ROLFS KOK

Forrattssoppor vecka 15
Starter soups week 15

Méndag
Tomat
Monday
Tomato

Tisdag
Fankal
Tuesday
Fennel

Onsdag
Rotselleri
Wednesday

Celeriac

Torsdag
Svamp
Thursday
Mushroom

Fredag

Vit sparris
Friday

White asparagus

SMAPLOCK / SNACKS

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

Cashewnotter
Cashew nuts

Farska grona oliver fran Apulien
Fresh green olives from Apulia

VARMRATTER / MAIN COURSES

Blomkalsgratdng med senap, dragon & pecorino

Cauliflower gratin with mustard. tarragon & pecorino cheese

Varmrokt lax med sparris, 6rtagardsés & potatis
Hot smoked salmon with asparagus, herb sauce & potatoes

Kycklingschnitzel med értsallad & adelostséas

Chicken schnitzel with herb salad & blue cheese sauce

Oxbringa med varprimérer & pepparrotssas
Beef brisket with spring vegetables & horseradish sauce

Dagens soppa med tillbehor i hel portion
Todays soup with condiments in full portion
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ROLFS KOKS KLASSIKER / CLASSICS

Varm kycklingsallad med fetaost, chili & lime
Warm chicken salad with feta cheese, chili & lime

Fiskgryta med rakor, musslor, gradde & aioli

Fish stew with shrimps, mussels, cream & aioli

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

Entrecote 300g, fran Skottland med potatisgratdng & sockerartor
Entrecote 300g, from Scotland with potato gratin & snow peas

DESSERTER / DESSERTS

Créeme brilée

Creme brilée

Chokladpudding med vispgradde & kaksmulor
Chocolate pudding with whipped cream & cookie crumble

En kula glass eller sorbet

One scoop of ice cream or sorbet

Choklad till kaffet
Chocolate treat

Alla ratter serveras med dagens forrattssoppa. GlIom inte att meddela oss om ni har nagra allergier vi behdver kénna till

All courses are served with daily starter soup. Please inform us if you have any allergies we need to know about
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