Fordrink / Pre drink

Negroni Gin & Tonic
Gin, Campari & Vermouth Gin, Tonic & lime
155kr 155
Dry Martini Cava
Gin & Vermouth 110
155

Champagne

Mahogny-grogg 165

Cognac & sockerdricka

145

Rott vin pa glas / Red wine on glass

Villans husvin / Villan’s house wine

110
Vidal-Fleury Cotes du Rhone villages 145
Castello di Bossi chianti classico 155
Robert Mondavi Private Selection 165
Nuiton-Beaunoy, Bourgogne Cote D’or 175
Vitt vin pa glas / White wine on glass
Villans husvin / Villan’s house wine 110
Georg Breuer, Sauvage Riesling 145

Maurice Gentilhomme, Bourgogne Chardonnay 155
Domaine des Grandes Perrieres Sancerre 165

L. Chablis Domaine Laroche 175

Ol / Beer
Bryggmistarens bista pilsner, fat 40 cl 84
Bron IPA, fat 40 cl 86
Smogenbryggar’n, Hamnol, Lager 82
Smogenbryggar’n, Snipa, IPA 02

Fraga oss giirna om vilka fler olsorter vi har.
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Varmritt / Main course
Helglunch/ Weekend lunch special 185

Havets wallenbergare, med grona értor, rikor, dill, skummig blamusselbuljong & potatispuré

Veckans lunch klassiker/\Weekly lunch classics 185

Kottbullar med griddsas, rarorda lingon, pressgurka & potatispuré.
&
Kalvlever Anglaise med stekt dpple, flask, kapris, 10k, skysas och potatispuré

Risotto (Veg) 275
serveras med portabellosvamp, orter, gron sparris, rostade
pumpakirnor, syrad 16k, frasig svartkil & parmesanost

Served with portobello mushrooms, herbs, green asparagus,
roasted pumpkin seeds, pickled onion, crispy black kale & Parmesan cheese

Riaksmorgas / Shrimp Sandwich 265
Handskalade rikor pa hembakat raghrod, sallad, kokt dgg, pepparrotsmajonnés,
dillslungad gurka, pepparrot, syrad rodlok & citron

Hand-peeled shrimp on homemade rye bread, lettuce, boiled egg, horseradish mayonnaise,
dill-tossed cucumber, horseradish, pickled red onion & lemon
15 gram kalixlojrom +45 / 75 grams of Kalix vendace roe — +45

Bohuslidnska blamusslor / Mussels from Bohuslin 275
Angade med vitt vin & vitlok, serveras i sas med schalottenldk, gridde,
persilja & dubbelfriterade pommes frites med aioli
Vussels from Bohuslin, steamed with while wine and garlic, served in a sauce with shallots,
cream, parsley, accompanied by double-fried French fries & aioli

Villans “fiskgrating” / Villan’s "Fish Gratin® 285
Mousseline pa torsk fylld med riikor, serveras med sauterad spenat,
krimig champagnesas med brynt smor & duchesse potatis
Cod mousseline filled with shrimp, served with sauteed spinach, creamy

champangne sauce blended with browned butter & duchesse potatoes

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

160¢ burger in a brioche bun with emmentaler cheese, red onion chutney with bacon and blackpepper,
pickled cucumber, coleslaw & dijonnaise, served with double-fried French fries

Oavsett vad ni viljer ingar sallad - & sillbsuffé och kaffe!
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