ROLFS KOK

EXECUTIVE CHEF - JOHAN JURESKOG
HEAD CHEF - MAGNUS JOHANSSON



SMAPLOCK / SNACKS

Ostron Gillardeau Nob*

Oyster Gillardeau No5
“Ostron ar ett risklivsmedel som éts pa egen risk

Gratinerat ostron med Jamén ibérico, tomat & sherrymajonnés
Oyster gratinee with Jamadn ibérico, tomato & sherry mayonnaise

Gratinerade franska sniglar XXL med vitlok & persilja (Bst)
Escargot with garlic & parsley (6 pcs)

Marconamandlar
Marcona almonds

Farska gréna oliver fran Apulien
Fresh green olives from Apulia

Blandade charkuterier
Assorted cold meat

Jamén ibérico de Bellota, Gran Reserva de Salamanca, 50 g
Jamon ibérico de Bellota, Gran Reserva de Salamanca, 50 g

Utvalda ostar
Selected cheeses

Bakad Camembert med vitlok, timjan & honung 285 g
Baked camembert with garlic, thyme & honey, 285 g

Gronsallad med 48 manaders parmesan
Green salad with 48 month aged parmesan

FORRATTER / STARTERS

Brillat Savarin med brioche, endive, brynt smér & tryffelhonung
Brillat Savarin with brioche, endive, browned butter & truffle honey

Lattrokt vildlaxtartar med havskrafta , citronconfit & korianderfro
Smoked salmon tartare with langoustine, lemon confit & corainder seed

Gjuten oxsvansconsommé med salladslok, krutonger & syrad gradde

Beef consommé gelée with green onions, croutons & sour cream

Toast Jureskog med I6jrom, saltat flask & vésterbottenost
Toast Jureskog with vendace roe, salted pork & vésterbotten cheese

Stérkaviar, N25 Oscietra 30 g eller Beluga 30 g
Sturgeon Caviar, N25 Oscietra 30 g or Beluga 30g
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VARMRATTER / MAIN COURSES

Gratinerad [6ksoppa med trattkantareller, cheddarost & salvia
Gratinated onion soup with chantarelles, cheddar cheese & sage

Brodstekt halleflundra med beurre blanc, kapris & dragon

Breaded halibut with beurre blanc, capers & tarragon

Linderoc flaskkotlett fran Odensaker med sauce vinaigrette & réstekt potatis
Linderoc pork chop from Odenséaker with sauce vinaigrette & pan fried potatoes

Ankbrost Canette med korsbar, Madeira & savoykal
Duck breast Canette with cherries, Madeira & savoy cabbage

Entrecéte, 300 g, Ayrshire, Highland beef, Skottland
med potatisgraténg, haricots verts & persiljesmér

Entrecote 300g, Ayrshire, Highland beef, Scottland with potato gratin, haricots verts & parsley butter

ROLFS KOKS KLASSIKER / CLASSIC PLATES

Réraka med Kalixléjrom & tillbehor

Thin potato pancake with vendace roe from Kalix with red onion & sour cream

Fiskgryta med rékor, musslor, gradde & aioli
Fish stew with shrimps, mussels, cream & aioli

Konfiterad flasksida fran Rocklunda géard med vitkal, dlkokt 16k & rostad vitlok

Pork confit (from the farm of Rocklunda) with cabbage, beer braised onions & roasted garlic

Rodvinsbraserade oxkinder med tryffel & potatispuré
Red wine braised cheeks of ox with truffle & potato purée

GI6m inte att meddela oss om ni har négra allergier vi behéver kanna till
Please inform us if you have any allergies we need to know about
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DESSERTER / PUDDINGS

Utvalda ostar

Selected cheeses

Bakad Camembert med vitlok, timjan & honung 285 g
Baked camembert with garlic, thyme & honey, 285 g

Créme brilée
Creme brilée

Nybakade madeleinekakor med kolagradde, 1/2 eller 1/1 dussin
Freshly baked madeleine cakes with caramel cream, 1/2 or 1/1 dozen

Pain Perdu
French toast

En kula glass eller sorbet
One scoop of ice cream or sorbet

Chokladpudding med gradde & kaksmulor
Chocolate pudding with cream & cookie crumble

Choklad till kaffet
Chocolate treat
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