RESTAURANT

AUBERGINE

BAR & MATSAL

NAGOT LITET INNAN MATEN Snacks

OLIVER 55
OLIVES

MARCONAMANDLAR 45
ALMONDS

CHIPS & KRONARTSKOCKSDIPP 85
CHIPS AND TRUFFLED ARTICHOKE DIPP
TRYFFELSALAMI (30 GRAM) 70
TRUFFLE SALAMI

COPPA DI PARMA (50GRAM) 70
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SIGNATURE COCKTAILS

AUBERGIN 165
Gin, Grén Chartreuse, lime och dggvita

KON-TIKI PUNSCH 165

Pisco, Ljus Rom, Punsch, lime, mynta och

WISECRACK FIZZ 155 orgeat

Pisco, fldder, grapefruit och citron PAINKILLER 165

CHARTREUSE MOJITO 175 Vit Rom, Mork Rom, ananas, apelsin &
Vit Rom, Grén Chartreuse, lime och mynta kokos

LUCKY SWEDE 155

Gin, lingon, citron & dggvita

TIKI TAKA 165

Vit Rom, Ljus Rom, Gul Chartreuse,
ananas, banan, kanel, nejlika &
sherryvindger

MEZCALTINI 175
Mezcal, grapefruit & orange bitters
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FORRATTER/MELLANRATTER Starters

GRATINERAD GETOST ...t 135
SMORSTEKT BRIOCHEBROD, BETOR, HONUNG, VALNOTTER & FIKON

Gratinated goat cheesse with brioche bread, beets, honey, walnuts and figs
RABIFF (1/2) et 165

SVENSKT YTTERLAR, DIJONNAISE, SYRAD SILVERLOK, PARMESAN, POTATIS-
KRISP, FRITERAD KAPRIS & MACHESALLAD

Steak tartar with dijonnaise, pickled onion, parmesan cheese, potato crisp, crispy
capers and maché salad

VIT SPARRIS
SMORSAS, FORELLROM, RAMSLOK, KRISPIG KAVRING, GRASLOK & BRYNT SMOR
White asparagus with butter sauce, trout roe, ramson, crispy rye bread, chives and
browned butter

TONFISKCARPACCIO

SOTAD TONFISK. ”SOM TAM” DRESSING, GURKA, RATTIKA, CHILI, SOJA &
SESAMMAJONNAS & ROSTAD KOKOS

Carpaccio of tuna with ”som tam” dressing, cucumber, black radish, chili, soya and
sesame mayonaise and roasted coco

KRISPIGA MARULKSKINDER
FRITERADE MARULKSKINDER, TARTARDRESSING & SYRAD SILVERLOK
Crispy cheeks of monkfish. Served with tartar dressing and pickled onion.

TOAST SKAGEN
K%ASSISK SKAGEN SERVERAD PA KAVRING TOPPAD MED
LOJROM, DILL & CITRON

Classic Swedish Skagen with shrimps and mayo on toast with
vendace roe, dill & lemon

160/230

SLIDER PA KOREANSK FLASKSIDA

NATTBAKAD FLASKSIDA, KIMCHI, CHIPOTLEMAJONNAS, SESAM & SYRAD
SILVERLOK

Mini hamburger with korean pork belly. Served with kimchi cabbage, chipotle
mayonnaise, sesame and pickled onion
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POMMES FRITES 40
POTATISPURE 45
POTATISGRATANG 75
SMORSLUNGAD FARSKPOTATIS 40
GRONSALLAD 35
DIPP (AIOLI, CHIPOTLEMAJONAS, JALAPENOMAJONAS,

TRYFFELMAJONAS, KETCHUP) 15
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NAGOT EXTRA VID SIDAN Side orders
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VARMRATTER Mains

AUBERGINES FISKGRYTA

VAR KLASSISKA FISKGRYTA SOM VARIT MED SEN START. SERVERAS MED

LAX, TORSK, RAKOR MUSSLOR, TOMAT, VITT VIN, GRADDE, SAFFRAN. SERVERAS
MED AIOLI OCH SURDEGSKRUTONGER

Fish casserole with cod, salmon, shrimps and mussels served

with aioli & croutons

KALVKOTTBULLAR. ...ttt
POTATISPURE, PORTERGRADDSAS, RARORDA LINGON & PRESSGURKA

Classic Swedish meat balls with mashed potatoes, porter cream gravy, lingon ber-
ries & pickled cucumber

RABIFF (/1) et e,

SVENSKT YTTERLAR, DIJONNAISE, SYRAD SILVERLOK, PARMESAN, POTATIS-
KRISP, FRITERAD KAPRIS & MACHESALLAD

Steak tartar with dijonnaise, pickled onion, parmesan cheese, potato crisp, crispy
capers and maché salad

ENTRECOTE (250 GRAM) ..o

MJOLKKO FRAN POLEN. SERVERAS MED RAMSLOKSSMOR, RODVINSSKY,
GRONSALLAD & POMMES FRITES. VI VALJER ATT SERVERA KOTTET
MEDIUM-RARE OM INGET ANNAT ANGES.

Rib eye steak from dairy cows from Poland. Served with ramson butter, red wine
jus, green salad and French fries.

TRYFFELRISOTTO & HUMMER

GRILLAD HUMMERSTJART, KARL-JOHANSVAMP, CHAMPINJON & SVART
VINTERTRYFFEL

Truffle risotto with grilled lobster, karl-johan mushroom and black winter truffle

GNOCCHI ...

GRILLAD GRON & VIT SPARRIS, MOROT, VARLOK, PARMESAN
RAMSLOKSMAJONNAS OCH MARCONAMANDLAR

Potato gnocchi with grilled green and white asparagus, carrot, spring onion, par-
mesan cheese, ramson mayonnaise and marcona almonds

LATTGRAVAD RODING ...t

SANDEFJORDSSAS, FORELLROM, GRASLOK, GURKA, APLLE, KRISPIG KAVRING &
SMORSLUNGAD FARSKPOTATIS

Lightly cured char with butter sauce, trout roe, chives, cucumber, crispy rye bread and
new potatoes

LAMMRACKS

GRILLAD GRON & VIT SPARRIS, RAMSLOKSMAJONNAS, SOTAD VARLOK,
LAMMSKY, BROD & ROSMARINKRISP. SERVERAS MED POTATISGRATANG
Lamb racks with green and white asparagus. Ramson mayonnaise, spring onion,
lamb jus, crispy rosemary bread. Served with potato gratin.

RAKSALLAD ..o

HANDSKALADE RAKOR, NOBISDRESSING, FARSKPOTATIS, TOMAT, HARICOT
VERTS, RODLOK, AGG & CITRON

Shrimp salad with “nobis” dresssing, new potatoes, , tometoes, haricot verts, red
onion, egg and lemon

LOJROMSPIZZA

EN PIZZA BIANCO MED LOJROM FRAN BOTTENVIKEN, VASTERBOTTENOST,
CREME FRAICHE, GRASLOK, RODLOK, DILL & CITRON

Pizza bianco with vendace roe from Bottenviken, Visterbotten cheese,
creme fraiche, chives, red onion, dill and lemon




