
STARTERS * FÖRRÄTTER

FISKBRÄDA - FISH BOARD - 22
A smörgåsbord of fine fish:

- Pickled herring fillets in wine sauce-
- Skagen bay shrimp salad -
- House smoked Steelhead -

- Salmon Gravlax* -
Served with rúgbrod & knäckebröd

mustard sauce, caraway butter & pickles

AUTUMN SALLAD - 10
Mixed greens, roasted butternut squash,

pumpkin seeds, smoked sweet potato, shaved fennel, 
chévre & maple vinaigrette

add salmon fillet 7$
(GF)(VEGAN BY REQUEST)

POTATO PANCAKES - 6
Topped with lingonberry jam 

(GF)(V)

CRISP BACON - 7
Applewood smoked - 4pc

(GF)

SAUTÉED VEGETABLES - 6
Carnival cauliflower, asparagus & spring onion

(GF)(VEGAN)

SWEDISH GUBBRÖRA - 6
Swedish egg salad with rye bread

PORK SAUSAGE - 6
Carmelized fennel & herbs

(GF)

FINNISH ROSOLLI - 6
Beet root & sour cream salad 

served with rye bread
(V)

SIDES

MAINS * HUVUDRÄTTER

KÖTTBULLAR
Pronounced:

 
“SHUT-boo-lahr”

NÖTT
(Beef)

FLÄSK
(Pork)

OYSTER
MUSHROOM

söder

Please make your server aware of dietary restrictions and food allergies
*Consuming raw or under-cooked meats, poultry, seafood or eggs may
increase your risk of food-borne illness

DAGENS SOPPA - 7/9
Soup of the day, ask for today's selection

 

KÖTTBULLAR - 20
Swedish meatballs in sherry cream

with lingonberry jam
served with a potato pancake, pickles

rúgbrod & levain toast

ÆBLESKIVER -15
7 PC DANISH PANCAKES
 Served with house made lemon curd
lingonberry jam & real maple syrup

(V)

NORWEGIAN KLUBB - 18
Potato dumplings stuffed with ham & onions 

in a creamed spinach sauce
served with house pickles, rugbrod & levain toast 

PYTT I PANNA
SWEDISH HASH

Cubed gold potatoes & garnet yams
sweet peppers & scallions

topped with two soft baked eggs* & pickled beet garnish
served with rúgbrod & levain toast

 
CLASSIC CORNED BEEF - 19

 
OR

 

SEASONAL VEGETABLE  - 17
Carnival cauliflower, asparagus & spring onion

(V)

FÖLORADE ÄGG - LOST EGGS
2 soft baked eggs*, creamed spinach

topped with parmesan & bread crumbs
served with rúgbrod & levain toast

 
SHAVED SMOKED HAM - 18

OR
HERB & SHERRY ROASTED MUSHROOMS  - 20

(V)LEFSE BREAKFAST
SMOKED TROUT - 20

cream cheese, capers, carrot and pepper coulis
two soft baked eggs*

OR
HAM & CHEESE - 18

Caramelized onion, Jarlsberg cheese
grain mustard sauce, two soft baked eggs*

TROUT EGGS BENEDICT - 26
Two smoked Steelhead cakes 

Two poached eggs* & sauce béarnaise* 
with sliced tomato & fennel pollen garnish

on toasted sourdough levain
Served with a side salad

 
8800 SW Oleson RD
Portland, OR 97223

 
Monday - Friday

9am-3pm
Saturday & Sunday

8am-3pm
 

SÖDER SMÖRGÅSBORD - 40
A smörgåsbord of our specialties:
- Pickled herring fillets in wine sauce-

- Skagen bay shrimp salad -
- House smoked Steelhead -
- Torrefisk (fish jerky) -
-Jarlsberg cheese spread-

-Duck liver paté* -
- Gubbröra (egg salad) -

-Rosolli (beet root salad) -
- Riskrem (rice porridge) -

Served with rúgbrod & knäckebröd
mustard sauce, caraway butter & pickles

- Perfect for sharing -

FISK
 Cold fish is enjoyed as

an appetizer in 
Nordic countries

RISKREM - 7
Rice porridge, sweet cream 

with lingonberry jam
(V)

VISITING CAKE - 8
Rich almond cake 
with lemon curd

(V)

ÆBLESKIVER - 9
4 pc Danish pancake

with lemon curd, lingonberry jam
& maple syrup

(V)

VAFFLER- 7
Cardamom waffles 

with Chantilly Cream, 
lingonberry jam, fresh berries

(V)

SWEETS

(v) = Vegetarian
(vegan) = Vegan
(GF) = Gluten free



söder

SPARKLING WINE & FRESH JUICE
GLASS - 9   PITCHER - 32
µ Classic Orange
µ Grapefruit

SPECIALTY MIMOSAS
GLASS - 10   PITCHER - 36
µ Swedish Lingonberry
µ Passion Fruit
µ Elderflower - St. Germain Liqueur

@broderpdx
www.broderpdx.com

971.373.8762
 

4 servings

AQUAVIT COCKTAILS
 

BRODER'S DANISH MARY - 13
Gamle Ode dill aquavit

pickle skewer
dill salted rim

 
Add Pickled Herring Skewer $1

 
NORDIC DAIQUIRI - 12

Aalborg Taffel aquavit, Kronan Swedish punsch
Lemon & Absinthe

 
AKVAVIT HIGHBALL  - 10

Brennivín Aquavit, Averna amaro, soda water, lemon 
peel, over ice

 
OSLO TO HELSINKI MULE - 12
choose Linie aquavit or Finlandia vodka

Ginger beer, lime juice
 

SWEDISH KAFFE - 12
Krogstad aquavit, Kahlúa 

strong hot coffee, whip cream, cinnamon

ANNA PALMER - 6
Blackberry Jasmine green tea & Lemonade

ICED TEA - 4
ARNOLD PALMER - 5

RASPBERRY LEMONADE - 6
LAVENDER LEMONADE - 5
LINGONBERRY SODA - 5

Try it!

MUSHROOM MANA MOCHA - 7
Locally produced mushroom, maca & cacoa blend by 

Mushroom Mana for energy & focus. 
Made with steamed oat milk & real maple syrup

DARK HOT CHOCOLATE - 6
House made hot chocolate topped with whipped cream

DIET COKE - 3
COCA COLA - 3 

SELTZER WATER -3 

SKÅL!

 

µ Orange 
µ Grapefruit

 

"KAFFE"
Nordic countries 
consume the most 
coffee per capita 

in the world

GLASS/CARAFE/BOTTLE: 8/14/26

DOMAINE VETRICCIE CORSICA 
ILE DE BEAUTÉ BLANC - 2021 - WHITE BLEND
ILE DE BEAUTÉ ROSÉ - 2021
ILE DE BEAUTÉ ROUGE - 2021 - RED BLEND

VIN & ÖL 

SODA

SPRIT

FRESH FRUIT JUICE - 4

“Skål,” pronounced like “skoal,” is what
people say when they toast in Sweden.

At the start of the meal, raise a glass keeping the arm at a
right angle and look around the table, making eye contact
with everyone in attendance. Then, with a declaration of
“skål!” take a drink. Make eye contact once again with

everyone at the table before putting down the glass.

SOFT DRINKS

PINTS
Occidental Pilsner - 7
Breakside IPA - 7
Fort George Cavatica Stout - 7

MIMOSA

SPECIALTY HOT DRINKS
LONDON FOG - 6

Smith Teamaker Lord Bergamot & vanilla steamed milk 

GOLDEN MILK & HONEY LATTE - 6
A blend of turmeric, cinnamon, ginger,

MCT coconut powder & spices 
Lightly sweetened with honey

MASALA CHAI LATTE - 6
Rich & zesty Smith Teamaker Chai No. 33 & whole milk 

KAFFE & TE
BRODER COFFEE

- NORDIC BLEND -

Broder Blend brewed coffee - 4.5
Regular & Decafinated 

Cold brew 16oz - 5
Lavender & Oatmilk Coldbrew - 7 

ESPRESSO
(Sorry, no decaf espresso or reduced fat milk)

Americano - 4.5
Cappuccino 6oz - 5 

Latte - 6
µ Add Flavor - .75

Vanilla, almond, hazelnut, lavender, cinnamon 
sugar free vanilla, sugar free caramel

µ Milk Alternative
Oat milk

SMITH TEAMAKER- 4
 

LORD BERGAMOT
Ceylon & bergamot 

 

BRITISH BREAKFAST
Blended black tea

 
 

MASALA CHAI
Assam tea & spices

 

JASMINE SILVER TIP
Green tea & jasmine

 

WHITE PETAL
White tea & chamomile

 

MEADOW*
Egyptian chamomile

 

RED NECTAR*
Rooibos & honeybush

 

PEPPERMINT*
PNW mint leaves

 

caffeine free*
 


