ROLFS KOK

LUNCH
/:

11:30-17:00

EXECUTIVE CHEF - JOHAN JURESKOG
HEAD CHEF - MAGNUS JOHANSSON



SMAPLOCK / SNACKS

Ostron Gillardeau Nob*

Oyster Gillardeau No5
“Ostron &r ett risklivsmedel som &ts pa egen risk

Gratinerat ostron med Jamén Iberico, tomat & sherrymajonnas

Oyster gratinee with Jamadn Iberico, 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

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

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

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

Utvalda ostar
Selected cheeses

Storkaviar, N25 Oscietra eller Beluga 30 g
Sturgeon Caviar, N25 Oscietra or Beluga 30g

VECKANS SALLAD

Réksallad med agg, krutonger, ost & dillmajonnas

Schrimp salad with egg, croutons, cheese & dill mayonnaise

VECKANS WRETMAN

Halstrad rabiff med persiljesmor, pommes & sallad

Seared steak tartar with parsley butter, fries & salad
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Varje vecka serverar vi pd Rolfs K6k en utvald rétt ur Wretmans kokbok "Svensk Husmanskost” med en touch av

Rolfs kok.

&



VARMRATTER / MAIN COURSES

Vitloksrostad ostronskivling med cavatelli, kastanjer, gradde & sherry

Garlic roasted oyster mushroom with cavatelli chestnuts, cream & sherry

Fiskgryta med rékor, musslor, gradde & aioli

Fish stew with shrimps, mussels, cream & aioli

Kalixlojrom med smorstekt toast & tillbehor
Vendace roe from Kalix with toast red onion & sour cream

Konfiterad flasksida frdn Rocklunda gard 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

Entrecote med potatisgraténg, haricots verts & persiljesmor

Entrecéte with potato gratin, haricots verts & parsley butter

Fjallréding med blamusselvelouté & spenat

Arctic char with blue mussel velouté & spinach

Toast skagen

“Toast Skagen’, toast with shrimps in mayonnaise

AFFARSLUNCH

FORRATT

Toast skagen
“Toast Skagen’, toast with shrimps in mayonnaise

VARMRATT
Fjallroding med blamusselvelouté & spenat
Arctic char with blue mussel velouté & spinach

eller/or

Halstrad rabiff med persiliesmor, pommes & sallad
Seared steak tartar with parsley butter, fries & salad

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

GIdm inte att meddela oss om ni har négra allergier vi behéver kanna till
Flease inform us if you have any allergies that we should know about
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