STORRE SALLSKAP
PA RESTAURANG AUBERGINE

For att er och alla andras upplevelse hos oss skall bli sa bra som majligt ber vi att ni
forbestaller maten om ni ar fler an 8 personer. Ni valjer sjalva er trerattersmeny fran
alternativen nedan. Observera att alla i sallskapet behdver bestalla 3 ratter.

En sallskapsmeny hos oss kostar 620 SEK per person.

Vi ber att fa in er forbestallning senast tva dagar innan ert besok.

Alla bokningsforfragningar sker via mail pa info@aubergine.se

Avbokningsregler
Vi ser helst att ni avbokar eller justerar antalet i er bokning sa tidigt som mojligt.
Ni kan justera antalet gaster i bokningen upp till en timme innan ankomst, for att inte bli
debiterade pa plats.

Betalning
Enklast ar saklart att betala med kort pa plats.
Onskar ni betala via faktura ar det ocksa majligt. D& behéver ni skicka in fakturauppgifter
i samband med er bokning. Fakturaavgift pa 150 kr tillkommer.
Vi har endast mojlighet att skicka faktura via PDF till angiven e-postadress.
Betalningsvillkor &r 10 dagar.
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SALLSKAPSMENY

FOR SALLSKAP OVER 8 PERSONER

FORRATER

GRATINERAD CHEVRE
Svartvinbarsglaserade rodbetor, rostad chilihonung, valnétter & rucola

TOAST SKAGEN
Klassisk skagen serverad pa smérstekt surdegsbréd toppad med
l6jrom, dill & citron

RABIFF
Svenskt grovmalet ytterldr, emulsion pd Gammel Knas fran Arla unika, régbrédschips,
dragonvinegrette, picklade I6kar I6kar & purjoléksaska

VARMRATTER

GODKALVSENTRECOTE
Krdmiga bdnor, rédvinssky, parmesan, gremolata, bakad tomat & friterad salvia.
Serveras med rostad mandelpotatis

HALSTRAD HAVSABBORRE
Sandefjordssds, bakad spetskdl, smorstekta kantareller, mandelpotatis,
zucchini & rostade frén

ROSTAD PUMPA

Sotpotatiskram, friterad majs, picklad mango, jalapefio, gurka,
koriander & leche de tigre

DESSERTER

CREME BRULLEE
Klassiskt smaksatt med vanilj fran tahiti

TIRAMISU
Savoiardikex, mascarpone, espresso, amaretto disaronno & kakao

CHOKLADGANASCHE
Olivolja, flingsalt & marconamandlar
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LARGER PARTIES
AT RESTAURANT AUBERGINE

To provide you and our other patrons with an experience as agreeable as possible,
we ask that you order your food in advance if you are more than 8 people.
Please note that each member of the party is required to order a three-course dinner,
choosing from the dishes provided below.

A group menu for larger parties costs 620 SEK.

Preorders should be placed no less than two days beforehand.
Drink pairings are also available on request.

All enquiries must be made by e-mail to info@aubergine.se

Cancellation policy
For convenience we ask that you cancel or adjust the number
of persons in your booking as soon as possible.
You may adjust the number of guests up until one hour before your booking
in order to avoid being charged for any absent members of your party.

Payment
We accept payment by card or by invoice.
If you wish to pay via invoice you are required to send invoice details
along with your booking request. A 150 sek invoice charge is added.
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GROUP MENU

FOR PARTIES OF 8 PERSONS OR MORE

STARTERS

GRATINATED GOAT CHEESE
Black currant glazed beets, chili honey, walnuts & rocket salad

TOAST SKAGEN
Classic Swedish Skagen with shrimps & mayonnaise on toasted levain with
vendace roe, dill & lemon

BEEF TARTAR
Tartar of Swedish beef with emulsion of "gammel knas" cheese, rye crisp bread,
tarragon vinaigrette, pickled red onion and leek ash

MAINS

VEAL RIB EYE
Creamy beans, red wine jus, parmesan cheese, gremolata, baked tomatoes & deep fried
sage. Served with roasted potatoes

SEARED SEABASS
Butter sauce, chanterelles, cabbage, almond potato, zucchini & toasted seeds

ROASTED PUMPKIN
Sweet potato purée, crispy corn, jalapefio, cucumber, cilantro & leche de tigre

DESSERTS

CREME BRULLEE
Classic créeme brulée flavoured with vanilla

TIRAMISU
Savoiardi crackers, mascarpone, espresso, amaretto disaronno & cacao

DARK CHOCOLATE GANACHE
Olive oil, sea salt & marcona almonds
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