A LA CARTE

FORRATTER

STARTERS

RABIFF PA SVENSKT INNANLAR MED SYRAD SILVERLOK 195KR
friterad purjoldk, farskostmajonnds och heta gulbetor
Sl Beef Tartare with pickled silver onion, deep-fried leek, cream cheese mayonnaise and spicy yellow beets

1 GRAVAD OCH KALLROKT GOS MED SYRAD GRADDE 195KR
& Tom yam buljong, tomat, grillad spetspaprika och shisoblad
! f S Cured and cold-smoked pike-perch with sour cream, Tom yum broth, tomato, grilled pointed pepper and shiso leaves
! ’
TARTELETT FYLLD MED SALTBAKAD KALRABBI 175KR
{( krdm pa bondbénor, thaibasilikapesto, picklad kdlrabbi och thaibasilika buljong

L Sf<4 rartlet filled with salt-baked kohlrabi, broad bean cream, Thai basil pesto, pickled kohlrabi and Thai basil broth

VISPAD BURRATA MED ROKT OLIVOLJA 185KR
tomatchutney & bakad tomat, friterad serranoskinka och mandel
Sl whipped burrata with smoked olive oil, tomato chutney & baked tomato, crispy Serrano ham and almonds

SKAGENRORA PA ROSTAT SURDEGSBROD MED HANDSKALADE RAKOR HALV 185/ HEL 245KR
krispsallat, gravad gurka, citron & dill
Ef=4 Skagen shrimp salad on toasted sourdough bread, hand-peeled shrimp, crisp lettuce, cured cucumber, lemon & dill

VARMRATTER

MAIN COURSES

STEKT SENAPSSTROMMING MED RARORDA LINGON 245KR

potatispuré, pressgurka och brynt smér

=<4 Pan-fried mustard herring with sweet lingonberries, mashed potatoes, sour cucumber and browned butter

GRILLAD BLOMKAL MED SYRLIG HOT SAUCE 265KR
belugalinser, picklad blomkal, purjolék, dpple och kryddig buljong
S Grilled cauliflower with tangy hot sauce, Beluga lentils,
pickled cauliflower, leek, apple and spicy broth

VARMROKT FLASKSIDA MED PICKLAD GURKA 285KR

pommes frites, gochujangmajonnds, broccoli, chilisesamfrén och citrongrdsbuljong s J ]

Sf<4 Hot-smoked pork side with pickled cucumber, French fries, gochujang mayonnaise, broccoli, chili sesame seeds and lemongrass broth

GRILLAD ENTRECOTE MED CHIMICHURRISMOR 435KR
pommes frites, sparrisbroccoli, tomat, gruyére och rédvinssas
Sf<4 Grilled ribeye steak with chimichurri butter, French fries, broccolini, tomato, Gruyére and red wine sauce

‘| LATTROKT KUMMEL MED BAKAD SCHALOTTENLOK 355KR

! potatispuré, pepparrotsmajonnds, kavring och brynt smér

el Sf<4 Lightly smoked hake with baked shallots, mashed potatoes, horseradish mayonnaise, dark rye bread and browned butter

EFTERRATTER

DESSERTS

CREME BRULEE SMAKSATT MED TONKABONA 175KR _
hallonkompott, farskost och torkad lakrits ‘}
ZI= Créme brilée flavored with tonka bean, raspberry, cream cheese and dried licorice

VANILJGLASS MED JORDGUBBSMARANG 175KR ‘
vaniljfluff, jordgubbar, mandelkrokant och jordgubbskrim
EE= Vanilla ice cream with strawberry meringue, vanilla fluff,

strawberries, almond crunch and strawberry cream

SORBET PA SVARTAVINBARSBLAD MED SOCKRADE BLABAR 165KR
saltkola, kardemummasmulor och pistage
EE= Blackcurrant sorbet with sweet blueberriesberries, salted caramel,
cardamom crumbs and pistachio

HANDGIJORD TRYFFEL 65KR
ZI= Handmade truffle

ESPRESSO + TRYFFEL + 2cL ROSLAGSPUNSCH 160 KR

BARNMENY

CHILDRENS MENU

For de yngre serverar vi en buffé med tre olika ratter
samt glass till dessert. At sa mycket du vill!

0-3 ar [55 kr] | 4-10 ar [110kr] | 11-14 &r [170 kr]

ZIE For the younger ones we serve a buffet with three different dishes and ice cream for dessert.
0-3 years [55 SEK] 4-10 years [110 SEK] 11-14 years [170 SEK]



