AGRILL

FOOD & DRINKS

SNACUKS apperizers

LOJROMSCHIPS

30g |6jrom, smetana, schalottenldk, dill.
Chips, 30g bleak roe, smetana, shallot, dill.

165:-

CHIPS MED TRYFFELMAJONNAS

schalottenldk, riven parmesan, graslok.
Chips, truffle mayonnaise, shallot, grated
parmesan, chives.

85:-

VITLOKSBROD * *

med riven parmesan.
Garlic bread with grated parmesan.

85:-

CORN RIBS

miso, brynt smér, soja, schalottenldk,
parmesan, graslok.

Miso, browned butter, soy, shallot,
parmesan, chives.

70:-

SALTGURKA, SMETANA & HONUNG

Pickled cucumber, smetana & honey.

70:-

JAMON IBERICO DE BELLOTA =
Grand Reserva, 48m, ca 30 g.

185:-

KYCKLINGVINGAR GOCHUJANG &=

Gochujangglaserade kycklingvingar, lime- &
ingefdrsmajonnds, salladslék, sesamfrén.
Gochujang glazed chicken wings, lime &
ginger mayonnaise, spring onion, sesame.

125:-

PIMIENTOS DE PADRON
80:-

ROSTADE MARCONAMANDLAR* **

Roasted Marcona almonds.

85:-

NOCELLARAOLIVER

Nocellara olives.

75:-

CHEDDAR-MOZZARELLAKROKETTER™* /**

Honung, chorizosmul & parmesan.
Cheddar & Mozzarella croquettes, honey,
chorizo crumble, parmesan.

90:-

ROSTAD AMANDINEPOTATIS

rokt paprikaolja, vitléksyoghurt & persilja.
Roasted Amandine potatoes, smoked
pepper oil, garlic yoghurt & parsley.

55:-

DIRTY FRIES

pommes eller sétpommes, tryffelmajjo,
parmesan, schalottenlék & graslok.

Regular fries or sweet potato fries with truffle
mayonnaise, parmesan, shallots & chives.

75:-

POMMES alt SOTPOTATISPOMMES
med valfri dipp.

Regular fries or sweet potato fries with dip.

75:-

*Laktos/Lactose **Gluten ** *Notter/Nuts



JAGRILL

FOOD & DRINKS

FORRATTER smss

ALLA VARA FORRATTER KAN MED FORDEL DELAS VID BORDET FOR EN BREDARE SMAKUPPLEVELSE!

ISBRYTARTOAST* /**

Rakor, dill, 16k, majonnds pd smérstekt bréd.
Shrimps, dill, shallot, mayonnaise & butter toast.
165:-

Tillagg: 10 g I6jrom.
Add 10 g of bleak roe. +30:-

LOJROM 30 G**

Smorstekt briochebréd, smetana, schalottenldk,
graslok & dill.
Bleak roe 30g, brioche toast, smetana, shallot,
chives & dill.

195:-

GAMBAS AL PIL PIL

Vildfdngade argentinska rédrakor med chili,
persilja & vitlek. Serveras med bréd.
Argentine Red shrimps with garlic, parsley &
chili. Served with bread.

165:-

BAKAD SPETSKAL (VEGAN)* * *

Miso, veganskt brynt smér, sesammajonnds,
cashewndtter & "parmesan”.

Pointed cabbage, miso, vegan browned butter,
sesame mayonnaise, cashew nuts & “parmesan”.

145:-

RABIFF 80 G ==

Svensk oxrulle, dijonnaise, syrade betor, kapris,
silverlék, potatiskrisp & parmesan.

Steak Tartare, dijonnaise, pickled beetroot, white
onion, capers, potato crisp & parmesan.

170:-

HJORT TATAKI

Ponzu, togarashi, wasabimajonnds, picklad
vattenmelonrattika & sesam.

Venison Tataki, ponzu, togarashi, wasabi
mayonnaise, pickled watermelon radish & sesame.

175:-

CHARK & OST*/**

Diverse charkuterier, en bit ost, cornichons,
ndujasmér & brad.

Chef's selection of cold cuts, a piece of cheese,
cornichons, nduja butter & bread.

170:-

OSTBRICKA™* /**

Tre sorters ostar med marmelad, frukt & knacke.
Cheese Platter. Three types of cheese, served with
marmalade, fruit & crispbread.

165:-

*Laktos/Lactose **Gluten ***Notter/Nuts



HAGRILL

FOOD & DRINKS

HUVUDRATTER mans

ENTRECOTE CA 250 G ==
RYGGBIFF CA 250 G ==

Fran trakolsgrillen.

Ursprung: Uruguay. Serveras med s@songsprimérer,
majskolv, sauce bearnaise, rédvinssés & pommes.
From the Charcoal grill.

Origin: Uruguay. Accompanied by roasted
seasonal vegetables, corn on the cob, sauce
bearnaise, red wine sauce & Fries.

405:-

STEAK SANDWICH** 2=
GRILLAD RYGGBIFF CA 250 G - REK: MEDIUM RARE

Grillat levainbréd, dijonnaise, schalottenldk,
saltgurka, rostad 16k, parmesan & pommes.

250 g Striploin, grilled bread, dijonnaise, pickle,
shallots, roasted onions, parmesan & Fries.

385:-

RABIFF 150 G ==

Svensk oxrulle, dijonnaise, syrade betor, silverldk,

kapris, potatiskrisp, parmesan & Pommes.

Steak Tartare, dijonnaise, pickled beet roots, white

onion, capers, potato crisp, parmesan & Fries.

295:-

AGRILLS BURGARE*/** ==

Svensk hdgrev, bacon, gullék, saltgurka, husets
hamburgerdressing, cheddarost, mozzarella,
majskolv, pommes & aioli-dipp.

Vegetariskt? Byt ut kottet mot Pannoumi!
Swedish Chuckroll, bacon, hamburger sauce,
onion, pickle, cheddar cheese, mozzarella,
corn, fries & aioli dip.

Vegetarian? Replace the meats with Pannoumi!

245:-

TRYFFELPIZZA BIANCA* /**

Farskriven vintertryffel, taleggio, svampkrdam,
smulad fetaost, rostad vitldksolja & persilja.
Pizza, grated truffle, taleggio, mushroom creme,
feta cheese, garlic oil & parsley.

295:-

TRYFFELRISOTTO

Farskriven vintertryffel, champinjoner, guanciale,
pecorino & graslok (gar att fa vegansk).

Risotto, grated truffle, mushrooms, guanciale,
pecorino cheese & chive (vegan is possible).

275:-

LATTGRILLAD TONFISK

Ponzu, glasnudlar, kél, mangosalsa, lime- &
ingefdrsmajonnds, chilirostade sesamfrén &
krispig lotusrot.

Lightly grilled Tuna, ponzu, glass noodles,
cabbage, mango salsa, lime & ginger
mayonnaise, chili roasted sesame seeds &
crispy lotus root.

295:-

FISK- & SKALDJURSGRYTA™**

Lax, torsk, rakor, blamusslor, tomat, gradde,
vitldk, cognac, krutonger & potatis.

Fish- & Seafood stew, tomato, cream, garlic,
cognac, croutons & potatoes.

280:-

ISBRYTARTOAST HEL */**

Rakor, dill, 16k, majonnds pd smérstekt brod.
Shrimps, dill, shallot, mayonnaise & butter toast.

285:-

Tillagg: 10 g Ijrom.
Add 10 g of bleak roe. +30:-
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/A\ R N |M| E N Y KIDS MENU  (For barn upp till 12 ar)

CHEESEBURGARE*/** med svenskt nétkott gmm

husets hamburgerdressing, saltgurka, cheddarost, mozzarella, majskoly & 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.

120:-

GRILLAD RYGGBIFF* 2=

Valmarmorerat & smakrikt kétt. Serveras med sauce bearnaise, majskolv & pommes.
Grilled Striploin with sauce bearnaise, corn on the cob & Fries.

145:-

GRILLAD KYCKLING STEAK* 5=

Svensk kycklingklubbfilé. Serveras med sauce bearnaise, majskolv & pommes.
Grilled boneless Swedish Chicken leg with sauce bearnaise, corn on the cob & Fries.

105:-

DESSERTS & CHEESES

SEMIFREDDO* EN KULA GLASS ELLER SORBET
Kamomill-semifreddo, vit chokladkrém, A scoop of ice cream or sorbet. Ask us!
citrongéle & krossad honungsflarn. 40:-
Chamomile semifreddo, white chocolate
cream, lemon jelly & honey comb. TOPPINGS
125:- Chokladsés, kolasds, strossel, salt lakritsstrossel.
. i Chocolate sauce, caramel sauce, sprinkles, salty
CREME BRULEE licorice sprinkles.
Serveras med en kula hallonsorbet. 10:-
Créme Brulée, and a scoop of raspberry sorbet.
110:- OSTBRICKA™* /**
Tre sorters ostar med marmelad, frukt & kndcke.
KAFFEGODIS*/** Cheese Platter. Three types of cheese, served with
. marmalade, fruit & crispbread.
Tre utvalda sorter av sotsaker.
Three selected varieties of sweets. 1635:-
75:-
EN BIT OST**
PERSIKOSORBET & BUBBEL Ost, marmelad, frukt & knacke.

A piece of cheese. Served with marmalade,

A scoop of peach sorbet with sparkling wine. fruit & crispbread.

95:- 65

*Laktos/Lactose **Gluten ***Nétter/Nuts



