
LUNCH MENU
MONDAY - FRIDAY 11 AM - 3 PM

INCLUDES SALAD BUFFET | SOUP | COFFEE & SWEETS

SWEDISH MEATBALLS
Classic house-made Swedish 
meatballs with mashed potatoes and 
gravy served with pickled cucumber 
and lingonberries. 99 kr

SCHNITZEL 
Served with herb butter, red wine sauce, peas 
and oven-roasted rosemary potatoes. 109 kr 
 
CAESAR SALAD 
Romaine lettuce in our own caesar dressing, 
topped with croutons, Grana Padano, and 
grilled chicken. 139 kr 
Substitute chicken with salmon 159 kr 
 
FISH & CHIPS 
Beer battered fish fried golden served with 
tartar sauce and seasoned fries. 139 kr 
 
HICKORY SMOKED BBQ RIBS  
(HALF RACK) 
Hard Rock Cafe’s famous hickory-smoked 
ribs with house-made barbecue. Served with 
seasoned fries, and coleslaw. 149 kr 
Upgrade to full rack 229 kr

CHEESEBURGER 
A classic served with cheese, dressing and 
seasoned fries. 139 kr 
 
CHICKEN TACOS 
Grilled chicken, black beans, sweet corn, 
guacamole ranch, iceberg lettuce, pickled red 
onion, pickled pico, cilantro-lime crema, feta 
cheese & fresh cilantro, served with nachos 
and crème fraîche. 139 kr 

MUSHROOM RISOTTO (V) 
With sautéed mushrooms, Grana Padano and 
parsley. Topped with asparagus. 139 kr 
 
CHICKEN FOCACCIA SANDWICH 
Grilled chicken in focaccia bread with mango 
dressing, crisp lettuce, tomato, cucumber & 
pickled red onion. Served with seasoned fries. 
139 kr 
 
PAPPARDELLE BOLOGNESE 
Pappardelle with rich, slow-cooked ragù, 
topped with Grana Padano. 139 kr 
 
BEEF TENDERLOIN PASTA 
Creamy pepper sauce, beef tenderloin, Grana 
Padano, topped with arugula. 149 kr 
 
VEGGIE BURGER (V) 
Vegetarian burger with truffle mayonnaise 
and pickled red onion. Served with seasoned 
fries. 139 kr 
Vegan option available. 
 
GRILLED ENTRECÔTE STEAK 
Served with seasoned fries and béarnaise 
sauce. 179 kr

SODAS 
Pepsi, Pepsi Max, Zingo Orange, 7-up, 
Sparkling water or Juice. 15 kr

/hardrock.gothenburg/hrcgothenburg

LIGHT BEER 2,2%	 49kr

FRENCH FRY DIPS 19 KR
Ranch | Honey Mustard | Legendary Sauce 
Spicy Mayo | Herb Aioli | Buffalo | Garlic 
Aioli | House-Made Barbecue | Truffle 
Mayo | Bearnaise Sauce


