
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Lunch menu 

Lunch is served 

Monday - Sunday 11:30 - 16:00 

Welcome to order after 16:00, price increases with 50:- 
 

Caesar salad 109:-/ 129:- 

With chicken and bacon crisps/ 
Shrimps 

 

 

Tycho's Small Schnitzel 99:- 

Pork schnitzel with peas, lemon, 
crispers and gravy 

Raggmunk (Potato Cake) 99:- 

Served with bacon and 
lingonberries 

 

Small Tycho Steak 129:-     
Large Tycho Steak 239:- 

110g/220g sirloin steak served 
with crispers and sauce of choice 

 

Fish N Chips 129:-  

Served crispers and remoulade 
sauce 

 

Baked cabbage with ginger and 
soya 89:- 

Served with fried potatoes and sauce of 
choice 

Chicken wrap 109:- 

Lettuce, tomato, Caesar sauce, 
red onion in pita bread  

 

Tycho's Beef/Bacon Mix 129:- 

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 béarnaise sauce 

● Chili mayonnaise ● Garlic butter ● Pepper sauce ● Remoulade sauce 

Extra sauce 20:- Chilicheese 49:- Onionrings 39:- 

 

Pasta Salad 99:-  

Served with chicken or vegetarian 
option and rhode island sauce 

 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pub Menu 
 Olives 45:- 

Sausage snacks 69:- 

Nachos with Salsa 49:- 

Garlicbread 49:- 

Crispers 69:- 
With sauce of choice 

Bratwurst 69:- 
Sauerkraut and mustard 

Baked Corn 59:- 
Parmesan butter  

Chicken wings 79:- 
BBQ sauce 

Toast “Skagen” 89:- 

Fish Tacos 99:- 
2 x Tacos 

Chilicheese 49:- 
5 x Chilicheese 

Edamame beans 49:- 
With salt 

 

 

 



 

 
 

 

 
 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kids Menu 
Meatballs 69:- 

Served with crispers or mashed 
potatoes 

Hamburger 69:- 
Served with crispers 

Fish N Chips 69:- 
Served with crispers and remoulade 

sauce 

Chili-garlic Pasta 169:-/ 179:- 
Chili-garlic oil with vegetables and 

chicken/ Shrimps 

Tycho's Sirloin Steak 239:- 

220g Swedish steak. Served with garlic 
bread, salad, crispers and sauce of 

choice 

Extra meat 220g 139:- 

Tycho's Schnitzel 199:- 

Pork schnitzel with peas, lemon, anchovy 
butter, capers, gravy and fried potatoes 

Tycho's Plank 299:- 

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 

 

Tycho's Chili-garlic Burger 
185:- 

200g ground chuck burger, cheese, 
lettuce, tomato, bacon, pickled chili and 
garlic, onion rings, chili mayonnaise and 

crispers 
 

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

 ● Chili mayonnaise ● Garlic butter ● Pepper sauce ● Remoulade sauce 

Extra sauce 20:- Chilicheese 49:- Onionrings 39:- 

 

Meat  

Baked Haddock 229:- 
Baked with tomato, green onion 
and chili. Served with pee puree, 

mashed potatoes, horseradish 
and seaweed caviar 

Pasta & Fish 

Steak Sandwich199:- 
Served with dijonnaise, lettuce, tomato, 

horseradish and crispers 

Vegetarian 
Tychos Planka 185:- 

Tychos Burger 185:- 

Tychos Chili-garlic Burger 
185:- 

Chili-garlic Pasta 149:- 
 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kids Dessert  
Ice Cream 39:- 

Two scoops of vanilla ice cream 
with chocolate sauce and 

sprinkles  

American Pancakes 59:- 
Vanilla ice cream 

 

Desserts 
Chocolate Cake 69:- 

With whipped cream 

Heisse Liebe 69:- 
Served with warm raspberries and 

vanilla ice cream, with whipped 
cream 

Coffee Cookie 25:- 
Cookie for your coffee 

Ice cream boat 35:- 
Tut-tut! 

Coffee Drinks 
Irish Coffee 109:- 

Spanish Coffee 109:- 

Coffee Karlsson 109:- 

Coffee Baileys 109:- 

Kaffejög 99:-  

Coffee or Tea 29:- 
 

Spirits 

Price per cl 

 Famous Grouse 23:- 

Bushmill 23:- 

Seagram´s VO 20:- 

Laphroaig 10 year 29:- 

Hven Tycho Star 30:- 

Hven Seven Angels 45:- 

Whiskey of the Month 45:- 
 Calvados 24:- 

Grönstedts 27:- 

Plantation 24:- 

Rum of the Month 45:- 

Barceló Imperial 39:- 

Mama Vodka 35:- 

 

 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

On Tap 
Falcon Export 65:- / 75:- 
Tuborg Gold 75:- / 85:- 

Carlsberg Hof 65:- / 75:- 
Guinness 50cl 89:- 

Staropramen 50cl 95:- 
Brooklyn EIPA 40cl 95:- 

1664 Blanc 40cl 85:- 
Somersby Pear 50cl 85:- 

 

Bottled Beer 
Eriksberg Export 50cl 79:- 

Erdinger Weissbeer 50cl 85:- 

Tuborg Green 33cl 65:- 

Eriksberg Character 33cl 75:- 

Carlsberg Hof 33cl 59:- 

 

Bottled Cider 
Somersby Sparkling Rosé 33cl 75:- 
Somersby Lemon Spritz 33cl 75:- 

Kopparbergs Naked Apple 33cl 69:- 
Kopparbergs Mixed Fruit 33cl 69:- 

 

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

Juice 19:- 
Ramlösa Mineral Water 

 Naturell/Lemon 29:- 
Raspberry Soda 29:- 

Cider Non alcoholic 49:- 
Carlsberg Non alcoholic 45:- 
Brooklyn Hoppy Lager 49:- 

Pripps Blue 2.2% 30:- 
Hugo Spritz 59:-/glas 

Rhubarb Spritz 59:-/glas 
 



 

 
 

 

 

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

Dry, berry flavor with hints of strawberry, raspberry and blood orange 

 

Terra Serena Prosecco 20cl (IT) 95:- 
Distinct elements of citrus, grape fruit and bread. The taste is dry and fresh with 

refreshing acid. Moments of ripe citrus and a fairly long after taste 

 

Mouss Hekell Trocken (DE) 89:- / 345:- 
Fruity, youthful taste with slight sweetness, hints of yellow apples, peach and 

pear 

 
 

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

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

 

 

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 

 

 

 

 



 

 
 

Rose 
Mezzo Rosato (ITA) 69:- / 275:- 

Intensely fruity wine with aromas of flowers and cherries. The taste is dry and 
medium-bodied with hints of strawberry and herbs 

 

Domaine Houch Provence (FRA) 79:- / 315:- 
A wine from the foot of Mont Sainte Victorie. Wine has been grown here since 

Roman times and the wine breathes the local herbs and lavender fields 
 

 
Red 

Mezzo Cabernet Sauvignon (ITA) 69:- / 275:- 
Fruity and berry aroma of black currants, ripe blackberries and hints of violet. 

The wine is medium-bodied and the taste is rich in sun-ripened fruit. Well 
balanced with soft tannins 

 

Purato Nero D’avola (ITA) 79:- / 315:- 
Clear blue-red color. The aroma is youthful and fruity and has notes of dark 
berries, coffee, blackberries and black currants. The taste is fruity with high 

acidity and full of red and dark berries such as cherries, red currants and plums. 

Miopasso Primitivo (ITA) 89:- / 345:- 
Clear dark red color. Fruity scent filled with dark berries and ripe fruit such as 

plums and blackberries. Medium-bodied wine and a touch of spiciness. 
 

 

 

Dessert Monbazillac Jour Fruit (FRA) 59:- 
Clear golden yellow color. Nuanced fruity aroma of white peach, candied fruits 

and honey cedar. Abundant, dense and full flavor with balanced lively fruit 

 

Sweet Wine 



 

 
 

 

 

Drinks 
Magma Mia 99:- / 139:- 

Malibu, passion liqueur, lime juice and 7-up 

Moam 99:- / 139:- 
Vanlig vodka, rhubarb, lemonjuice, passionsfruitjuice och 7-up 

Trop LA 99:- / 139:- 
Bacardi, mango liqueur, Monin pineapple and orange juice 

P4 99:- / 139:- 
Vanilla vodka, Sourz mango, lime and 7-up 

Raspberry Crap 99:- / 139:- 
Bacardi Razz, Sourz raspberry, lime and raspberry soda 

Pez 99:- / 139:- 
Bacardi Razz, Bacardi Lemon, Pisang Ambon, orange and 7-up 

Piggelin 109:- / 149:- 
Pear liqueur, lime, 7-up and Piggelin popsicle 

Slush 109:- / 149:- 
Ask the staff what flavors we have 

 

 

 

 

 

 


