Starters

OLIVER . . 75

Marinerade oliver.

Marinated olives.

VITLOKSBROD . ..o bb-
Grillat vitloksbrod.

Grilled garlic bread.

MANDEL . ... 75:-

Torrostade saltade mandlar.
Dry roasted salted almonds.

STEKT STROMMING PA KNACKEMACKA ........ 135:-
Med picklad r6dlok och pressgurka.

Fried herring on Swedish cripsbread with pickled
red onion and gherkins.

TOAST SKAGEN ... 185:--
Skagenrora pa toast med 16jrom.

A traditional Swedish starter with fresh prawns, dill,
mayonnaise, lemon, roe and red onion served on toast.

RARAKA ... o 215-
Med 16jrom, creme fraiche och rodlok.

Swedish "raraka’”. A potato pancake with roe, red onion
and creme fraiche.

TOAST “PELLE JANZON" . ... .. ... ... .. .. ........ 225
Lovtunn ra oxfilé pa toast med 16jrom, r6d16k och aggula.

A water-thin slice of raw beef tenderloin on toast with
vendace roe, red onion and egg yolk.

CHARKBRICKA (1-2PERS) ... 195:-

Vart urval av charkuterier.
Our selection of charcuterie.w

Mains

VEGETARISK PYTTIPANNA . ... ... .. ... ... 1656:-
Med r6dbetor och stekt agg.

Vegetarian Swedish “Pytt i panna” served with beetroot
and fried eggs.

STEKT STROMMING .. ...ttt 225:-
Med rarérda lingon, pressgurka, skirat smor och potatismos.

Fried herring with lingonberries, pickled cucumber, melted
butter and mashed potatoes.

FISK OCH SKALDJURSGRYTA .. ......... ... ...... 275
Med aioli och vitloksbrod.

Fish and shellfish stew with aioli and garlic bread.

RESTAURANT BIERHOUS
BLUES & JAZZ VENUE

Free Live Music in our basement
Monday - Saturday. Starts at 19:00

PANERAD TORSK . ... ... .. i, 285:-

Med frasig permesanpotatis och tartarsas.

With crispy parmesan potatoes and tartar sauce.

S:TA CLARA KOTTBULLAR ...................... 225:-
Med graddsés, rarérda lingon, pressgurka och potatismos.

S:ta Clara meatballs with mashed potatoes, cream sauce,
lingonberries and pickled cucumber.

TYSK KORVTALLRIK .. ... ... . .. . ... 245:-
Tre klassiska korvar med knodel, surkal, senap och roédvinssas.

German sausage plate. A selection of sausages with
sauerkraut, red wine sauce, knodel and mustard.

BIFF RYDBERG . ... . . 345:-
Tarnad oxfilé, 16k och potatis. Serveras med senapsgradde
och aggula.

Diced beef tenderloin, onion and potatoes. Served with
mustard cream and egg yolk.

SCHWEINSHAXE .. ... ... . 32b-
Med knodel, surkal, senap och rodvinssas.
Roasted pork shank. A twelwe hour slow cooked pork shank in a mar-

inade of beer, vegetables and herbs. Served with knddel, sauerkraut,
red wine sauce and mustard.

S:TA CLARA SCHNITZEL ...... ... ... ... ... 245:-

Flaskschnitzel serveras med ugnsrostad potatis, kaprisbar,
och rédvinssas.

Pork schnitzel served with roasted potatoes, capers,
lemon and red wine sauce.

KROGARSCHNITZEL ... 265:-
Flaskschnitzel serveras med picklad rodlok, tartarsas,
rastekt potatis och rodvinssas.

Pork schnitzel served with pickled red onion, tartar
sauce, raw fried potatoes and red wine sauce.

URMAKARSCHNITZEL ... ... ... ... ...... 275

Flaskschnitzel fylld med Westerbottensost och svartrokt skinka serveras
med ugnsrostad potatis, kapris och rodvinssas.

Pork schnitzel filled with Westerbotten cheese and smoked ham.
Served with roasted potatoes, capers, lemon and red wine sauce.

JAGARSCHNITZEL . ..., 275

Flaskschnitzel fylld med frasta champinjoner och 16k serveras med ugn-
srostad potatis, kapris, rodvinssas och graddsaés.

Pork schnitzel stuffed with fried mushrooms and onions.
Served with roasted potatoes, capers, red wine
sauce and cream sauce.

OSTPANERAD SCHNITZEL ...................... 275

Ostpanerad flaskschnitzel (Parmesan och Westerbottensost). Serveras
med basilikacreme, tomatsalsa, rastekt potatis och rodvinssas.

Cheese breaded pork schnitzel (Parmesan and Wester-
botten cheese). Served with creamy basil, tomato salsa,
raw fried potatoes and red wine sauce.

RULLAD SCHNITZEL ...... ... ... i, 275~

Fylld med parmaskinka och mozzarella ost. Serveras med chilimajonnas,
rastekt potatis och rodvinssas.

Rolled schnitzel with Parma ham and mozzarella cheese. Served with
chili mayonnaise, pan-fried potatoes red and wine sauce.

WIENERSCHNITZEL ... ... .. ... 295:-

Kalvschnitzel serveras med ugnsrostad potatis, kaprisbar
och rodvinssés.

Veal schnitzel served with roasted potatoes, capers,
lemon and red wine sauce.

WIENERSCHNITZEL "BIERHAUS” .. .............. 33b:-
Kalvschnitzel serveras med kapris- och anjovissmor, frasig
permesanpotatis och rodvinssas.

Veal schnitzel served with caper and anchovy butter, crispy
parmesan potatoes and red wine sauce.

Dessert

SORBET ... 55:-

En kula sorbet.
A scoop of sorbet.

CHOKLAD TRYFFEL . ... . bb:-
Chocolate truffle.
CHOKLAD MOUSSE . . . 115--

Choklad mousse med mandelflarn.
Chocolate mousse with almond flakes.

APFELSTRUDEL . ... ... . i, 125-
Tysk appelkaka med vaniljglass.
German apple cake with fresh berries and vanilla ice cream.
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Lilla Nygatan 17, 111 28 Stockholm. Tel: +46 (0)8 411 30 32

info@staclara.se | www.staclara.se | @staclara.se



