ROLFS KOK

EXECUTIVE CHEF - JOHAN JURESKOG
HEAD CHEF - MAGNUS JOHANSSON



SMAPLOCK / SNACKS

Ostron Gillardeau No4*

Oyster Gillardeau No4
“Ostron ar ett risklivsmedel som éts pa egen risk

Gratinerat ostron med Pata Negra, tomat & sherrymajonnés
Oyster gratinee with Pata Negra, 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 Iberico de Bellota, Gran Reserva de Salamanca, 50 g
Jaman ibérico de Bellota, Gran Reserva de Salamanca, 50 g

Koksmastaragg med rokt al & forellrom
Head chefs egg with smoked eel & trout roe

Utvalda ostar
Selected cheeses

FORRATTER / STARTERS

Endivesallad med rotselleri, Gruyére & hosttryffel
Endive salad with celeriac, Gruyére & autumn truffle

Stenbitsrom med réglevain, stenbeckspuré & beurre blanc
Lumpfish roe with rye bread, potato cream & beurre blanc

Matjessill fran Norrena med graddfil, [6jrom & syrat flask
Matjes herring from Norrena with sour cream, vendace roe & pork

Anklevermousse med pinjendtter, fikon & brioche
Foie gras mousse with pine nuts, figs & brioche

Storkaviar, N25 Oscietra, 30 g
Sturgeon Caviar, N25 Oscietra, 30g
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VARMRATTER / MAIN COURSES

Canederli med smor, brysselkal & tryffel 285
Bread dumplings with butter, brussel sprouts & truffle

Gaddqueneller a la Escoffier med beurre blanc aux crevettes 345
Pike quenells a la Escoffier with beurre blanc aux crevettes

Ragu pa élg fran Roslagen med cavatelli & Parmigiano-Reggiano 48 manader 386
Elk ragu with cavatelli pasta & Parmigiano-Reggiano 48 months

Tartar pa hangmérad oxfilé med grillad mérg & friterad potatis 395
Dry aged beef tartar with grilled bone marrow & deep fried potatoes

Entrecote med potatisgraténg, haricots verts & persiljesmor 525

Entrecéte with potato gratin, haricots verts & parsley butter

P& Roffes har vi en tradition att alltid servera grishuvud innan jul. | &r kommer grisarna ifran Skane.
Before Christmas we have a tradition to serve pig’s head. This year the pigs comes from a farm in Skane

Rolfs koks grishuvud for 2 personer (ca 45 min) 745
Rolfs kék’s pig’s head serves 2 people

ROLFS KOKS KLASSIKER / CLASSIC PLATES

Raraka med KalixI6jrom & tillbehor 3956
Thin potato pancake with vendace roe from Kalix with red onion & sour cream

Fiskgryta med rékor, musslor, gradde & aioli 316
Fish stew with shrimps, mussels, cream & aioli

Konfiterad flasksida frdn Rocklunda gard med vitkal, dlkokt 10k & rostad vitlok 325
Pork confit (from the farm of Rocklunda) with cabbage, beer braised onions & roasted garlic

Roédvinsbraserade oxkinder med tryffel & potatispuré 345
Red wine braised cheeks of ox with truffle & potato purée

GIdm 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



DESSERTER / PUDDINGS

Utvalda ostar

Selected cheeses

Créeme brilée
Créme brilée

Nybakade madeleinekakor med kolagradde, 1/2 eller 1/1 dussin

Freshly baked madeleine cakes with caramel cream, 1/2 or 1/1 dozen

Poire belle Héléne
Poire belle Héléne

Rolf koks julpudding fér 2-4 personer med romrussinglass & kolasas
Rolfs kék’s christmas pudding for 2-4 people with rum raisin ice cream & caramel sauce

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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