
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Lunch menu 

Lunch is served 

Monday - Sunday 11:30 - 16:00 

 

Caesar salad 109:- / 129:- / 139:- 

With chicken and bacon crisps / 

shrimps or salmon 

 

Tycho's Small Schnitzel 99:- 

Pork schnitzel with peas, lemon, 

crispers and gravy 

 

Raggmunk (Potato Cake) 89:- 

Served with bacon and lingonberries 

 

Small Tycho Steak 119:- 

Large Tycho Steak 229:- 

110g/220g sirloin steak served 

with crispers and sauce of choice 

 

Tycho's Shrimp Sandwich 129:- 

A Swedish classic 

 

Baked Beetroot 89:- 

Served with potato puree, pickled red 

onion, feta cheese and almonds 

Tycho's Breaded Fish 109:- 

Breaded fish served with 

remoulade sauce and crispers 

 

Tycho’s Beef/Bacon Mix 119:- 

110g sirloin steak served with mashed 

potato tops, bacon, leek, garlic butter 

and gravy 

 

Tycho's Cheeseburger 119:- 

Served with hamburger dressing, 

lettuce, tomato and crispers 

 

● Béarnaise sauce ● Hot béarnaise sauce ● Garlic bearnaise sauce 

● Truffle mayonnaise ● Garlic butter ● Pepper sauce ● Remoulade sauce 

Extra sauce 15:- 

 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pub Menu 
Tycho's Charcuterie Tray 150:-/pp   

We're composing a lovely tray for you. Intended for at least 2 persons 

Garlic Marinated Olives 45:- 

Perfect appetizer 

Crispers 69:- 

With sauce of choice 

Crispy BBQ Hot Snacks 65:- 

Beer sausages 69:- 

Mixed Nuts 49:- 

 

 

Kids menu 
Meatballs 59:- 

Served with crispers or mashed 

potatoes 

Hamburger 59:- 

Served with crispers 

Fried fish 59:- 

Served with crispers and remoulade 

sauce 

Kids Dessert  
Ice Cream 39:- 

Two scoops of vanilla ice cream 

with chocolate sauce and 

sprinkles 

American Pancakes 49:- 

Served with vanilla ice cream 

and syrup 

 



 

 
 

 

Combine your own Gin & Tonic 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hernö Old Tom (Sweden) 

Vanlig Gin (Norway) 

Caorunn Gin (United Kingdom) 

Malfy Originale (Italy) 

Suntory Roku (Japan) 

 

Tonic Blueberries 

Tonic Elderflower 

Tonic Cucumber 

Tonic Cloudberry 

 

Combine your own Spritz 

135:- 5cl 

135:- 5cl 

Elderflower Liqueur 

Passionfruit Liqueur 

Raspberry Liqueur 

Aperol 

Limoncello 

We mix our spritzers with 

prosecco and soda water 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Garlic bread 49:- 

Served with garlic cream 

 

Tycho's Toast Skagen 89:- 

Swedish Shrimp mix in our way 

 

Butter Fried Asparagus 69:- 

With almonds and herbs  

 

Tycho's Pasta Alfredo with 

Chicken 169:- 

Creamy pasta with garlic, shallots and 

parmesan 

 

Tycho's Sirloin Steak 229:- 

220g Swedish steak. Served with garlic 

bread, salad, crispers and sauce of choice 

Extra meat 220g 129:- 

Tycho's Schnitzel 199:- 

Pork schnitzel with peas, lemon, anchovy 

butter, capers, gravy and fried potatoes 

 

Tycho's Plank 259:- 

Served with beef fillet, fried 

vegetables, grilled tomato, mashed 

potato tops and sauce of choice 

 

Tycho's Burger 185:- 

200g ground chuck burger, cheese, 

lettuce, tomato, bacon, caramelized 

onions, onion rings, smokey mayonnaise 

and crispers 

 

Saganaki Burger 169:- 

Served with olive cream, lettuce, tomato, 

cucumber, pickled onions and crispers 

 

Roasted Plaice 209:- 

Served with capers, beetroot, 

skimmed butter and boiled 

potatoes 

Sauces 
● Béarnaise sauce ● Hot béarnaise sauce ● Garlic béarnaise sauce 

 ● Truffle mayonnaise ● Garlic butter ● Pepper sauce ● Remoulade sauce 

Extra sauce 15:- 

 

Meat & Burgers 

Hot Smoked Salmon 179:- 

Served with boiled potatoes, 

green asparagus and room sauce 

 

Pasta & Fish 

Starters 
 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts 
Chocolate Cake 59:- 

With whipped cream 

A Scoop of Sorbet 29:- 

Ask which flavours we have 

Mixed Sweets 35:- 

Who doesn't like sweets?! 

Coffee Drinks 
Irish Coffee 99:- / 137:- 

Spanish Coffee 99:- / 137:- 

Kaffe Karlsson 99:- / 137:- 

Kaffejög 89:- / 127:- 

Coffee or Tea 25:- 

 

Avec 

Price per cl 

 

Famous Grouse 23:- 

Bushmill 23:- 

Laphroaig 10 years 29:- 

Hven Tycho Star 30:- 

Hven Seven Angels 45:- 

Whiskey of the Month 45:- 

 

Calvados 24:- 

Grönstedts (Coqnac) 27:- 

Xanté Dark Chocolate 20:- 

Plantation 24:- 

Don Papa 24:- 

Mama Vodka 35:- 

Rum of the Month 39:- 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

On Tap 
Falcon Export 59:- / 69:- 

Tuborg Gold 65:- / 75:- 

Carlsberg Hof 59:- / 69:- 

Guinness 50cl 75:- 

Staropramen 50cl 79:- 

Brooklyn EIPA 40cl 79:- 

1664 Blanc 40cl 79:- 

Somersby Pear 50cl 75:- 

 

Bottled beer 
Eriksberg Export 50cl 75:- 

Erdinger Weissebeer 50cl 85:- 

Tuborg Green 33cl 59:- 

Eriksberg Character 33cl 75:- 

Carlsberg Hof 33cl 59:- 

 

Bottled cider 
Somersby Sparkling Rosé 33cl 69:- 

Somersby Peach 33cl 69:- 

Somersby Lemon Spritz 33cl 69:- 

Kopparbergs Naked Apple 33cl 69:- 

Kopparbergs Elderflower & Lime 33cl 69:- 

 

Non-alcoholic 
Pepsi/Pepsi max/Zingo/7-up 29:- / 19:- 

Juice 19:- 

Mineral Water Natural/Lemon 29:- 

Raspberry soda 29:- 

Xide Non alcoholic 45:- 

Carlsberg Non alcoholic 45:- 

Brooklyn Hoppy Lager 49:- 

Pripps Blue 2.2% 30:- 

 



 

 
 

 

 

Sparkling 
Campo Viejo Cava Brut (ES) 89:- / 345:- 

Fresh and fruity wine with hints of yellow apples, pears and lemon 

 

Campo Viejo Cava Rosado (ES) 89:- / 345:- 

Dry, berry taste with hints of strawberries, raspberries and blood orange 

 

White 
Le Arche Primizia Bianco (ITA) 69:- / 275:- 

Fruity and fresh wine with hints of yellow apples, white peach and acacia honey 

 

Les Deux Pins Sauv Blanc (FRA) 79:- / 315:- 

Fresh, expressive and well-balanced wine with floral tones and hints of exotic 

fruits and citrus peels 

 

 

Stoneleigh Riesling Marlborough (NZ) 89:- / 345:- 

Very frizzy and fruity wine with nuanced taste, small sweetness and hints of 

pears, green apples, honey and lemon 

 

 

 

 

 

 

 



 

 
 

  

Rosé 
Le Arche Primizia Rosato (ITA) 69:- / 275:- 

Berry, lightly dewy and thirst-quenching rosé wine with some graceful elegance. 

Sweet wild raspberries, wild strawberries, white peach, blood grapefruit, 

mandarin oranges and rhubarb.  

Balanced, good, neat! 

 

Domaine Houch Provence Rosé (FR) 79:- / 315:- 

Both beautiful and incredibly clever from Domaine Houchart. The property is 

beautifully located at the foot of Mont Sainte Victorie. Vineyards here trades 

back to the Roman times and the wine breathes the local spice plants and rolling 

lavender fields. 

 

 

Red 
Le Arche Primiza Rosso (ITA) 69:- / 275:- 

Light, berry with soft roughness & exhilarating acidity. Taste of wild raspberry, 

strawberry compote and cherries at the end. 

 

Les Deux Pins Cabernet Sauvignon (FR) 79:- / 315:- 

Fruity and spicy wine with the character of red berries and black currants as well 

as hints of licorice. 

 

Zonin Valpolicella Ripasso Doc Superiore (ITA) 480:- 

Spicy and musty taste with hints of barrels, cherries, blueberries, violets, licorice 

and herbs. 

 

 

 

 



 

 
 

 

 

 

 

Drinks 
Magma Mia 99:- / 137:- 

Malibu, passion liqueur, lime juice and 7-up 

Meronja 99:- / 137:- 

Bacardi Lemon, melon liqueur, lime juice and 7-up 

Trop LA 99:- / 137:- 

Bacardi, mango liqueur, Monin pineapple and orange juice 

P4 99:- / 137:- 

Vanilla vodka, Sourz mango, lime and 7-up 

Raspberry Crap 99:- / 137:- 

Bacardi Razz, Sourz raspberry, lime and raspberry soda 

Slushdrink 103:- / 141:- 

Ask the staff which flavour we have 

Piggelin 103:- / 141:- 

Pear liqueur, lime, 7-up and Piggelin popsicle 

 

 


