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Black Rock GRILL

Prepare your own meat or fish on a lava stone at 450 degrees, then 
add a delicious salad and tasty sauces. The flavour and succulence 
are unbeatable! All Black Rock dishes are served with a flavour-
some bulgur salad, grilled tomato and asparagus plus Béarnaise 
sauce and pistachio butter.

Meat:

Beef fillet	 SEK 269
Wine recommendation:

Bordeaux Coulonge   , Valpolicella Ripasso

Venison sirloin	 SEK 249
Wine recommendation:
Bordeaux Coulonge   , Valpolicella Ripasso

	
Salmon fillet	 SEK 195
Wine recommendation:

Alsace Pinot Blanc

Pork fillet	 SEK 189
Wine recommendation:

Chianti Ducetto

Potato side dishes: 
Baked | Freshly cooked pommes frites | Roast | Mashed

Additional sauces/dressings:	 SEK 15 each 
Red wine sauce | Aioli | Coleslaw | Roquefort sauce

Children’s menu

Pippi’s pancakes 	 SEK 69
with jam and cream

Bob the Builder’s burger plate 	 SEK 69

Donald’s meatballs 	 SEK 69
with cream sauce and fresh pasta

Small fillet of beef 	 SEK 95
with pommes frites and Béarnaise sauce

All children’s meals come with a small drink and 
an ice lolly to follow!

Light dishes

Shrimp sandwich 1906 	 SEK 129
with toasted ciabatta, salad, mayonnaise and 
delicious shrimps

Wine recommendation:
Les Terrasses (vitt)

Caesar salad à la 1906 	
served with a delicious caesar dressing, 
croutons, crispy fried bacon and salmon 
or chicken fillet

Warm-smoked salmon 	 SEK 159
Wine recommendation:

Alsace Pinot Blanc   , Pinot Grigio Monteci 

Chicken fillet 	 SEK 139
Wine recommendation:

Chianti Ducetto   , Zinfandel Golden Gate 

Baked potato 	 SEK 95
with filling of the day and a small salad

Wine recommendation:
Les Terrasses (vitt, rött, rosé)

Fresh pasta 	 SEK 169
with shrimps, vegetables and a creamy garlic sauce

Wine recommendation:
Alsace Pinot Blanc   , Pinot Grigio Monteci  

Desserts

Lemon and liquorice mud cake 	 SEK 69
served with whipped cream

Coffee ice cream 	 SEK 79
with a mocca cream centre and chopped meringue 

Vanilla ice cream 	 SEK 75
with fresh strawberries marinated in an 
orange liqueur and whipped cream

A morsel of chocolate 	 SEK 20
from the Åre chocolate factory

Wine recommendation for the desserts mentioned above:
Moscato d’Asti Montaribaldi

Starters

Garlic bread 	 SEK 69
with a classic aioli and a small salad

Wine recommendation:
Les Terrasses   , Pinot Grigio Monteci  

Bloody Mary Gazpacho 	 SEK 85
with a warm shrimp salad and bacon chips

Wine recommendation:
Alsace Pinot Blanc   , Pinot Grigio Monteci		

Pastry filled with a char mousse	 SEK 89
on a bed of salad served with Norrland 
flatbread and a tart lime cream

Wine recommendation:
Alsace Pinot Blanc   , Chablis Domaine Bersan

Fresh asparagus wrapped in 
Parma ham 	 SEK 115 
with homemade quark cream and 
Västerbotten cheese chips

Wine recommendation:
Alsace Pinot Blanc   , Riesling Kabinett Trocken 		

Reindeer carpaccio 	 SEK 105
with a herb-tossed rocket salad, bilberry 
vinaigrette and shaved Parmesan

Wine recommendation:
Madiba Chenin Blanc   , Chianti Ducetto

Hot dishes

Classic Roquefort pot 
of the house 	 SEK 209
Strips of beef fillet in a creamy Roquefort sauce 
served with a small salad, toasted bread 
and baked potato

Wine recommendation:
Rioja Ontañon   , Valpolicella Ripasso Monte Zovo 

Grilled well-hung entrecôte 	 SEK 259
served with a pistachio butter and roast potatoes

Wine recommendation:
Rioja Ontañon   , Klein Parys Cabernet-Sauvignon

Game pot 1906	 SEK 239 
Strips of venison sirloin in a red wine sauce with 
mushrooms, baby onions and bacon served with 
a small salad, toasted bread and baked potato

Wine recommendation:
Coral Reef   , Zinfandel Golden Gate

Grilled fillet of beef 	 SEK 269
served with a classic Béarnaise sauce, red wine 
sauce and freshly cooked pommes frites

Wine recommendation:
Coral Reef   , Valpolicella Ripasso

Black Angus burger 	 SEK 165
Grilled hamburger (200 g) served with toasted 
cornbread, Pepper Jack cheese, house dressing, 
coleslaw and freshly cooked pommes frites

Wine recommendation:
Bordeaux Coulonge   , Coral Reef 

Oven-baked halibut 	 SEK 205
served on a bed of creamed savoy cabbage and 
mashed potato

Wine recommendation:
Madiba Chenin Blanc   , Paso del Sol Chardonnay

Fillet of char en croûte 	 SEK 225
with cold-smoked salmon, spinach and 
Philadelphia cheese, served with vegetables 
tossed in butter and a white wine butter sauce

Wine recommendation:
Alsace Pinot Blanc   , Riesling Kabinett

Vegetarian

Delicious mushroom and 
vegetable pie 	 SEK 169
served with bulgur salad and aioli

Wine recommendation:
Madiba Chenin Blanc 


