEINKLANG BURGENLANDROT 2021 
Austrian biodynamic wine made from the indigenous grapes Zweigelt, Blaufränkisch and Saint Laurent. The result is a 
delicious potpourri of dark cherries, juicy raspberries, red plums, blackberries, dark chocolate and bay leaves. 
Medium-bodied with a sour touch and herbal finish. Bottle 535 SEK / glass 135 
 
 
 
 
 
 

 
 
 
 
 
 
 
DESSERT WINE AND FORTIFIED WINE 

 
MANZANILLA MICAELA, BODEGAS BARON 
Dry, nutty and elegant sherry with flavors of chamomile and green apples. If you have not yet tried a Spanish 
Manzanilla with the matjes herring, now is the time to dare!  
A taste experience and combination that surprises! Glass 8 cl / 85 kr 
 
PINEAU DE CHARENTES WHITE, CHÂTEAU DE BEAULON 
A fortified wine that consists of two parts wine and one part long-aged cognac that together have been matured in 
oak barrels for 10 years. Divine!! Gold with a full-bodied, harmonious and very elegant scent. Sweet taste with hints 
of gingerbread and exotic notes. Goes well with pastries and desserts. Glass 6 cl / 85 kr 
 
PINEAU DE CHARENTES RED, CHÂTEAU DE BEAULON 
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A fortified wine that consists of two parts wine and one part long-aged cognac that together have been matured in 
oak barrels for 10 years. Exceptional fullness and harmony of exquisite fragrances. Goes great with desserts with 
red berries and chocolate. Glass 6 cl / 85 kr 
 
GRÅDASK TAWNY PORT 
The name was originally "Very Old Superior Red Portwine" but was popularly called Grådask and the name 
Grådask was registered in 1906. A lovely dessert wine with a ripe, spicy, sweet taste, hints of barrel, dried 
apricots, walnuts, bitter orange, cinnamon and vanilla. Glass 6 cl / 85 kr 

 
 
ORGANIC SCHNAPPS "SCHNAPPS GUMMA" 5 Cl / 105 SEK 
 
More Swedish than Swedish! Have a schnapps with your meal! Choose between O.P Andersson, 
Norrlands, Hallands Fläder, Skåne Akvavit or Beska drops. 
 
O.P is also available as Alcohol-free / 85 SEK 
 


