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VECKANS LORDAGSLUNCH 185
Ny riitt varje helg + lunch meny

V.43
Sej fran LL91, serveras med ragu pa fankal/tomat & saffran med spenat,
skummig smormixad blamusselbuljong samt kokt potatis

V.44
Wallenbergare serveras med gréna artor, potatispuré,
brynt smor & rarérda lingon

V.45
Friterad rodspéattafilé med dansk remouladsas, krasse,
glaserade pickles-gronsaker, citron & kokt potatis

V.46
Ort-kyckling med stekta champinjoner, bénor, rostad kal,
puffad quinoa, skummig kycklingvelouté & rostad potatis

V.47
Boeuf bourguignon pa hogrev fran Dalsj6fors.
med sidflask, smalokar & champinjoner samt potatispuré



Lunchmeny

SNACKS

Nocellara oliver 65 / Marconamandlar 65
Ostron med schalottenldksvindger & citron 48
Friterat ostron med ramslok & parmesan 65
Sardeller med crostinis & citron 135
Frasiga flasksvalar med jalapeno, tryffelsalt & parmesan 75

Brod, sallad & kaffe ingar i alla varmratter
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VECKANS LORDAGSLUNCH 185
Kolla tavlan eller fraga oss vad vi serverar den hdr helgen!

STOR RABIFF SERVERAS MED POMMES FRITES & DIPP LITEN / STOR 185/ 265
serveras med picklad silverlok, majjo smaksatt med peppar/citron,
frasig puffad quinoa, krasse, gront dpple, jordartskocka & gravad aggula
serveras med pommes frites & dipp

GRILLAD HAMBURGARE “HOGREV/BRINGA” 265
160g burgare med ost, bacon, tomat, picklad silverl6k, coleslaw,
bbg-sas & aioli i briochebrod samt dubbelfriterade pommes frites

PUBLIKS STEAK MINUTE AV INNANLAR “CAFE DE PARIS” 295
serveras med pommes frites, café de paris-majo,
sallad med tomat & rodIok

FRASIG PORTABELLO-SVAMP 265
serveras med syrliga “thai-nudlar”, skummig asiatisk kalbuljong
mixad med ingefara, rattika, frasig svartkal, sesamfrén & enokisvamp

VIETNAMESISK RISNUDELSALLAD HANDSKALADE RAKOR 235
med gronsaker, isbergssallad, bongroddar, mynta,
koriander, thaichili, nuoc cham-sas, lime & jordnétter

FISKGRYTA MED RAKOR, MUSSLOR & AIOLI 325
serveras i graddig havskraftsas smaksatt med tomat, vitlok & saffran,
blekselleri, tunt hyvlad fankal & vinkokta blamusslor

BBQ CHICKEN-STEAK SANDWICH 225 MED POMMES? +30
serveras pa grillad surdegstoast med sallad dressad i
“avokado-vinagrett” med rodlok,gurka & kimchi-mayo

UGNSBAKAD RODTUNGAFILE 310
Serveras med rodbetor, kapris, rakor, brynt smor,
kokt potatis, vattenkrasse, raspad pepparrot & citron



Lunch

SNACKS

Nocellara oliver 65
Marcona almonds 65
Oysters with shallot vinegar & lemon 48
Fried oysters with wild garlic & parmesan 65
Anchovies with crostinis & lemon 135
Crispy pork with jalapefo, truffle salt & parmesan 75

Bread, salad & coffee is included in all dishes
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SATURDAY LUNCH 185
Ask us what we are serving this weekend!

STEAK TARTARE SMALL/BIG 185/265
with pickled white onion, mayo flavoured with pepper/lemon,crispy quinoa,
cress, green apple, sunchoke & cured egg yolk. Served with french fries & dip

GRILLED BURGER CHUCK & BRISKET 265
160g burger with cheese, bacon, tomato, pickled silver onion, coleslaw,
BBQ sauce & aioli in a brioche bun, served with double-fried fries.

PUBLIK’S MINUTE STEAK OF INSIDE ROUND “CAFE DE PARIS” 295
served with French fries, Café de Paris mayo & a salad with tomato & red onion

CRISPY PORTOBELLO MUSHROOM 265
served with tangy “Thai noodles,” a frothy Asian cabbage broth blended
with ginger, daikon, crispy black kale, sesame seeds & enoki mushrooms

VIETNAMESE RICE NOODLE SALAD, HAND PEELED SHRIMPS 235
with greens, iceberg lettuce, bean sprouts, mint,
coriander, thai chili, Nuoc cham sauce, lime & peanuts

FISH STEW WITH SHRIMP, MUSSELS & AIOLI 325
served in a creamy langoustine sauce with tomato,
garlic & saffron, celery, fennel & wine-steamed blue mussels

BBQ CHICKEN-STEAK SANDWICH 225 ADD FRIES +30
served on grilled sourdough toast with salad tossed in
“avocado vinaigrette” with red onion, cucumber & kimchi mayo

DOVER SOLE FILLET 310
with beets, capers, shrimp, horseradish,
browned butter, potatoes & lemon



