DRINKAR
COCKTAILS

STOCKHOLM SOUR
Absolut vodka, elderflower, aperol, lemon, egg white

MOSCOW MULEX
Absolut Elyx vodka, lime, ginger, bitters, ginger beer

EAST SIDE
Beefeater gin, elderflower, cucumber, mint, lime

THE NAVIGATOR
Aviation Gin, Aperol, rbubarb, lemon, grapefruit soda

THE BANKER

175

175

175

175

175

Havana 7, Irish wiskey, port wine, rasberry lemon, nutmeg

HERNO TONIC
Herné Dry gin, tonic

YUZU GIMLET
Hendricks gin, Seve Fournier, yuzu, lime

ESPRESSO MARTINI
Absolut vodka, kablua, espresso

CHAMPAGNE COCKTAILS

BELLINI
Peach ligeur, white peach nectar, champagne

FRENCH 75
Gin, lemon, champagne

NON ALCOHOLIC COCKTAILS

GINGER LEMON
Ginger, lemon, sugar, soda water

MINT LIME
Mint, lime, sugar, soda water

RASPBERRY
Raspberry nectar, lemon, sugar, soda

PEACH
White peach nectar, lime, sugar, soda

175

175

175

175

175

75

75

75

75

FORRATTER
STARTERS

VARM BRODSERVERING (veg)
Vispat bryntsmor
Warm bread with browned butter

PIMIENTOS DE PADRON (veg)
Havssalt
Pimientos de padron with sea salt

OSTRON CELINE NO4
Mignonette / citron / tabasco
Oysters with Mignonette, lemon & tabasco

COPPA
Italiensk lufttorkad skinka
Coppa

BURRATA
Vikentomater / firsk oregano / balsamico / olivolja
Burrata with tomato, oregano, balsamico & olives oil

ENDIVER & CASTELFRANCO SALLAD (veg)
Hallonvinigrette / fetaost / pistage

Endiver & Castel franco salad with raspberry vinagrett,
feta cheese & pistage

CEVICHE
Tigermilk / koriander / blekselleri / chili
Ceviche with tiger milk, cilantro, celery & chili

GAMBAS "IN GARLIC
Grillat brod
Gambas “in garlic & grilled bread

VIT SPARRIS (veg)

Ramslok / smorsis / rostade hasselnotter / forellrom
White asparagus with ramson, butter sauce, hazelnuts
& trout roe

RABIFF 1/2
Rokt majonnis / marinerade tomater / dggkrim
/ potatiskrisp / parmesan

Steak tartar with smoked mayonnaise , marinated winter

tomatoes, egg yolk cream, potatoes crisp & parmesan

70

70

45

135

195

175

255

235

205

215

HUVUDRATTER
MAINS

STEKT FYLLD GYOZA (veg) 315
Svampduxelle / soja bryntsmoér / svart vitlok

/ misokrdam / syrad vitkal / het chiliolja

Fried gyoza with mushrooms, soya browned butter, black garlic,
miso cream, picklad cabbage & spicy chili oil

VIT SPARRIS (veg) 325
Ramslok / smorsas / rostade hasselnotter / forellrom

White asparagus with ramson, buiter sauce, hazelnuts

& trout roe

HUMMERPASTA 405
Hummersmor / pernod / grillad hummer / finkalsdill

/mie de pain

Lobster pasta with pernod, fennel, mie de pain

BAKAD ORING 375
Smorsis / rokt forellrom / grona drtor / sommarkal /

grillad gurka & ridisor

Baked trout with butter sauce, smoked trout roe, green peas,
summer cabbage, cucumber & radishes

GRILLAD TONFISK 340
Sobrasada / firskost / dgg / vitloksfrista grona bénor

/ rodlok

Grilled tuna with sobrasada, créme cheese, egg, beans

& red onion

VARKYCKLING 275
Roman / mandlar / parmesan / caesardressing / pommes frites
Spring chicken with romaine lettuce, roasted almonds, parmesan,
caesardressing & french fries

ENTRECOTE 475
Tomat & 16ksallad / sauce bearnaise / parmesan frites

Entrecéte with tomato & onion salad, sauce bearnaise

& parmesan frites

SVENSK RABIFF 1/1 310
Roékt majonnis / marinerade tomater / dggkrim

/ potatiskrisp / parmesan / pommes frites

Steak tartar with smoked mayonnaise , marinated winter
tomatoes, egg yolk cream, potatoes crisp, parmesan & french
frites

GRILLAD KALVSCHNITZEL 310
Asiatisk rikostsallad / soja bryntsmor / koriander / sesam /

chili / lime / srirachamajonnis

Grilled veal schnitzel with asian raw food salad, soy butter,
cilantro, sesame, chili & sriracha emulsion

STEKT ANKBROST 345
Potatisterrine / marachinossky / varprimérer / brynt smor

Fried duck with potatoes terrine, marachino gravy,

spring vegetable & browned butter

DESSERT
SWEETS

OSTAR
3 sorter / marmelad / frukt & n6tbrod
Assorted cheeses, 155 kr p/p

SOCKERKAKS SPONGE

Inkokt rabarber / jordgubbsglass / rostad vit choklad
Sponge cake with rhuburb, strawberry ice cream

& roasted white chocolate

MJUK MARANG

Lemoncurd / hallon / blabér / vaniljglass
Meringue with lemoncurd, raspberries, blurberries
& vanilla ice cream

CREME BRULEE

Créme briilée

GRAND DESSERT & HOT SHOT
(serveras for minst 2 personer)

Grand dessert & hot shot

(served for at least 2 person)

GLASS

Scoop of ice cream, various flavours

SORBET

Scoop of sorbet, various flavour

CHOKLADTRYFFEL
Chocolate Truffle

OPPETTIDER BORDSBOKNING
Son-Tis  11.30-23.00 08-663 80 oo

Ons- Tors 11.30-00.00 www.strandvagent.se
Fre-lor ~ 11.30-01.00

165

140

130

130

295/ pp

65

65

55



