
S T A R T E R

2 0

2 1H E R R I N G  P L A T T E R

T O A S T  S K A G E N

Hand-peeled Norwegian shrimps
dressed in a creamy yet tangy mix made
of house made mayonnaise, sour creme,
finely chopped red onion and dill served
on a yummy butter-fried toast topped
with delicious fish roe. This starter,
named for a fishing port in northern
Denmark, was created by Swedish
restaurateur Tore Wretman in 1958. 

3 different types of pickled herring with
classic sides like boiled potato, sour cream,
house-made crispbread, cheese and egg
halve topped with mayonnaise and caviar.
This is a classic dish best served with a (or a
few) snaps.

2 9G O U R M E T  S W E D I S H  M E A T B A L L S

These gourmet meatballs are perhaps what most people
associate with Swedish cuisine. We have made them just
as authentic as if you would have them served in a
Swede's home. The perfect mixture of meats makes them
juicy and firm at the same time. Served in a rich cream
sauce together with sumptuous potato puree, sweetened
lingonberries, and pickled cucumber.

3 8B E E F  R Y D B E R G

200g of Australian Wagyu Beef Tenderloin cubes and
delicious pan-fried potatoes served with caramelized
onions, Dijon mustard creme and fresh horseradish
topped with an egg yolk.

2 9N O R W E G I A N  C U R E D  S A L M O N

W I T H  D I L L  C R E A M E D  P O T A T O E S

Lightly cured Norwegian salmon with dill creamed
potatoes served with a side of refreshing fennel salad. Premium Australian Wagyu Beef Tenderloin with

Tagliatelle served with Mushrooms cooked in LUX
Signature Cream Sauce. If you like beef, cream and pasta
you won't go wrong with this delicious dish.

1 0S W E D I S H  C H O C O L A T E  B R O W N I E

( K L A D D K A K A )  

The perfect dessert for any chocolate lover. This
delicious chocolate cake is served with whipped cream,
home made raspberry compote and fresh raspberries.

1 1R H U B A R B  P I E  S E R V E D  W I T H

C R E A M Y  V A N I L L A  S A U C E

A classic Scandinavian dessert served with vanilla sauce.
Sure not to disappoint with its perfect balance between
sweetness and tartness from the rhubarb. 

S W E E T S

2 5T H E  L U X  B U R G E R  &  H A N D C U T

F R I E S
One of the best burgers in Singapore if you ask us.
Inspired by the Swedish classic Wallenbergare. The patty
is a veal-beef mix seasoned with the spice mix Epice
Riche used in the original. It's served with ketchup,
caramelized & pickled red onions, aged smoked cheddar
cheese and our secret sauce served on a toasted brioche
bun. 
 Double Cheese: 1.5     |    Double Patty 6

1 8G O U R M E T  M E A T B A L L S

P O M O D O R O  

House-made LUX Signature Meatballs served with tasty
Spaghetti tossed in our house-made tomato sauce. A
simple, yet tasty classic dish!

2 3G O U R M E T  M E A T B A L L S

T A G L I A T E L L E  

House-made LUX Signature Meatballs served with
tagliatelle cooked in our special veal jus and cream
sauce. Calling all meatball lovers out there!

M A I N  C O U R S E

2 6B E E F  T E N D E R L O I N

S T R O G A N O F F  

Prices are subjected to service charge and prevailing government taxes. | Strictly no outside food (cakes, etc) or beverages to be consumed on premise. | Maximum of 3 split bills per table.

Gluten-Free Option Available

A D D  O N :

O.P. Anderson Original.                          12
O.P. Anderson Klar                                 12
Stockholm                                              14 



B E E R  ( P E R  B O T T L E )

S T E L L A  A R T O I S

H O E G A A R D E N

P U R E  B L O N D E

H I T A C H I N O  I P A

1 2

1 2

1 2

1 6

1 8

1 8

1 8

Hernö Premium Classic Gin Served  with Organic

Classic Tonic from Ekobryggeriet

A rich and lightly oily texture characterizes
Hernö Gin. Fresh, crunchy green and spicy notes
of coriander. A mellow sweetness combined with
vanilla and cassia bark. Hernö Gin lingers on
with long-lasting citrus and juniper with a hint of
black pepper.

B R I T T I S H  S T Y L E  W I T H  E L D E R F L O W E R

Hernö Organic Old Tom Gin Served with Organic 

 Elderflower Tonic from Ekobryggeriet

Super-smooth texture with a light sweetness and
botanical notes. An array of juniper, green and
crispy, followed by notes of pine flowers. A floral
sweetness combined with woody spice and long-
lasting juniper characterizes Hernö Old Tom Gin.

R H U B A R B  &  F L O W E R S

Hernö Organic Pink Gin Served  with Organic

Rhubarb Tonic from Ekobryggeriet

Floral start followed by an array of sappy juniper,
red fruits and coriander. A citrus forward gin
with underlying spice and cassia finish.
Strawberries linger together with juniper and
spicy notes, a mellow warmth and long finish.

R E D  W I N E

B O R T E G G A  

P R O S E C C O  M I L L I S A M A T O

V E N E T O ,  I T A L Y

C A ' D ' G A L  

A S T I  M O S C A T O  S P U M A N T E

P I E D M O N T ,  I T A L Y

B I L L E C A R T  S A L M O N

B R U T

C H A M P A G N E ,  F R A N C E

D O M  P E R I G N O N

C H A M P A G N E ,  F R A N C E

P R E M I U M  O R G A N I C  S W E D I S H  

G I N  &  T O N I C S

T H E  C L A S S I C

1 7  |  7 9
L I T T L E  E D E N  

P I N O T  N O I R ,  2 0 1 7

S O U T H  E A S T E R N  A U S T R A L I A

A U S T R A L I A

1 8  |  8 4M A R R E N O N  L E S  G R A I N S ,

M E R L O T ,  2 0 1 8

L U B E R O N ,  F R A N C E

1 5 |  7 0G R A N T  B U R G E - B E N C H M A R K

S H I R A Z ,  2 0 1 9

B A R O S S A ,  A U S T R A L I A

2 1  |  9 8M C M A N I S  F A M I L Y  

C A B E R N E T  S A U V I G N O N ,  2 0 1 7

C A L I F O R N I A ,  U N I T E D  S T A T E S

W H I T E  W I N E

2 1  |  9 8F I R E G U L L Y ,  

C H A R D O N N A Y  2 0 1 7

M A R G E R E T  R I V E R ,  A U S T R A L I A

1 5  |  7 0W A L N U T  B L O C K  ( O R G A N I C )

S A U V I G N O N  B L A N C ,  2 0 1 9

M A R L B O R O U G H ,  N E W  Z E A L A N D

2 1  |  8 8W E I N G U T  R O B E R T  W E I L

R H E I N G A U  R I E S L I N G  T R O C K E N

2 0 1 8

R H E I N G A U ,  G E R M A N Y

1 6  |  8 0C O R T E  G I A R A  

P I N O T  G R I G I O  2 0 1 8

D E L L E  V I N I Z I E ,  I T A L Y

N O  A L C O H O L

S U R G I V A  

N A T U R A L E  |  F R I Z Z A N T E

8

C O K E ,  C O K E  L I G H T ,  S P R I T E

G I N G E R  A L E

6

B U B B L E S

1 5  |  6 8

7 8

1 4 5

3 4 5

Prices are subjected to service charge and prevailing government taxes. | Strictly no outside food (cakes, etc) or beverages to be consumed on premise. | Maximum of 3 split bills per table.


