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SNACKS APPETIZERS

CHIPS med 30g Ijrom, smetana, schalottenlék & finhackad dill. .. ............. ...
Potato chips with 30g bleak roe, smetana, shallots & dill.
CHIPS med tryffelmajonnés, schalottenlk, riven parmesan & gréslék. .. ...........
Potato chips with truffle mayonnaise, shallots, grated parmesan & chives.

CORN RIBS *med miso, brynt smér, soja, schalottenlék, parmesan & gréslék
Miso, browned butter, soy, shallots, parmesan & chives.

VITLOKSBROD* * med riven parmesan. Garlic bread with grated parmesan. . . . . . . .. 85:-
PIMIENTOS DE PADRON Spanish green peppers with a pinch of seasalt . ......... 80:-
ROSTADE MARCONAMANDLAR™ * *Roasted Marcona almonds. . .. ............ 95:-
NOCELLARAOLIVER Nocellaraolives. . . ....... ... .. ... ... .. ... ... 75:-
ROSTAD AMANDINEPOTATIS Rkt paprikaolja, vitlsksyoghurt & persilja . ... .. ... 55:-

Roasted Amandine potatoes, smoked pepper oil, garlic yoghurt & parsley.

DIRTY FRIES Pommes alt sétpommes med tryffelmajonnés, parmesan & schalottenlsk. . .75:-
Regular fries or sweet potato fries with truffle mayonnaise, grated parmesan & shallots.
POMMES alt SOTPOTATISPOMMES med valfridipp. .. .................... 75:-
Regular fries or sweet potato fries with dip.

FORRATTER STARTERS

ISBRYTARTOAST */* * Rékor, dill, schalottenlsk, majonnés & smérrostatbréd. . ................. 165:-
Hand peeled shrimps, dill, shallot, mayonnaise & butter toast.

LOJROM 30 G* * Smérstekt briochebrad, vispad smetana, schalottenldk, graslok &dill . . .. .. ... 195:-
Bleak roe 30g with brioche toast, whipped smetana, shallot, chives & dill.

GAMBAS AL PIL PIL Vildféngade argentinska rédrékor med chili, persilia & vitlsk med bréd . . . . . . 165:-
Argentine Red shrimps with garlic, parsley & chili. Served with bread.

RABIFF 80 G Svensk oxrulle, dijonnaise, picklad mairova, silverlék, kapris, potatiskrisp & parmesan. . . 170:-
Steak Tartare, dijonnaise, pickled turnip, white onion, capers, potato crisp & parmesan.

AGRILLS CHARKBRADA */* * Charkuterier, en bit ost, cornichons, ndujosmér &bréd. . . ........ 170:-
Chef's selection of cold cuts, a piece of cheese, cornichons, nduja butter & bread.

KANTARELLTOAST * * Stuvade svenska kantareller, rostad brioche, |6jrom, persilia & gréslsk. . . . . . . 225:-
Chantarelle toast, brioche, bleak roe, parsley & chives. Utan Ijrom/No bleak roe . . . 195:-

BAKAD SPETSKAL (VEGO)* * * miso, veganskt brynt smér, sesammaijo, cashewndtter & “parmesan”. 145:-
Roasted pointed cabbage, miso, vegan browned butter, sesame mayonnaise, cashew nuts & “parmesan”.

OSTBRICKA*/* * Tre sorters ostar med marmelad, frukt & kndicke. . ...t 165:-
Cheese Platter. Three types of cheese, served with marmalade, fruit & crispbread.

ALLA SNACKS & FORRATTER KAN MED FORDEL DELAS FOR EN BREDARE SMAKUPPLEVELSE!
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HUVUDRATTER mAINS

ENTRECOTE CA 250 G eller RYGGBIFF CA 250 G
Fran trékolsgrillen.

Serveras med sdsongsprimérer, grillad majskolv, sauce bearnaise, rédvinssds & pommes.
From the Charcoal grill.

The steaks are accompanied by roasted seasonal vegetables, grilled corn on the cob, sauce

bearnaise, red wine sauce & Fries.

AGRILLS BURGER"/**pasvensk hégrev .. ... ... ... ... .. ... ... . ... .... 225:-
Bacon, husets hamburgerdressing, rahyvlad gullék, saltgurka, cheddarost, mozzarellq,

majskolv, pommes & aioli-dipp.

Swedish Chuckroll, bacon, hamburger sauce, onion, pickle, cheddar cheese, mozzarella,

corn on the cob, fries & aioli dip.

RABIFF PA SVENSK OXRULLE 150 G med pommes frites. . . . ............... 295:-
Dijonnaise, picklad majrova, syrad silverldk, kapris, potatiskrisp & parmesan.
Steak Tartare, dijonnaise, pickled turnip, white onion, capers, potato crisp, parmesan & Fries.

STEAK SANDWICH* * med grillad ryggbiff ca 250 g (rek. medium rare) . . . .. 375:-
Grillat levainbréd, dijonnaise, schalottenldk, saltgurka, rostad 16k, parmesan & pommes.

250 g Striploin, levain bread, dijonnaise, pickle, shallots, roasted onions, grated parmesan &
garden cress. Served with Fries.

LATTGRILLAD TONFISK . . . . . .ot 295:-
Ponzu, glasnudlar, kél, mangosalsa, lime- & ingeférsmajonnds, chilirostad sesam & krispig lotusrot.
Ponzu, glass noodles, cabbage, mango salsa, lime & ginger mayonnaise, chili roasted sesame & arispy lotus root.

FISK- & SKALDJURSGRY TA ™ “. . . . e i 280:-
Lax, torsk, rékor, blémusslor, tomat, gréidde, villsk, cognac, krutonger & potatis.
Fish- & Seafood stew, tomato, cream, gquic, cognac, croutons & potatoes.

PANNOUMIBURGARE ™. . . .. . . e e e 225:-
Svensk stekost, husets hamburgerdressing, gullék, saltgurka, majskolv, pommes & aioli-dipp.
Pannoumi burger (Swedish grill cheese), hamburger sauce, onion, pickle, corn, fries & aioli dip.

PUMPARISOTTO (VEGO). . . . . .. 245:-
Salvia, brynt vegansmér, chili, vitlsk, “parmesan” & rotfrukischips.
Pumpkin risotto, salvia, browned vegan butter, chilli, garlic, “parmesan” & root vegetable chips.
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BARNMENY «kips MENU (FOR BARN UPP TILL 12 AR)

CHEESEBURGARE*/* *med svensktnotkott . ............... ... ...........
husets hamburgerdressing, saltgurka, cheddarost, mozzarella, majskolv & pommes.
Vegetariskt? Byt ut kéttet mot Pannoumi!

Cheeseburger, hamburger sauce, pickle, cheddar cheese, mozzarella, corn on the cob
& Fries. Vegetarian? Replace the meat with Pannoumi!

GRILLAD RYGGBIFF™ . . .. ... . . e e e e 135:-
Vélmarmorerat & smakrikt kétt. Serveras med sauce bearnaise, majskolv & pommes.
Grilled Striploin with sauce bearnaise, corn on the cob & Fries.

GRILLAD KYCKLING STEAK ™. . . ... ... e 105:-
Svensk kycklingklubbfilé. Serveras med sauce bearnaise, majskolv & pommes.
Grilled boneless Swedish Chicken leg with sauce bearnaise, corn on the cob & Fries.

SOTT & OSTAR SWEETS & CHEESES

EN BIT OST Ditt val av ost med marmelad, frukt & kndcke. . .. ................... 65:-
A piece of cheese. Served with marmalade, fruit & crispbread.

OSTBRICKA Tre sorters ostar med marmelad, frukt & kndcke. . . .................. 165:-
Cheese Platter. Three types of cheese, served with marmalade, fruit & crispbread.

PARON, MANDEL & VANILI* ™. ... . . . . . . . 125:-
Péron, mandelkaka, vaniljkréim, péronglass & bréinda mandlar.
Pear, almond cake, vanilla cream, pear ice cream & candied almonds.

CHOKLAD & PISTAGE ™ /™ * [/ ™ * . e ii 125:-
Chokladkaka, salt romkaramellsés, vaniliglass, rostad vit choklad & rostade pistagenditer.
Chocolate cake, salted rum-caramel sauce, vanilla ice cream, roasted white chocolate & pistachios.

CREME BRULEE Serveras med en kula hallonsorbet . .. ........................ 110:-
Classic Créme Brulée, served with a scoop of raspberry sorbet.

TOPPINGS. . . . 10:-
Chokladsas, kolasds, stréssel, salt lakritsstrossel.
Chocolate sauce, caramel sauce, sprinkles, salty licorice sprinkles.
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