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Forratt
Bakad lax med ramslokskrim, gurka, forellrom & friterad purjolok
Baked salmon with clove cream, cucumber, trout roe & fried leek

Varmratt
Roding med persiljesmorsas, sikrom, smorvand potatis & morot

Char with parsley butter sance, powan roe, buttered potatoes & carrot
Al

Lammrostbiff med potatis- och getoststerrin, lammsky med tre sorters 6rter & pak-choy
Lamb steak with potato- and goat cheese terrine, lamb sance with three kinds of herbs & pak-choy

Dessert
Rabarber med vaniljparfait, hallon & chokladglass
Rbubarb with vanilla parfait, raspberry & chocolate ice cream

Pris
2 ratter 375 :-
3 ratter 475 :-

A la Carte

Forritter Varmritter
Starters Main Courses

Toast Skagen 98:- Fisk- & skaldjursgryta 198:-

"Skagen” on toast med lax, sej, musslor, rikor, selleri, gurka & potatis
Fish & seafood casserole with salmon, saithe, shrimps,
Sikrom med visterbottenpaj 155:- celery & potatoes
med r6dl6k & créme fraiche
Powan roe with 1 dsterbotten quiche, Steak Minute 263:-
red onion & créme fraiche med tomatsallad, rostad potatis,
rédvinssds och béarnaise
Charkuteritallrik 125:- Minute Steak with tomato salad, roasted potatoes,

ett urval av charkuterier, oliver & ost red wine sance & sance béarnaise

Charcuterie plate with a selection of cured meat,

olives @ cheese Cheeseburgare 175:-

Pristost, chipotleglaze, gronsaker & rostad potatis
Cheeseburger with Swedish cheese, chipotle glaze,
salad & roasted potat

Fraga personalen om allergener
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