Starters

Burrata 139 SEK (veg)

Served with tomato and basil salad, green herb oil
and crema di balsamico.
Rec. wine: Mark West Chardonnay

Carpaccio 159 SEK

Served with arugula salad, freshly grated parmesan,
toasted pine nuts, truffle mayonnaise and crema di
balsamico.

Rec. wine: Petit Buisse Pinot Noir

Kompass Skagen Toast 159 SEK
Our own Skagen shrimp mix on butter-fried

levain bread, topped with pickled red onion,

lemon and Swedish vendace roe.

Rec. wine: Mark West Chardonnay

Seared Scallop 179 SEK

Served with escabeche and root vegetable chips.
Rec. wine: Solitar Riesling

Snacks

Garlic bread 79 SEK

Served with aioli and parmesan.

Snack Platter 119 SEK

Olives, snack sausage, aged cheddar
and seed crispbread.

Nachos deluxe 149 SEK

Warm nacho chips with minced beef, topped with
cheese sauce, chopped red onion and jalaperios.
Served with tomato salsa and smetana.

Nachos Kompass Style 159 SEK

Nacho chips with smetana, chopped red onion, dill
and hand-peeled shrimp.
Topped with Swedish vendace roe.

Starters & snacks




Mains - Sea

Shrimp sandwich 150g 199 SEK /[
Shrimp sandwich 300g 249 SEK

Served on butter-fried levain bread with

hand-peeled shrimp, mayonnaise, egg, cucumber, lettuce,

red onion and lemon.
Rec. wine: Mark West Chardonnay

Fish & Chips 239 SEK

Panko-breaded cod served with fries, remoulade sauce,
hand-peeled shrimp and salad.
Rec. wine: Mark West Chardonnay

Hot Moules Frites 249 SEK

Wine-steamed mussels with chili and fresh herbs, served
with crispy fries.
Rec. wine: Solitar Riesling

Whole pan-fried plaice 249 SEK

Served with boiled potatoes, clarified butter, horseradish,
beetroot, capers and lemon.
Rec. wine: Mark West Chardonnay

Fish & Seafood soup 269 SEK

Creamy soup with root vegetables, salmon, cod, shrimp
and mussels, flavored with saffron. Served with butter-
fried levain bread and aioli.

Rec. wine: Petit Chablis

Seared tuna 299 SEK

Served with lime-tossed new potatoes, chimichurri,
seasonal vegetables and aioli.
Rec. wine: Solitar Riesling

Mains - Meadow

Burger 160 g 199 SEK

Classic hamburger with cheddar, bacon, lettuce,
tomato, red onion and burger dressing.

Served with fries and aioli.

Rec. wine: Mark West Cabernet Sauvignon

Sirloin steak 329 SEK

Carefully selected sirloin with smashed potatoes,
seasonadl vegetables, chimichurri and Béarnaise.
Rec. wine: Torre del falasco Ripasso

Mains - Green

Mushroom risotto 239 SEK

Creamy risotto with oyster mushrooms and herbs.
Topped with grated Parmesan and

root vegetable chips.

Rec. wine: Petit Buisse Pinot Noir

Nothing Fishy & Chips 219 SEK

Vegetarian “fish & chips”. Served with French fries,
remoulade sauce and salad.
Rec. wine: Mark West Chardonnay

Kids” Menu

Burger 125 SEK

Classic hamburger with cheddar and ketchup.
Served with fries and aioli.

Fish & Chips 125 SEK

Panko-breaded cod served with fries,
remoulade sauce and lettuce.

Mains




Dessert

Créme Brilée 99 SEK

Served with berries.
Rec. wine: Muscat de Rivesaltes

Baked Chocolate Cake 99 SEK

Served with ganache, whipped cream, raspberry coulis
and fresh raspberries.
Rec. wine: Tesauro Reciota della Valpolicella

Key Lime Pie 99 SEK

Topped with meringue and fresh berries.
Rec. wine: Tesauro Reciota della Valpolicella

Coffee drinks

4c¢l 135 SEK / 6c¢l 155 SEK

Irish Coffee

Irish whiskey, brown sugar, coffee, whipped cream.

Kaffe Karlsson
Baileys, Cointreau, coffee, whipped cream.

Spanish Coffee

Ligeur 43, coffee, whipped cream.

After Eight

Minttu, Kahlua, coffee, whipped cream.

Coffee & Digestif

Coffee

Brewed coffee from Walters

Tea

Limoncello

litalian lemon liquer

Baileys

Irish cream liqueur

Cointreau

French orange liqueur

Hven Tyco Star

Swedish single malt whisky

Laphroaig 10 yr

Single malt Scotch whisky

Plantation Bahamas

Rum, Bahamas

Ron Zacapa

Rum, Guatemala

Dessert/Coffee/Drinks

35 SEK

35 SEK

25 SEK/cl

30 SEK/cl

30 SEK/cl

45 SEK/cl

45 SEK/cl

40 SEK/cl

45 SEK/cl




Day menu

11:30 AM - 4:00 PM

Sed

Shrimp Sandwich
150g 169 SEK [ 300g 219 SEK

Served on butter-fried levain bread with hand-peeled
shrimp, mayonnaise, egg, lettuce, cucumber
and red onion.

Fried Herring 169 SEK

Served with mashed potatoes, clarified butter, green peas

and lightly sweetened lingonberries.

Fish & Chips 189 SEK

Panko-breaded cod served with French fries, remoulade
sauce, hand-peeled shrimp and salad.

Hot-Smoked Salmon 189 SEK

Served with boiled potatoes, salad, lemon and roe sauce.

Swedish Cured Salmon 189 SEK

Served with dill-creamed potatoes, salad and lemon.

Whole Pan-Fried Plaice 229 SEK

Served with boiled potatoes, clarified butter, beetroot,
capers, horseradish and lemon.

Fish & Seafood soup 229 SEK

Creamy soup with root vegetables, salmon, cod, shrimp
and mussels, flavored with saffron. Served with butter-
fried levain bread and aioli.

Meadow

Burger 160 g 189 SEK

Classic hamburger with cheddar cheese, bacon,
lettuce, tomato, pickled red onion and burger dressing.
Served with French fries and aioli.

Schnitzel 199 SEK

Served with fried smashed potatoes, capers,
lemon and anchovies.
(Choose between Béarnaise or red wine squce).

Green

Caesar salad
Chicken 169 SEK [ Shrimp 179 SEK

Romaine lettuce with house Caesar dressing, bacon,
grated parmesan and homemade croutons.Choose
between corn-fed chicken or hand-peeled shrimp.

Nothing Fishy & Chips 189 SEK

Vegetarian “fish & chips” served with French fries,
remoulade sauce and salad.

Dessert

Creme Brilée 99 SEK

Served with berries.

Baked Chocolate Cake 99 SEK

Served with ganache, whipped cream,
raspberry coulis and fresh raspbetrries.

Key Lime Pie 99 SEK

Topped with meringue and fresh berries.

Day menu




