HELGMENY

serveras helgdagar 12.00-15.00



S N AC K S APPETIZERS

POPCORN medtryffelolja. .. ... ..ottt ettt e e eenn

Popcorn with truffle oil

POTATISCHIPS med chili & riven parmigianoreggiano . ................

Potato chips with chili & grated parmigiano reggiano

PIMIENTOS DE PADRON Spanska paprikor med en nypa flingsalt . . ... ...

Green Spanish peppers with a pinch of sea salt

ROSTADE MARCONAMANDLAR*** Roasted Marcona almonds . . .......
ROKTA MANDLAR*** Smokedalmonds . . . ... ......uuuuueeunnnnn.
OLIVER OlIVES. . o v v it i e e e e et et e e e ettt et et aeeaeenneens
VITLOKSBROD med cheddaraioli*/** Garlic bread with cheddar aioli. . . . . . .
GETOSTKROKETTER medhonung */**. . ... ... ... .. ..

Goat cheese croquettes with honey

FORRATTER surms

ISBRYTARTOAS T ™ . . i ittt ittt ettt ittt ittt e

Handskalade rakor, kraftor, dpple, sriracha & majonnés pa rostat brod.
Hand peeled shrimps, crayfish, apples, sriracha & mayonnaise on toasted bread.

BURRATA MOZZARELLA™. . . i e e e e i e e et e

Basilikakram, tomater, rostade solroskarnor & syrad silverlok.
Basil cream, tomatoes, roasted sunflower seeds & pickled silver onion.

MOULES MARINIERES. . .ttt ittt et e e e e e e e e e e e e e e e e e

Blamusslor, vitt vin, schalottenlok, vitlok & gradde.
Steamed blue mussels in white wine, shallot, garlic & cream.

GAMBAS AL PIL PIL . . ... i i e e ettt et

Heta vildfdngade argentinska rodrakor med chili & vitlok.
Argentine Red shrimps with garlic & chill.

AGRILLS CHARKBRADA*™, . ittt ittt et i et e

med oliver, paprikakrdm & grillat brod.
Chef’s selection of cold cuts.

* Laktos/Lactose ** Gluten *¥% Notter/ Nuts Fragor? Prata garna med serveringspersonalen!

Questions? Talk to your waitress or waiter!



KOTTLISTA uears

Fran trakolsgrillen. Allt kott serveras med rostade morotter, karamelliserad 16k, grillad
majskolv, en valfri sas & ett tillbehdor.

From the Charcoal grill. Every meat dish is accompanied by roasted carrots, caramelized
onions, grilled corn on the cob & your choice of sauce & side dish.

PRIME CUT ... ittt ittt e ettt ettt e aeenennn FRAGA 0SS
Kokschefens utvalda detaljer. Fran var separata kottlista.
The Chef’s selected cuts. Ask our waiters about today’s special.

OXFILE PREMIUM CA 200G . . . vttt e e e e e e e e e e e e e e e e e e 390:-

Svenskt premiumkott. Den moraste kottdetaljen, fran gadrdar i Mellansverige.
Beef Tenderloin is the most tender cut. From local farms in Central Sweden.

ENTRECOTE PREMIUM CA 250G. . . o oottt ittt tee e eeee e ieee e 385:-

Svensk premium-entrecote fran olika gardar i Syd- & Mellansverige.
Mor & smakrik detalj tack vare sin rika marmorering.
Rib Eye. Tender & flavorful cut, thanks to its rich marbling. From farms in Sweden.

STRIPLOIN GRAIN FED CA 250G .. ... ...t iii i ii e 375:-

Ryggbiff med kappa av Hereford, Angus och Santa Gertrudis, Australien.
Valmarmorerat & smakrikt kott. Kommer med fettkappa som ger kottet extra smak.
Striploin. Well-marbled & flavorful cut. Australia.

PLUMA IBERICO BELLOTA, PATANEGRACA 200G ................ 355:-

Saftig, mor & valdigt smakrik fjiderformad detalj med mycket marmorering fran den
spanska ekollonédtande svarta grisens framdel. Rekommenderas medium well.

Juicy, tender & very flavorful feather shaped cut with a lot of marbling from the Spanish
acorn-eating black pig. Reccomended Medium well.

ROSTAS CA 200G . . o ottt e et e e e e e e e e e e e e e e e e e e e e e et e e 295:-
En del av rostbiff. Mor & mager detalj, Dalsjofors gardar i Sydsverige. Rek. medium/rare.
Bottom Sirloin. Tender & lean cut. From farms in Sweden. Recommended Medium rare.

KYCKLING STEAK CA 220G. . . . . ot ittt it ittt ii e e et 215:-

Svensk klubbfilé med skinn. Mor, saftig & smakrik urbenad kycklingklubba.
Boneless Chicken leg. Farm labeled, Sweden.
Juicy, tender & tasteful. The skin gives the fillet a wonderfully crispy texture.

STEKGRADER COOKING TEMPERATURE

BLEU: Ljummen med ra kdrna. Barely warm, raw to the core.

RARE: Ljummen med halvra kdrna. Tepid, semi-raw to the core - 40°

MEDIUM RARE: Halvtillagad med réd kdrna. Half-cooked to the core - 45°

MEDIUM: Tillagad med rosa karna. Medium-cooked to the core - 55°

MEDIUM WELL: Tillagad med liten rosa kdarna. Cooked to the core, only pink in the middle - 65°
WELL DONE: Tillagad med gra genomstekt kidrna. Cooked to the core, grey from the surface to the core - 75+°

OBSERVERA! Kott som grillas well done tappar ofta sin karaktdr & kan upplevas segt & torrt.
PLEASE NOTE! Meat that is cooked well done often loses its character & may be perceived as tough & dry.



SASER savcss

KLASSISK RODVINSSAS Red wine sauce

SAUCE BEARNAISE*

ROSTAD SVARTPEPPARSAS MED COGNAC Roasted black pepper sauce with cognac
LIME- & VITLOKSSMOR* Lime & Garlic butter

HET PAPRIKAKRAM Spicy pepper cream

RAMSLOKSMAJO Ramson mayo

EXTRA SAS .o 30:-

TILLBEHOR smes

POMMES FRITES Fries
KRISPIG AMANDINEPOTATIS med chili & parmesan. Crispy potatoes, chili & parmesan

SIDE CAESAR** romansallad, parmesan, baconkrisp, krutonger & caesardressing
Romaine, Parmesan cheese, bacon crisp, croutons & dressing

EXTRA TILLBEHOR. . . . .ot e e e e e 45:-

SIDE ORDERS

POMMES FRITES med smélt gruyereost, tryffelsalt & smorgaskrasse . . . ........... 70:-
Fries with melted gruyére cheese, truffle salt & garden cress

GETOSTKROKETTER med riven parmigiano reggiano*/**. . . . . ... ............. 70:-
Goat cheese croquettes with grated parmigiano reggiano

SOTPOTATISPOMMES Sweet potato fTies . . . . ..o vv ettt i 70:-

BYT UT DITT TILLBEHOR MOT ETT AV OVANSTAENDE SIDE ORDERS . . .25:-
Replace your side with a side order?

GRILLAT BACON Grilledbacon . . . . .. ...ttt 65:-
GRILLAD HALLOUMI Grilled halloumi-cheese . .. ... ... ... eennnee.. 65:-
GRILLADE CHORIZOS Grilled chorizos. . . . ... ... ... 50:-
GRILLAD MAJSKOLV* Grilledcornonthecob . . .. ......... ..o iieunuenn. 20:-
* Laktos/Lactose ** Gluten *x%k Notter/ Nuts Fragor? Prata gidrna med serveringspersonalen!

Questions? Talk to your waitress or waiter!



HUVUDRATTER wns

AGRILLS BURGARE** Pa svensk hogrev & bringa. .................. 225:-

Tomat- & chilimajo, karamelliserad 16k, bacon, gruyereost, syrad gurka, majskolv,
pommes frites & cheddaraioli.

Burger. Swedish Chuck roll & Brisket, tomato- & chili mayonnaise, gruyeére cheese,
caramelized onions, bacon, pickled cucumber, corn on the cob, fries & cheddar aioll.

BOOKMAKER TOASTH ™ | i et et e e 245:-

svensk oxfilé, dijonnaise, semitorkad tomat, rodlok, dggula, pepparrot & pommes frites.
Fillet of Beef with mustard cream, pickled red onion, yolk, horse-radish & Fries.

GRILLAD TONFISK™ ™ . . . . i i i e ettt i e e 295:-
Syrad ananas, pak choy, ponzu, kimchimajo, sotad avokado, gyoza & daikonkrasse.

OBS! Tonfisken grillas ldtt och serveras rod.

Grilled Tuna, pineapple, pak choy, ponzu, avocado, kimchi mayo, gyoza & daikon cress.

MOULES FRITES . . ittt it ittt it ittt e ettt ettt et i eeieennn 225:-
Blamusslor, vitt vin, schalottenlok, vitlok, gradde & pommes frites.
Steamed blue mussels in white wine, shallot, garlic, cream & Fries.

FISK- & SKALDJURSGRYTA. . . .. it e e 245:-

Tomat, gradde, vitlok, cognac, friterad palsternacka, salladslok & Amandinepotatis.
Fish- & Seafood stew with tomato, cream, garlic, cognac, fried parsnip, spring onion
& potatoes.

GETOSTKROKETTER™™ . . .. . et i 225:-

Grillad hjartsallad, rdhyvlad polkabeta, picklad silverlok, rodbetscreme & kavringcrisp.
Goat cheese croquettes with grilled salad, polka beets, pickled silver onion, beetroot
cream & rye bread crisp.

HALLOUMIBURGARE™ /™ e e e ettt e 190:-
Tomat- & chilimajo, karamelliserad 16k, syrad gurka, majskolv, pommes & cheddaraioli.

Tomato- & chili mayonnaise, caramelized onions, pickled cucumber, corn cob, fries &
cheddar aioli.

CAESARSALLAD X, it it et et e ettt ettt e ettt eeen 195:-
Grillad urbenad kycklingklubbfilé med skinn, romansallad, parmesan, baconkrisp,
krutonger & caesardressing.

Caesar salad with chicken, Romaine, Parmesan cheese, bacon crisp, croutons & dressing.

BARNMENY «wsmenw

Serveras med pommes, majskolv* & bearnaisesds*. Served with Fries, béarnaise* & corn on the cob*

HAMBURGERTALLRIK - Svenskt notkott. Hamburger. . .. ... vvieeen.. 105:-

GRILLAD RYGGBIFF - Vilmarmorerat och smakrikt kott. Grilled Striploin. . ..... ......125:-

KYCKLING STEAK KLUBBFILE - Fran svenska gardar. Boneless Chickenleg............ 85:-

HALLOUMIBURGERTALLRIK™* Halloumiburger. . ... ... ... ... 90:-
* Laktos/Lactose  ** Gluten *** Notter/ Nuts Fréagor? Prata gidrna med serveringspersonalen!

Questions? Talk to your waitress or waiter!



O S TA R SELECTION OF CHEESES

EN BIT OST blamdgelost, kittost eller vitmogelost med marmelad, frukt & knécke. . 60:-
A piece of cheese. Choose between white mould cheese, washed-rind cheese or blue cheese.
Served with marmalade, fruit & crispbread.

OSTBRICKA Tre sorters ostar med marmelad, frukt & kndcke ............. 150:-
Cheese Platter. Three types of cheeses, served with marmalade, fruit & crispbread.

DESSERTER DESSERTS

RABARBER & VIT CHOKLAD™. . . . . .t e e e e e e et e e 115:-
Rabarberglass pa pinne, vit chokladdverdrag, rabarberjelly & kristalliserad rosa choklad.
Rhubarb ice cream on a stick, white chocolate, rhubarb jelly & crystallized pink chocolate.

JORDGUBB & FLADE R™ ™ . . . .. ittt it et et et e e 110:-
Jordgubbsbavaroise, rarorda jordgubbar, flidergelé, krossade drommar & fladersorbet.
Strawberry bavaroise, strawberries, elderflower jelly, dream cookies & elderflower sorbet.

CREME BRULEE* med en kula SOTDet « v v v v v vt e e e e e e e e e e e 100:-
Classic Creme Brulée with a scoop of sorbet.

KAFFEGODIS tre utvalda sorter av sotsaker. . . .. ... ... 75:-
Three selected varieties of sweets

EN KULA GLASS ELLER SORBET . . . . . i i ittt i ittt et ettt e eeee 40:-

A scoop of ice cream or sorbet

TOPPINGS chokladsas, kolasas, strossel, salt lakritsstrossel . ........ 10:-
Chocolate sauce, caramel sauce, sprinkles, salty licorice sprinkles

SORBET & BUBBEL. . . . ... ittt et it st e et ee e 75:-
En kula sorbet som toppas med lite bubbel
A scoop of sorbet with sparkling wine

KVALLSFOSARE . . ..ottt et e e ettt et 125:-
Bartenders val av 2 cl whisky eller rom med kaffegodis & en valfri kopp kaffe
Bartenders choice of 2 cl Whisky or Rum, sweets & coffee

* Laktos/Lactose ** Gluten *** Notter/ Nuts Fragor? Prata garna med serveringspersonalen!
Further questions? Talk to your waitress or waiter!



