


I alla rédtter pa lunchen ingar det sallad & kaffe
All lunch dishes include salad and coffee

[.ordagslunchritt, Se tavlan 185
Saturday Lunch Special, See the board

Veckans klassiker Se tavlan 185
Weekly Classic, See the board
(Bara pd Lordags lunch )

Forratt / Starter (Kvdllar & sondagar)

Oliver / Mandlar Olives / Almonds 65/st

Lojromchips med griddfil & 16k 145
Crisps with vendace roe, sour cream & chives

Villans skaldjurstoast 155
rikor, krabba & 16jrom med pepparrotsmajonniis, dill & citron
Villan’s seafood toast, shrimp, crab & vendace roe with horseradish
mayonnaise, dill & lemon

Silltallrik “S.0.S” 185
tre sorters inlagda sillar med knécke, smor, lagrad ost &

liten janssons frestelse

Herring plate “S.0.S”, three types of pickled herring with crispbread, butter,
aged cheese & a small Fanssons templation

Kryddbakad pumpa & gammel knas 155
gronkal, trattkantareller & kram pa gammel knas

Spiced baked pumpkin & gammel knas

kale, chanterelles & cream of gammel knas

Carpaccio pa havskriftor fran LLo1 175
kapris, citron, schalottenlok, persilje-emulsion,

olivolja, chili, svartpeppar, tomat & marconamandlar

Langoustine carpaccio from LL91 with capers, lemon, shallots,

parsley emulsion, olive oil, chili, black pepper, tomato & almonds

Toast Pelle Janzon pa oxfilé 185
toppas med Kalixlojrom, syrad gridde, pepparrot & skuren 16k
Toast Pelle Fanzon with beef tenderloin topped with Kalix vendace roe,

sour cream, horseradish & chopped onion

Forbestillesmenyn
(2 dagar i forvdg)

Skaldjursplata Dagspris
(Lagom [or tvd personer)
200¢ Firska rikor, 400g havskriftor, 500g vinkokta blamusslor,
krabba tva halvor, serveras med skagenrora, aioli, romsas,
hovmaistarsas, lagrad ost-paj & brod

Hel Piggvar Dagspris
Ugnsbakad med tillbehor
(for tvd personer)
Serveras med sandefjordsas, hasselbackspotatis, stenbitsrom,
stekta champinjoner, kapris, rikor, dill pepparrot & grillad citron

Villa
Solviken



Varmratt / main Course

Pasta pappardelle (Veg) 245
Pappardelle med stekt svamp i krimig sas med jordirtskocka,
svartpeppar, syrade kantareller & raspad parmesan

Pappardelle with sautéed mushrooms in a creamy sauce with

Jerusalem artichoke, black pepper, pickled chanterelles & grated parmesan

Riksmorgas 265
160g handskalade rikor med majonnis,

kokt dgg, sallad, tomat, gurka, dill & citron

Shrimp Sandwich, 160g of hand-peeled shrimp with mayonnaise,

boiled egg, lettuce, tomato, cucumber, dill & lemon

Bohuslidnska blamusslor 275
Angade med vitt vin & vitlok, serveras i sas

med schalottenlok, gridde, persilja, serveras

med dubbelfriterade pommes frites & aioli

Mussels from Bohuslin, steamed with white wine and garlic, served in a sauce
with shallots, cream, parsley, accompanied by double-fried French fries & aioli

Villans "fiskgrating” 285
Mousseline pa torsk fylld med rikor & serveras med

sauterad spenat, krimig champagnesas mixad

med brynt smor & duchesse-potatis

Villa’s Fish Gratin, Cod mousseline filled with shrimp, served with

sautéed spinach, creamy champagne sauce blended with browned butter,

& duchesse polatoes

Hamburgare "Hogrev/bringa” 245
160g burgare i briochebréd med emmentaler-ost, rodloks-chutney
med bacon & svartpeppar, saltgurka, coleslaw & dijonnaise,
serveras med dubbelfriterade pommes frites

Burger “Chuck/Brisket” 160g burger in a brioche bun with emmentaler cheese,
red onion chutney with bacon and blackpepper, pickled cucumber, coleslaw &
dijonnaise, served with double-[ried French [ries

Briserad oxkind 205
Serveras med champinjoner, morétter, kil & smalokar,
bordelaise-sas & potatispuré

Braised beef cheek, served with mushrooms, carrots, cabbage

& pearl onions, bordelaise sauce & potato purée

Klassisk helstekt rodtunga 395
Serveras med stekta champinjoner, rikor & kapris,

brynt smor, kokt potatis, raspad pepparrot, dill, krasse & citron
Classic whole fried Dover Sole served with fried mushrooms, shrimps

& capers, browned butter, potatoes, horseradish, dill, cress & lemon

Svensk entrecote 205
Serveras med bakad “provencale-tomat”, baconlindade

haricot verts, krimig pepparsas & “potatisgrating-kroketter”
Entrecote served with baked “Provencal-style” tomato, bacon-wrapped

green beans, creamy pepper sauce & “potato gratin croquettes”

Villans sondagsmiddag 245 ink. dessert
Alltid klassisk stek eller langkok!

Serveras med helgens gronsaker & tillbehor
(Bara pa sondag)
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g: Ett glas Cava 110
= Ett glas Champagne 165
o .
=3 Negroni 155
= Dry martini 155
7 Gin & Tonic 155
Mahogny-grogg 145
=% Vitt vin pa glas
= Villans husvin 110
Horgelus, Sauvignon Blanc, Cotes de Gascogne 135
Georg Breuer, Sauvage Riesling 155
Maurice Gentilhomme, Bourgogne Chardonnay 165
Rott pa glas
Villans husvin 110
Maison Les Alexandrins, Cotes du Rhone 135
J.Lohr Estate, Syrah, Kalifornien 145
Nuiton-Beaunoy, Bourgogne Cote D’or 175
= Pilsner pa fat fran Bryggmistarens 4o ¢/ 84
~ Bron IPA pa fat 4o ¢/ 86
& Smogenbryggar'n, Hamnol, Lager 55 ¢/ 82
& Smogenbryggar’n, Snipa, IPA 33 ¢/ 92
Fraga oss om vad {or fler 6l vi har..
E Klassiskt inkokt “Lingonpiron” 05
& serveras med vispad kardemumma/kanel-gridde
:§ Lingonberry pear with cardamom, vanilla, cinnamon & cream
ad:
% Vispad chokladmousse 135
= Med chokladsmul, halloncoulis & firska hallon
> Chocolate mousse with chocolate crumble,
g raspberry coulis
&
@ Klassisk creme caramel 115
— ! ..
g serveras med vispad gridde
Classic creme caramel served with whipped cream
Myltade blabér med vaniljglass 125

rostad sockerkaka & luftigt punsch-skum
Cruched blueberries with vanilla ice cream,
toasted sponge cake & punch-foam

Vi dir kontantfria / Sdg till om du har ndgon allergi

Villa
Solviken



