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À LA CARTE À LA CARTE

Classic cuisine served 
in a modern and  
conscious way.  

An atmosphere inspired 
by old Paris and the  

elegance of  
La Belle Époque.



Chips with chilli dipping sauce | 85 SEK 
ALLERGENS: EGG

Anchovies | 145 SEK
Served with lemon and levain toast pan-fried in butter

ALLERGENS: GLUTEN, CITRUS, MILK PROTEIN

Tapenade | 80 SEK
Served with levain toast pan-fried in butter

ALLERGENS: GLUTEN, GARLIC, MILK PROTEIN

French Onion Soup | 165 SEK
With levain toast gratinated with Gruyère cheese

ALLERGENS: ONION, GLUTEN, MILK PROTEIN 

Eggers Vendace Roe | 295 SEK
From Kalix, served with red onion, chives, 

soured cream and levain toast pan-fried in butter
ALLERGENS: FISH, ONION, GLUTEN, MILK PROTEIN

SOS | 195 SEK
French onion herring, lemon herring, creamy herb herring, 

West Coast herring and mustard & whisky herring. 
Served with cracker bread, butter, hard-boiled egg,  
Västerbotten cheese and finely chopped red onion

ALLERGENS: MILK PROTEIN, MUSTARD, ONION, CITRUS, GLUTEN

Crème Brûlée | 125 SEK
Flavoured with tonka beans

ALLERGENS: MILK PROTEIN

Ice cream & sorbet | 105 SEK
ALLERGENS: MILK PROTEIN, EGG

Petit Fours | 45 SEK
ALLERGENS: MILK PROTEIN

 Desserts

Starters

Chèvre chaud | 215 SEK
Gratinated goat’s cheese served on sourdough bread with 
floral honey, lettuce leaves and toasted sunflower seeds

ALLERGENS: MILK PROTEIN, GLUTEN, ONION

Croque monsieur | 179 SEK
Levain pan-fried in butter, filled with blackened, 

smoked ham and French mustard
ALLERGENS: GLUTEN, MUSTARD, MILK PROTEIN

Steak Tartare | 170/265 SEK
Served with classic condiments   

ALLERGENS: MUSTARD, ONION, EGG

Eggers Prawn Sandwich | 185/285 SEK

Served on brioche with herb cream and pickled red onion
ALLERGENS: GLUTEN, EGG, SHELLFISH, ONION

Moules en colère | 170/245 SEK
Mussels sautéed in white wine, cream and chilli (optional), 

served with levain toast pan-fried in butter
ALLERGENS: MOLLUSCS, MILK PROTEIN, GLUTEN

Ribeye of veal | 395 SEK
Served with ratatouille, roasted padrones, 
roasted new potatoes and red wine sauces

ALLERGENS: PEPPER, ONION, GARLIC, MILK PROTEIN

Biff Rydberg á la Eggers | 335 SEK
Diced fillet of beef and potatoes served with cream 

of onion, baked egg yolk and mustard cream  
ALLERGENS: ONION, GARLIC, EGG, MUSTARD

Bouillabaisse | 395 SEK
Saffron scented fish and shellfish soup from southern 

France, served with soured cream and sourdough croutons
ALLERGENS: FISH, SHELLFISH, GLUTEN, MILK PROTEIN

Griddled chicorye | 325 SEK
Lemon-infused chicorye served with roasted feta cheese 

and new potato mash flavoured with dill
ALLERGENS: CITRUS, MILK PROTEIN, ONION

Cheese & charcuterie platter | 175/275 SEK
ALLERGENS: MILK PROTEIN, NUTS

 Main Courses

T H I S  R E S TA U R A N T  I S  C A S H  F R E E



 Beverages

Welcome to our historic bar at Hôtel Eggers. The hotel opened its doors in 1859, but the “American Bar” 
wasn’t completed until 1884. At that time, it was one of the first bars in Sweden to serve proper cock-
tails. We invite our guests to step back into the 19th century and enjoy authentically crafted drinks 
and classic cocktails in a period-style setting.

Care for a fine wine with your meal? Please ask to see our wine list.

La Boheme
Raspberry sugar, Lemon, Aperol, Gin, 

Champagne foam, Sea salt

Eggers Royal
Blackcurrant, Swedish punsch 

Lemon, Sparkling wine

Eggerita
Tequila, Mezcal, Agave, Lime, Sugar syrup

The veranda
St. Germain, Light rum, Sugar syrup, 

Cucumber, Lime, Mint 

La belle époque
Amaretto, Cherry Heering, Blueberry, Lemon, 

Sugar syrup, Egg white, Cardamom

Eggers Colada
Light rum, Malibu, Coconut, Lemon, 

Sugar syrup, Egg white

L’Heure Verte
Absinthe, Yellow Chartreuse, Sugar, 

Lemon, Egg white, Chocolate

Summer Cocktails

All cocktails (5 cl.) | 170 SEK EACH

H O U S E  W I N E  /  S PA R K L I N G  /  C I D E R

House wine – red/white/rosé  15 cl.   115 SEK
Cava    125 SEK
House Sparkling Wine   120 SEK
Champagne    170 SEK
Galipette Cider    72 SEK
Briska Cider    72 SEK

S O F T  D R I N K S  /  N O N-A L C O H O L I C

 Melleruds Non-Alcoholic beer 0,5%   39 SEK 
Easy Rider Bulldog Non-Alcoholic IPA   42 SEK 

 Light Beer   2,1%   38 SEK 
Soft Drink    38 SEK 
Eggers Lemonade   50 SEK
Richard Juhlin Non-Alcoholic Sparkling 78 SEK
Briska Cider 45 SEK
Galipette Cider 0,3% 50 SEK 

D R A F T  B E E R

Melleruds Pilsner 82 SEK
Tail of the Whale   87 SEK
Ship full of Ipa   87 SEK

B OT T L E D  O R  C A N N E D  B E E R

St Peter ´s Cream Stout    92 SEK
Mariestad Export    92 SEK
Estrella Damm Daura (no gluten)    87 SEK
Beerbliotek (no gluten)  87 SEK
Vega Gotenius Porter   87 SEK
Vega Azalea Lager   87 SEK 
Vega Best Coast IPA   87 SEK
Vega Shoreline APA  87 SEK
Spike Brewery  87 SEK
Cerveza Victoria 80 SEK
Mariestad Continental    78 SEK
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Things to do in Gothenburg

World of Volvo
Gothenburg’s new experience centre, 
World of Volvo, opened its doors in 
April 2024.

In the 22,000-square-metre buil-
ding, you can enjoy both temporary 
and permanent exhibitions, cultural 
events, and lectures – as well as food 
and drink experiences featuring fla-
vours from around the globe.

Liseberg
A summer’s day at Liseberg is a vi-
brant and thrilling experience for 
both young and old. While much at 
Liseberg is make-believe, the ex-
periences are very real. Here, you’ll 
find everything from exhilarating 
rides and concerts to more peaceful 
moments with classic carousels, can-
dyfloss, game stalls and wheels  
of fortune.

Haga
Take a stroll to the old parts of 
Gothenburg and wander the char-
ming streets of Haga. The historic 
atmosphere has been preserved, and 
today Haga is a delightful pedestri-
an-friendly district filled with cosy 
cafés, shops, and restaurants. 

Don’t miss the chance to walk up to  
Skansen Kronan for a stunning view 
over a large part of Gothenburg!

Universeum
Universeum is Sweden’s national 
science centre and a dynamic hub for 
education and public learning in the 
fields of natural science, technology, 
and sustainable development. Here, 
the world’s oceans and the Amazon 
rainforest meet chemistry labs, tech 
workshops, and the vastness of spa-
ce. A must-visit if you’re travelling 
with children

Saluhallen
There’s something special about 
shopping in a food hall, isn’t the-
re? Just a stone’s throw from Hôtel 
Eggers, at Kungstorget, you’ll find 
Gothenburg’s Saluhallen, which has 
stood here since 1888. It has been a 
popular marketplace for locals ever 
since. With around 40 vendors, the 
Saluhallen offers a wide variety of 
food from many different cultures.

Slottsskogen
For over a hundred years, Slottssko-
gen has been a beloved park where 
locals come to relax, socialise, and 
exercise. There’s something here for 
everyone – vast lawns for leisure, 
playgrounds, historic buildings, ca-
fés, and various activities, along with 
untouched nature and walking paths. 
It’s also home to one of Sweden’s  
oldest zoos, featuring wild and 
Nordic animals.

Trädgårdsföreningen
Right next to Hôtel Eggers lies the 
Garden Society of Gothenburg – one 
of the best-preserved 19th-century 
parks in Europe. Here you’ll also find 
the Alfie Atkins Cultural Centre. Cu-
rious children and their parents can 
enjoy theatre performances, play in 
Alfie’s living room, fly a helicopter, 
learn exciting new things and explo-
re clever creations.

Botanical Garden
Take a walk through the Botanical 
Garden, one of the largest of its kind 
in Europe, spanning 175 hectares. 
The greenhouses at the Botanical 
Garden house 4,000 different plant 
species – including Sweden’s largest 
collection of tropical orchids, car-
nivorous plants, and the rare Easter 
Island tree, which is extinct in the 
wild.

Sustainable Shopping
Finding vintage and second-hand 
treasures in Gothenburg is easy. 
You’ll discover everything from fine 
antique shops to larger second-hand 
stores. There are plenty of vintage 
boutiques, especially in areas like 
Haga, Linné, the city centre, and 
around Avenyn. Some of our favouri-
tes include Beyond Retro, Broadway 
& Sons or the Vintage Family at NK 
for something more luxurious!

Want to know more about opening hours, current 
events, and how to get to the different locations?

Scan the QR code to visit Gothenburgs 
official visitors guide in english.
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