Paskmeny/ Easter menu

FOrratter/ starters

Sallad med betor och getostkram, rostade pinjendtter och honung (L/N) 129. -

Salad with beets, chévre cream, roasted pine nuts and honey

Lojromstoast med creme fraiche, rodIok, grislok (G/L) 189. -

Toast with white fish roe, créme fraiche, red onion, chive

Slat fisk & skaldjurssoppa med rodbetsaioli och vitloksbrod (G/L) 149. -
Smooth fish & shellfish soup with beetroot aioli and garlic bread

Varmratter/ Main Course

Halstrad r6ding med mangold, fankalscrudit¢, bldamusselsas och kokt mandelpotatis (L) 295 -

Broiled char with mangold, fennel, mussel sauce and almond potatoes

Lammrostbiff, variation pa betor, 16k, getost, balsamicosky smaksatt med rosmarin(G/L) 295: -
Lamb roast beef, variation of beets, onion, chévre, balsamico gravy with rosemary

Saffransrisotto, parmesan, ostronskivling, gron sparris, flagnad rostad mandel (G/L/N) 225. -

Saffron risotto, parmesan, oyster mushroom, asparagus, roasted almond

Hogrevsburgare med chili-aioli, pommes, tomat, ost, picklad rodlok och bacon (G/L)  199. -

Prime Rib burger with chili-aioli, pommes, fomatoes, cheese, pickled red onion and bacon

Fisk & Skaldjursoppa med rakor, musslor, rodbetsaioli, vitloksbrod (G/L) 235. -
Fish & shellfish soup with prawns, mussels, beetroot aioli, garlic bread

Dessert
Creme brule¢, lakrits, farska bir, mango & passionsfruktssorbet (L) 109. -

Créme briileé, licorice, fresh berries, mango & passionfruit sorbet

Moérk chokladmousse med smuldeg och hallon (G/L/N) 99.-

Dark chocolate mousse with crumble and raspberry

Barnmeny children’s menu

Kottbullar, lingon, graddsas/ Meatballs, lingonberry, cream sauce (L) 99. -
Fish ‘n chips, pommes, remoulad/ Fish ‘n chips, pommes, remoulad (G/1) 99. -
Pannkakor, gridde, hallonsylt/ Pancakes, cream, raspberry jam (G/L) 79. -
Vaniljglass, kolasas, smuldeg/ Vanilla ice cream, caramel sauce, crumble (G/LIN) 69: -

Paskmeny tre-rétters 450: -

Forratt. Lojromstoast| Varmratt: Roding alf. Lammrosthiff alt. saffransrisotfol Dessert: Chokladmousse



