
STEAKHOUSE LILLA TORG IS A CASH FREE RESTAURANT

French fries	 55:-	

Sweet potato fries	 69:-

Potato gratin	 75:-	

Butter-fried mushrooms	 59:- 

Sautéed vegetables	 59:-

Tomat & Fänkålssallad	 59:-

Bearnaise	 39:-	

Truffle mayonnaise	 39:-

Aioli	 39:- 

Garlic butter	 39:-

Cafè de parisbutter	 39:-

Red wine reduction	 39:-

Chili mayonnaise	 39:-

Barbecue sauce	 39-

Vegan mayonnaise	 39:-

Please observe that all ingredients may not be mentioned in our menu, so if you have any allergies please advise with your host.

STARTERS
Olives		 55:-

Salted marcona almonds		 55:-

Gammel knas cheese		 59:-

Smoked spicy snack sausage		 59:-

Iberico potato chips		 65:-

Chicharrico’s Pork Rind		 69:-

SNACKS

steakhouselillatorg

@steakhouselillatorg

BURGERS  

DOUBLE CHEESEBURGER
2X110g American chuck roll, salad,  

cheddar, tomatoes, pickles,  
red onion & dressing

269:-

VEGAN BURGER 
Steak on chickpeas, black beans, jackfruit  

and quinoa with mâchesalat, fennel,  
kohlrabi, red kale & aioli

269:-

HALLOUMI BURGER
Fried Halloumi, smashed avocado, curled 

salad, silver onions, beef tomato,
 jalapeño & chili mayo

269:-

CHICKEN BURGER
Breaded/fried chicken thigh fillet with ginger  

soy and garlic (spicy). Served with mayonnaise, 
crisp salad, salted pickle and roasted onion

269:-

HOME MADE SNICKERS BITE	 1 st 45:-

ICE CREAM OR SORBET, flavour depends on the season, ask your waiter	 1 scoop 65:-
 
CRÈME BRÛLÉE	 135:-

APPLE CAKE custard sauce and berries	 119:-

STEAKHOUSE CHOCOLATE CAKE, caramel smetana, warm caramel sauce 	 139:- 
& candied hazelnuts and meringue 	

PRINSESSTÅRTA UN CUPE	 139:-

SIDES

DESSERTS

SERVED WITH FRENCH FRIES

BREAD & BUTTER, house bread with salted butter.....................................................................................................49:-

GARLIC BREAD, parsley & aioli.................................................................................................................................................89:- 

CHEESE GRATINATED BREAD, with truffle butter, parmesan & mozzarella................................................99:-

SKAGEN, hash with hand peeled shrimp, brioche toast, rainbow caviar, lemon, dill & cress......... 179:-

CHARCUTERIE & CHEESE PLATE, with sides & grilled bread (rec. for 2 people)................................... 249:-

GAMBAS PIL PIL,  garlic, parsley, chili, white wine, oil & grilled bread.......................................................... 179:-

KOREAN BBQ RIBS, marinated veal ribs with garlic, soy, coriander and chilli........................................... 169:-

2

SAUCES & BUTTER

SHRIMP SALAD
Hand peeled shrimp ca 200g, 

romain lettuce, quinoa, beans, silver  
onion, tomato, cress, egg, avocado, 

lemon & vegan mayonnaise
279:-

SALAD
CHICKEN SALAD

Breaded/fried chicken thigh fillet, salad 
on cabbage, crisp salad, pepper, carrot, 
coriander, chilli and garlic with roasted 
cashew, onion crisp and rot fruit chips

279:-

FISH & CHIPS  
with french fries & remoulade sauce 

129:-

FLANK STEAK
with french fries & bearnaise sauce 

 129:-

CHEESE BURGER 
with french fries

129:-

We offer all children under the age of 12 
an ice cream stick after the meal!

 KIDS MENU
FOR CHILDREN UNDER 12 YEARS

FISH & CHIPS
Served with french fries, 

remoulade sauce, parsley & lemon
279:-

GRILLED SALMON
With herb & honey glace, butter 

fried potatoes, dill cream and lemon
309:-

FISH

FLANK STEAK 200gr	 269:-
Origin: Sweden		

SIRLOIN STEAK 250gr	 365:-
Origin: Sweden		

ENTRECÔTE 200gr	 365:-
Origin: Argentina

FILLET OF LAMB  200gr	 379:-
Origin: New Zealand	

BEEF TENDERLOIN 200GR	 399:-
Origin: Brazil

STEAKS1

SERVED WITH GRILLED CABBAGE AND BRANCH TOMATOES 
WITH A RED WINE & BALSAMIC GLACE

 CHOOSE SIDES & SAUCE SEPARATE

CLASSIC
BEEF TARTAR 
Origin: Sweden

In a classic way with egg yolk, dijonnaise & fries
half 189:- whole 299:-

PARISERBØF 
Origin: USA

200g ground beef on butter-fried toast, egg 
yolk, pickles, horseradish cream & fries 

269:-

BEEF CHILI 
Origin: USA

Slow cook on prime rib with, chili, sour cream, 
spring onion, coriander, jalapeno & grilled  

sourdough bread 
269:-

PEPPER STEAK 
Origin: Brazil

200g beef fillet served with potato gratin,
green pepper sauce & beef tomato

459:- 

MARINERAT RACK OF IBERICOGRIS
ca 300g. Origin: Spain

Chimichurri, crispy potato cake with parmesan.
Salad of cherry tomatoes, shallots, 
heart lettuce, and grilled peppers

499:-


