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SALLSKAPETS 3-RATTERS

—%o

FORRATT

HUMMERSOPPA

Gratinerad havskrafta, vitlokskrutonger, gurk- & finkalskrudité,
rostad parmesan
*Les Jamelles Chardonnay (Fr) 525:- / 115:-
*Kenwood Chardonnay DISC (USA) 625:- | 135:-

VARMRATTER
SKREITORSK

Karamelliserad fankal, ortslungad palsternacka- & amandine,
hollandaise pa brynt smor, farskriven pepparrot, dillpicklad
gurka & l6jrom
*Chateau du Trignon Cotes-du-Rhone (Fr) 625:- | 135:-
*Moillard Coquillage Chablis (Fr) 775:- | 175:-

SVENSK OXFILE

Madeirabriaserad sméilok, ndujasmor, pommes anna smaksatt

med wrangebicksost & grillade cocktailtomater
*Dona Dominga Reserva de Familia Syrah (Cl) 545:- | 125:-
*Cotes-du-Rhone Rouge Mon Coeur (Fr) 675:- | 145:-

DESSERT
KRAMIG CHOKLADFONDANT

Moccaglass, hasselnotsolja & marinerade havtorn

649:-/p

*Dryckesrekommendation
Vénligen informera oss om eventuella allergier
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SNACKS

OLIVER 59:-

SALTBAKADE MANDLAR 49:-

KVALLENS CHARK 69:-

KVALLENS OST 79:-

VARRULLAR 79:-

Shiitake, julienne gront, hoisinsas & sesamvinidgrett

O O OO OOt O OO OO, O OSSOSO+ WY PN N N E O e N N O e N




| B F|!|“'.|I o
2 W\

_: -:- T; “.,.' Jf ,: r.. -, |
e o Ui g1

BISTRORATTER

&

; ,ﬁ-ﬁﬁ‘:ﬂ_

s,

....._
ZnsE
V%

e s

g
r

} ~
Sy

A ]

PASTA MED OXFILE 269:-

Ricotta, paron, valnotter, blue cheese sas
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PASTA MED PANERAD OST 239:-

Ricotta, paron, valnotter, blue cheese sas
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HOGREVSBURGARE 239:-
Briochebrdd, pepper jack ost, bifftomat, krispsallad, picklad
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rodlok, bacon jam, sour cream, pommes och padron
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HALLOUMIBURGARE 239:-

Briochebrod, bifftomat, krispsallad, picklad rodlok, sour cream,

pommes och padron
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Vinligen informera oss om eventuella allergier. ﬁ
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RABIFF PA SVENSK OXFILE 189:- / 339:-

Brynt smoéremulsion, jordartskockschips, friterad kapris, isad
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;: silverlok & hyvlad parmesan. (Pommes serveras till stor portion)
PN : *Villa Burgundia Gamay Pinot Nowr (Fr) 575:- | 125:-
' *Gemma Langhe Nebbiolo Ruja (It) 675:- | 145:-

<17 FILODEGSRULLAR 139:-

2 :g Fyllda med firskost- & viisterbottenost, serveras med 16jrom,
% f \& vispad smetana smaksatt med lime, rodlok- & gréaslok

/ *Jules Muller Riesling Reéserve (Fr) 545:- | 125:-

*Le Grand Nowr Viognier (Fr) 525:- | 115:-

HUMMERSOPPA 169:- / 299:-

Gratinerad havskrifta, vitlokskrutonger, gurk- & finkalskrudité,
rostad parmesan
*Les Jamelles Chardonnay (Fr) 525:- / 115:-
*Kenwood Chardonnay DISC (USA) 625:- | 135:-

OST- & CHARKBRICKA 199:-

-Gar att dela pa 2 personer-
Ostar, charkuterier, froknéicke, oliver, saltrostad mandel &
marmelad

*Dryckesrekommendation
Vinligen informera oss om eventuella allergier.
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VARMRATTER

SKREITORSK 369:-

Karamelliserad fankal, ortslungad palsternacka- & amandine,
hollandaise pa brynt smor, farskriven pepparrot, dillpicklad
gurka & 16jrom
*Chateau du Trignon Cotes-du-Rhone (Fr) 625:- | 135:-
*Moillard Coquillage Chablis (Fr) 775:- ] 175:-

SVENSK OXFILE 429:-

Madeirabriaserad smélok, ndujasmor, pommes anna smaksatt
med wrangebicksost & grillade cocktailtomater
*Dona Dominga Reserva de Familia Syrah (Cl) 545:- | 125:-
*Cotes-du-Rhone Rouge Mon Coeur (Fr) 675:- | 145:-

ANKBROST 269:-

Rostad gulbeta, morot- & pumpapuré, rodvinssas smaksatt med
thaibasilika, syltade tranbér & citrusgelé
*Patrizi Barbera d'Asti DOC (It) 575:- | 125:-
*Tommast Graticcio Appassionato (It) 675:- | 145:-

*Dryckesrekommendation
Vinligen informera oss om eventuella allergier.
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Chokladganache, saltrostad mandelglass & rostad vit choklad
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KRAMIG CHOKLADFONDANT 129:-

Moccaglass, kanderade hasselnotter & marinerade havtorn

eyligs E
I )\

=

U'A{
<

=

SOB: CREME BRULEE 109:-
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Smaksatt med citruste, serveras med citrusgelé
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Vi har ofta glass till barn i frysen.
Fraga oss gdrna vilken glass vi erbjuder just nu!
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PI1ZZA MARGHERITA 99:-

Tomatsas & ost
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HAMBURGARE 99:-

Med pommes
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PANNKAKOR 89:-
Med sylt & griadde
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Barnmenyn gdller for dig under 12 ar
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