HUVUDRATTER / MAINS

Kéttbullar pa Kalv / Veal Meatballs 245
potatispuré, graddsas, rarérda lingon & pressgurka

C H A R K U T E R | E R potato puree, cream sauce, lingonberries & pickled cucumber
Ugnsbakad Réding / Baked Char 335

boullabaissesds, &ngade blémusslor, frista gambasrédkor, kammuslor, saffranaioli & potatispuré med brynt smér

och gréaslék
0 ST / [; H E E S E boullabaise sauce, steamed mussels, fried gambas, scallops, safforon aioli & potatopuré with browned butter
and chives

Harissabakad Blomkal / Harissa baked Cauliflower 235

salsa romesco, hummus, picklad pumpa & rostade marconamandlar
salsa romesco, hummus, pickled pumpkin & roasted marcona almond

Entrecdte ’Bordelaise’ / Ribeye 'Bordelaise’ 355
karameliserad 18k, tryffelsmér, pommes pont neuf & bordelaissas
caramelized onion, truffle butter, pommes pont neuf & bordelaise sauce

Grillad Tonfisk Sallad / Grilled Tuna Salad 285
sallad, dijonette, saltrostade gulbetor, haricots vert, pommes alumette, avokado, pistage & kramigt dgg

salad, salt roasted golden beets, haricot verts, dijonette, pommes alumette, avocado,

pistachios & creamy egg

Fish & Chips 245

tartarsds & fankalscrudité
tartar sauce & fennel crudité

Plankstek pd Kalv / Veal ’Plankstek’ 305

confiterat & brynt schalottenldkssmér rédvinssas, rokt sidflask, haricot verts, pommes duchesse & bakad tomat
browned schallot butter, red wine sauce, smoked bacon, haricot verts, pommes duchesse & baked tomato

Hingmérad T-Benstek / Dry Aged T-Bone Steak 850
FOR MINIMUM 2 PERSONER / FOR 2 PEOPLE MINIMUM
ca 900 gram hangmérad, trancherad t-benstek, serveras med tomat & léksallad, rédvinsés, brynt
schalottenlékssmér, pommes frites & aoili

ca 900 gram dry aged t-bone steak, served with a tomato & onion salad, red wine sauce & browned
schallot butter

FORRATTER / STARTERS

Bruschetta 145
stracciatella, tryffelhonung, pistage & riven vintertryffel
stracciatella, truffle honey, pistachio & grated winter truffle

lagg till generést med farskhyvlad italiensk vintertryffel /
add a genereous amount of grated italian winter truffle 150

Ravioli 245

ricotta, spenat, pumpacréme, rostade hasselnétter, riven parmessan, brynt salvia & saffranssmér
ricotta, spinach, pumpkin créme, roasted hazelnuts, grated parmegiano, browned sage & safforon butter

Pinchitos 155
spett med oxhlé, 18k, paprika, hummus, ras el hanut & mynta
skewer with beef tenderloin, paprika, onion, hummus, ras el hanut & mint

Spaghetti ’Frutti di Mare’ 265
svartkal & grénkalscréme, calamares, chili & vitléksfrasta gambas, &ngade bldmusslor, drottningsmusslor,

vitlékskrisp & citron
kale créme, calamares, chili & garlicfried gambas, steamed mussels, scallops, fried garlic & lemon

Tryffelrigatoni / Truffle Rigatoni 275

Burrata 155
mandelpesto, tomater, balsamico, karamelliserade fikon, saltrostade valnétter
almond pesto, tomatoes, balsamico, caramelized fig, salt roasted walnut

graddig pasta med oxfilé, smorstekt hdstsvamp, gréna drtor, parmessan
creamy pasta with beef tenderloin, butter fried mushroom, green peas & parmegiano

Toast Skagen 1/2: 165 | 1/1: 245
smorstekt bréd & 16jrom
butter fried bread, shrimps with dill mayonnaise & roe

Blandad R&biff / Mixed Steak Tartar 1/2:165 | 1/1: 255
romesco, picklad silverldk, chilimajonnaise, pommes alumette & riven manchego (1/1 serveras med
pommes frites)

romesco, pickled silver onion, chili mayonnaise, pommes alumette & grated manchego (1/1 served with
pommes frites)

Gambas Al Pil Pil 175

chili och vitléksfrésta argentiska rédrikor & grillat bréd
chili and garlic fried argentinian red shrimps & grilled bread

Friterade Calamares / Fried Calamares 155
aleppopeppar & citronaioli
pul biber pepper & lemon aioli
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KARAOKE & HOT SHOTS EFTER MATEN?

I KALLAREN HAR VI ETT "HEMLIGT” KARAOKERUM....
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KAFFE FRAN JOHAN & NYSTROM

LOCALY ROASTED COFFEE & TEA FROM JOHAN & NYSTROM

R

Bryggkaffe / Brewed Coffee 42
Cappuccino 45
Cortado 45
Singel Espresso 30
Dubbel Espresso 40
Singel Macchiato 35
Dubbel Macchiato 42
Latte 47
Americano 44
Te 38

VINLISTA

2022 Petit Albet Brut Cava

Albet i Noya, Pénedes, SPA

Henriot, Champagne, FRA

2023 017 Vita

Jean-Marc Brocard, Bourgogne, FRA

Willaim Févre, Chablis, Bourgogne, FRA

Weingut Scheuermann, Pfaltz, TY

2023 Loimer Griiner Veltliner

2022 Soalheiro ’Allo’

Quinta de Soalheiro, Vino Verde, PO

Weingut Lackner-Tinnac

2020 Donnafugata ’Anthilia’
Donnafugata, Sicilien, IT

MOUSSERANDE aqa
':;*‘A .o
- " [
135/680
2022 Chateau Fuissé Crémant de Bourgogne 165/795
Chateau Fuissé, Maconnais, Bourgogne, FRA
»v Champagne Henriot ’Brut Souverain’ 180/1020/1995
145/675
2022 J-M. Brocard Bourgogne Blanc 175/845
2022 William Févre Petit Chablis 180/875
2023 Scheuermann Riesling Trocken 155/930
155/759
Fred Loimer, Kamptal, Niederdsterreich, AT
145/675
2022 Gamlitz Sauvignon Blanc 165/810
er, Stidsteiermark, AT
155/750
165/810

2020 Camins de Mallorca Giré Blanc

Camins de Mallorca, Mallorca, SP

RODA VINER PA GLAS

2023 017s Réda

2021 Cétes du Rhone

Chaume-Arnaud, Rhéne, FRA
2021 Lo Foll

Terra de Falanis, Mallorca, SP

Renato Ratti, Langhe, Piemonte, IT

Luna Gaia, Sicilien, IT

145/675

165/810

165/810
2021 Ochetti Langhe Nebbiolo 175/845
2022 Ballard Lane Pinot Noir 170/825
Ballard Lane, Central Coast, California, USA
2022 Chiaramontesi Nero d’Avola 150/725
2022 Black Stallion North Coast Cab. Sav. 185/910
Black Stallion Estate Winery, Napa Valley, USA
2016 Chateau Patache d’Aux 185/910
Maison Antoine Moueix, Bourdeaux, FRA

170/825

2020 Chaminé Tinto
Cortes de Cima, Vidigueira, PO



