BRUNCH BUFFE

Saturday & Sunday kl.11.30-15.30

price 345 SEK/person

COLD BRUNCH DISHES — é%g/%m

Smoked salmon
flavored with cumin and fennel, topped with picked herbs Scrambled eggs

and pickled mustard seeds flavored with chives and freshly ground black pepper

Charcuterie Y
“he Poached egg

charcuterie from Sweden, Italy och Spain sautéed spinach, foamy hollandaise and trout roe
. Cold cuts . Open omelette
pepper-fried roast beef and turkey pastrami topped with todays special

Cheese tray
served with fig marmalade, salty crackers and grapes

Salmon cheesecake
flavored with chives, horseradish and lemon

SALAD DISHLES

Tomato salad

WARM BRUNCH DISHES with pickled onions, basil and olive oil

Caesar salad
with croutons, parmesan and fried capers

Grilled chicken
marinated with chipotle
) Cabbage salad
Sliders with curry, cumin and apple

burger with cheddar cheese and onion

. PR Bean salad
. (’_”SW FI‘Sh n'Chips ) feta cheese, roasted seeds, parsley and lemon
small fine pieces of cod that we fry with

PYPNDN Ji : . |-
Bockholmens beer-batter Couscous

. chickpeas, grilled paprika, red onion and mint
Chorizo
spicy sausages from Spain Champignon

) with garlic, lemon and parsley
Ratatouille )

roasted zucchini, eggplzmt, red onion, paprika and tomato
that we season with garlic, chilli and rosemary

Potato salad
with capers, red onion and vinaigrette

Patatas Bravas
small roasted potatoes tossed in a dressing flavored with
chilli, garlic and paprika

Broccoli & cauliflower salad
with sunflower seeds

Grilled shrimp
with chili and garlic
; SWELTS

Bacon
crispy side pork Chocolate cake with raspberry & vipped cream
Ribs

. Crumb pie served with a creamy custard
with plum glaze

) Creme bralée topped with vipped cream
Pommes frites

with Bockholmen spices Pannacotta topped with roasted coconut

Carrot cake topped with lemon frosting
SAUCLES

Bearnaise
Aioli Mixed candy
Caesar salad dressing
Chili mayonnaise

Mixed fruit

B o Rvlortm

HAV & RESTAURANG

Allergy? Ask the staff!



