
welcome,
You know that fŸling when you don’t 
want the evening to end?

When you get to toast with family and friends, enjoy 
delicious, weŹ-prepared food in a warm and cozy atmosphere.
That’s exactly the fŸling we want to share in our living 

room, at Hemma Hos Hornsbergsstrand.

Want to know our secret to a great evening? Want to know our secret to a great evening? 
Start with a bowl of nuts, olives, or chips, paired with a 

sangria or a glass of cava.

Choose from:
Pitcher of Cava Sangria
Red Sangria

A glass of Cava: 
(Torre Oria Cava Brut)(Torre Oria Cava Brut)



drinks

Non-Alcoholic Drinks

In the Fridge,
Guest BŸrs • Market Price

Mariestads Export • 84 SEK (50 cl, 5.3%)
MeŹeruds ExceŹent Pilsner • 79 SEK (33 cl, 4.5%)
Daura Daź (Gluten-FrŸ) • 79 SEK (33 cl, 5.4%)
Gotlands Bryggeri Wisby Stout • 89 SEK (33 cl, 5.0%)

Heineken • 79 SEK (33 cl, 5.0%)Heineken • 79 SEK (33 cl, 5.0%)
Menabrea • 78 SEK (33 cl, 4.8%)

Sour BŸr from Odd Island – Raspberry Passion • 95 SEK (33 cl, 4.2%)
New Castle Brown Ale • 88 SEK (33 cl, 4.7%)
A Ship FuŹ of IPA • 84 SEK (33 cl, 5.8%)

Duvel Belgian Strong Blond • 95 SEK (33 cl, 8.5%)
Briska Cider – Pear • 69 SEK (33 cl, 4.5%)
Strongbow Cider • 75 SEK (33 cl, 5.0%)Strongbow Cider • 75 SEK (33 cl, 5.0%)

on tap,
Norrlands Guld • 59 SEK (40 cl, 5.3%)
Krusovice • 82 SEK (40 cl, 5.0%)

Gotlands Bryggeri Sitting BuŹdog IPA • 89 SEK (40 cl, 6.4%)

Non-Alcoholic IPA • 65 SEK (33 cl)
Non-Alcoholic Lager • 59 SEK (33 cl)
White Wine • 59 SEK (glass)
Red Wine • 59 SEK (glass)

Briska Cider – Pear • 59 SEK (33 cl)
Sparkling Wine • 59 SEK (glass)

Coca-Cola / Coca-Cola Zero / Fanta / Sprite • 35 SEK (33 cl)Coca-Cola / Coca-Cola Zero / Fanta / Sprite • 35 SEK (33 cl)
Raspberry Soda • 35 SEK (33 cl)

loka - sparklng water • 35 SEK (33 cl)
Juice – Passion Fruit / Apple / Orange / Cranberry • 35 SEK



La Merdionale – Chardonnay, Sauvignon Blanc, France
Glass: 89 SEK • Bottle: 374 SEK

Garofoli Verdicchio Castelli di Jesi Classico – Verdicchio, Italy
Glass: 109 SEK • Bottle: 459 SEK

Riesling by Thommy Hörner – Riesling, Germany
Glass: 122 SEK • Bottle: 511 SEK

Tierra Palms – Chardonnay, USATierra Palms – Chardonnay, USA
Glass: 93 SEK • Bottle: 391 SEK

Wohlmuth Südsteiermark DAC – Sauvignon Blanc, Austria
Glass: 115 SEK • Bottle: 483 SEK

WHITE!

From the Wine Shelf

La Merdionale – Grenache, France
Glass: 89 SEK • Bottle: 374 SEK

Miradou Rosé – Carignan, Caladoc, Syrah, France
Glass: 110 SEK • Bottle: 464 SEK

Torre Oria Cava Brut - Glass: 89 SEK • Bottle: 374 SEK
Piccini Prosecco - Glass: 89 SEK • Bottle: 374 SEK
Crémant de Bourgogne Blanc de Blanc - Bottle: 573 SEK
Philipponnat Réserve PerpétueŹe Brut - Bottle: 999 SEK (70 cl)

bubbles!



From the Wine Shelf

  

La Merdionale – Syrah, France
Glass: 89 SEK • Bottle: 374 SEK

Bourgogne Pinot Noir Cuvée Edme – Pinot Noir, France
Bottle: 635 SEK

Vinea Crianza – Tempranillo, Garnacha, Spain
Bottle: 501 SEKBottle: 501 SEK

Côtes du Rhône Gentilhomme – Grenache, Syrah, Mourvèdre, France
Glass: 102 SEK • Bottle: 432 SEK

Edna Valley Vineyard – Pinot Noir, USA
Glass: 133 SEK • Bottle: 562 SEK

ECollezione Oro Chianti Riserva DOCG – Sangiovese,
 Cabernet Sauvignon, Italy
Bottle: 503 SEKBottle: 503 SEK

Roberto Sarotto Langhe Nebbiolo DOC – Nebbiolo, Italy
Glass: 126 SEK • Bottle: 529 SEK

Tierra Palms Zinfandel – Zinfandel, Teroldego, Petite Sirah, USA
Glass: 93 SEK • Bottle: 391 SEK

Mineral – Carignan, Garnacha, Spain
Bottle: 544 SEK

Clos du Bois – Cabernet Sauvignon, USAClos du Bois – Cabernet Sauvignon, USA
Bottle: 529 SEK

Gaia Malbec Organic – Malbec, Argentina
Bottle: 655 SEK

RED!



TO START WITH

Garlic Bread • 72 SEK
Gratinated sourdough bread with garlic butter, topped with parmesan

Labneh Cream Cheese with Jalapeño Hat • 92 SEK
Creamy chŸse, fresh jalapeño, olive oil, 
roasted sunflower sŸds, garlic & toasted bread

Toast Skagen • 108 SEK
Fried toast with Skagen mix, topped with diŹ crunch & red onionFried toast with Skagen mix, topped with diŹ crunch & red onion

Okonomiyaki with Miso-Cured Salmon • 108 SEK
BBQ sauce, pickled carrot, spring onion, miso crunch, 

fresh coriander & wasabi mayonnaise

Steak Tartare on Flank Steak • 112 SEK
Tartar cream, poźes aŹumette, confit egg yolk, 
roasted bŸts, fried capers, red onion & pecorino

Roasted Beet Tartare (VEG) • 92 SEKRoasted Beet Tartare (VEG) • 92 SEK
Tartar cream, poźes aŹumette, confit egg yolk, 
fried capers, red onion & pecorino

(The bread can be made gluten-free upon request)

For aŹergies, always speak with our staff. Curious about where our meat comes from? FŸl frŸ to ask us!



Meatballs with Beef & Pork
(Gluten-free meatballs available) • 169 SEK

Mashed potatoes, cream sauce, pressed cucumber & lingonberries

Chèvre Gratinated Chicken Fillet • 185 SEK
Roasted root vegetables, chèvre, cream chŸse, 
kataifi crisp, pistachios & gastrique sauce

Pork Schnitzel “Hemma Hos” Style • 195 SEKPork Schnitzel “Hemma Hos” Style • 195 SEK
Fried potatoes, red wine sauce, tartar cream & pickled onion

Dill & Butter-Baked Cod • 230 SEK
Baked with a crispy diŹ & butter crust, mashed potatoes, 

seafood sauce, topped with fennel salad

Half & Half • 165 SEK
Devil’s chorizo, mashed potatoes, fried potatoes, Skagen mix, Devil’s chorizo, mashed potatoes, fried potatoes, Skagen mix, 
swŸt-spicy mustard, topped with roasted onion

Caesar Salad with Chicken • 179 SEK
Warm-smoked pork beŹy, romaine lettuce, Caesar dressing, 
tomato, onion, topped with parmesan & sourdough croutons

Caesar Salad with Shrimp • 189 SEK
Romaine lettuce, Caesar dressing, tomato, onion, 
topped with parmesan & sourdough croutonstopped with parmesan & sourdough croutons

For aŹergies, always speak with our staff.

Our Main Courses



- Japanese Cabbage Pancake -

Okonomiyaki with Halloumi (VEG) • 169 SEK
Fried haŹoumi, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & sriracha mayonnaise

Okonomiyaki with Pork Belly • 169 SEK
Warm-smoked pork beŹy, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & sriracha mayonnaise

Okonomiyaki with Shrimp • 189 SEKOkonomiyaki with Shrimp • 189 SEK
Hand-pŸled shrimp, BBQ sauce, pickled carrot, spring onion, 
miso crunch, fresh coriander & sriracha mayonnaise

Okonomiyaki with Miso-Cured Salmon • 189 SEK
BBQ sauce, pickled carrot, spring onion, miso crunch, 

fresh coriander & wasabi mayonnaises

For aŹergies, always speak with our staff.

Our take on Japanese street food



For aŹergies, always speak with our staff.

Linguine with Red Shrimp • 210 SEK
Seafood sauce, chili, garlic, topped with 
hand-pŸled shrimp, crunch & parmesan

Tortiglioni Spicy Vodka • 179 SEK
Chili-baked chicken thigh fiŹet, creamy vodka sauce, 

topped with crunch & parmesan

Linguine with Warm-Smoked Pork Belly • 179 SEKLinguine with Warm-Smoked Pork Belly • 179 SEK
Parmesan sauce, black pepper, topped with crunch & pecorino

Girasole Parmigiana Melanzane with Roasted Pepper Sauce • 179 SEK
Fresh pasta fiŹed with roasted aubergine, parmesan & mozzareŹa, 

spinach, tomato, topped with pecorino & crunch

Lemon & Tomato Risotto with 
Slow-Baked Iberico Pork Collar • 188 SEK
Creamy risotto with lemon & tomato, Creamy risotto with lemon & tomato, 
topped with gremolata & parmesan

Lemon & Tomato Risotto with Fried Halloumi • 185 SEK
Creamy risotto with lemon & tomato, 
topped with gremolata & parmesan

 

(Tänk på att du kan byta ut pastan till glutenfri)



FLATBREAD PIZZA 

Margherita (VEG) • 145 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa, 

basil oil & parmesan

Chèvre Pizza (Bianco) • 165 SEK
Mascarpone cream, fior di latte, chèvre, pear, 
truffle honey, walnuts & parmesan

Shrimp Pizza (Bianco) • 165 SEKShrimp Pizza (Bianco) • 165 SEK
Mascarpone cream, fior di latte, hand-pŸled shrimp, 
spring onion, gremolata cream & parmesan

Salami Spianata • 165 SEK
Tomato sauce, fior di latte, buffalo mozzareŹa, basil oil

Chicken Pizza • 165 SEK
Tomato sauce, fior di latte, shredded herb-baked chicken, spring Tomato sauce, fior di latte, shredded herb-baked chicken, spring 
onion, pickled red onion, gremolata cream & parmesan

Fem Gubbar (Slightly Spicy) • 165 SEK
Tomato sauce, fior di latte, ’nduja salami, warm-smoked pork 
beŹy, red onion, pickled onion, spring onion, gremolata cream, 

sriracha mayonnaise & parmesan

 
 For aŹergies, always speak with our staff.



For the 
Little Ones

Meatballs • 79 SEK
Mashed potatoes, cream sauce & lingonberries

Margherita Pizza • 59 SEK
Tomato sauce & fior di latte

Pancakes • 59 SEK
With strawberry jam & whipped cream

food

For aŹergies, always speak with our staff.

drinks
Coca-Cola / Coca-Cola Zero / Fanta / Sprite • 32 SEK (33 cl)

Raspberry Soda • 32 SEK (33 cl)

Loka – Citrus / Still • 32 SEK (33 cl)

Juice – Passion Fruit / Apple / Orange / Cranberry • 29 SEK



Crème Brûlée • 72 SEK

Budapest “Hemma Hos” Style • 82 SEK
Nut meringue, mandarin, 

chocolate sauce & lightly whipped cream

Salted Caramel Pie • 75 SEK
With lingonberry coulis & lightly whipped cream

Chocolate Brownie • 85 SEKChocolate Brownie • 85 SEK
Pistachio cream, kataifi pastry & milk chocolate sauce, 

topped with roasted pistachios

Vanilla Ice Cream • 67 SEK
Topped with oat crunch

Sorbet (Vegan) • 47 SEK
Flavour may vary

Truffle • 30 SEKTruffle • 30 SEK
Flavour may vary

sweets




