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FORRATTER STARTERS

SNIGLAR BOURGUIGNON 129
med grillat bréd
Escargots de Bourgogne with grilled bread

TOAST PELLE JANZON 215
Oxfilécarpaccio, dggula, pepparrot, rédlsk

och |6jrom pé& grillad toast

Tenderloin carpaccio, egg yolk, horseradish, onion and
bleak roe on grilled toast

RABIFF MED TILLBEHOR 135/225
Steak tartar with condiments
RARAKA MED LOJROM 198

och klassiska tillbehor

Swedish hash browns with bleak roe and condiments

VARMRATTER MAIN COURSES
BIFF RYDBERG 325

Smérstekt oxfilé och potatis, dlkokt 6k och senaps-
grédde

Seared tenderloin and potatoes with beer cooked onion
and mustard cream

MOULES FRITES 125/198
Vitvinskokta bouchotmusslor med pommes frites och
aioli

Bouchot mussels cooked in white wine with french fries
and aioli
HALLEFLUNDRA BOURGUIGNON 289

Grillad héalleflundrafilé med rédvinssés, rokt

sidflask, smérstekta champinjoner, picklad 16k och
potatis- och rotselleripuré

Grilled halibut with red wine sauce, smoked pork belly,
pickled onion and potato- and seleriac purée

HAMBURGARE 193 OST +10 BACON +O

med pommes frites, sallad och saltgurka

MASTERS PLAT DU JOUR

Fraga din kypare vad vi serverar ikvall.

DELA GARNA SHARING

Dessa ratter har n&got langre tillagningstid.
These dishes takes a bit longer to cook.

1KG HANGMORAD ENTRECOTE PA BEN 2P 895
med rostat vitldkssmér, tomatsallad, bordelaisesés
och pommes frites

1 kg aged rib eye with roasted garlic butter, sauce

bordelaise tomato and onion salad and french fries

VEGETARISKT? / VEGETARIAN?

Fradga vad din kypare rekommenderar ikvail.

SKALDJUR SHELLFISH

Ask what your waiter recommends this evening.
UTAH BEACH 1st 37, 6st 199, 12st 360
Utah Beach oysters
POUSSES EN CLAIRE 1st 37, 6 st 199, 12 st 360
Pousses en Claire oysters
ROKTA RAKOR 200 G 159
med aioli och rostat lantbrod
Smoked shrimp with smoked aioli and toasted bread
MAINEHUMMER 245/475
TRAKOLSGRILL CHARCOAL GRILL med aioli och rostat lantbrad
Maine lobster with smoked aioli and toasted bread
FJALLRODING 199
Artic char KRABBA 149/279
PEPPARGRILLAD TONFISK 215 med pepparrot och brynt smér
Pe illed tuna Crab with horseradish and browned butter
pper grilled tu
HALLEFLUNDRAFILE 229 SKALDJURSPLATA 739
Halibut Serveras med aioli, rostat lantbréd,
. mignonette och véasterbottenost
ENTRECOTE 339 Seafood plateau with smoked aioli, toasted bread,
Rib eye mignonette and Vésterbotten cheese
RYGGBIFF 249 2 Utah beach 2 Utah beach
Sirloin 2 Pousses en Claire 2 Pousses en Claire
OXEILE 280 1/2 Mainehummer 1/2 Maine lobster
Tenderloin 1/2 krabba 1/2 crab
B . 100 g rékta rakor 100 g smoked shrimp
FLASKKOTLETT FRAN SALA 209
Pork chop from Sala +100 kr +100 kr
20 g l6jrom 20 g bleak roe
SURF’N TURF 498
1/2 grilled lobster and tenderloin

GODARE
MED MANGA
TILLBEHOR

VALJ DINA TILLBEHOR CHOOSE YOUR SIDE ORDERS

POTATIS POTATO SALLADER SALADS
POTATIS- OCH SVARTROTSGRATANG 42 TOMAT- & LOKSALLAD 42
Potato and salsify gratin Tomato and onion salad
POTATISPURE 32 BLANDSALLAD 42
Potato purée Mixed salad
POMMES FRITES 28 SPENAT MED PARMESAN 38
French fries Spinach with parmesan

GRONKALSCAESAR 34

Kale Caesar salad

SASER SAUCES BLANDAT VARIOUS

BEARNAISESAS 32 ROSTAT VITLOKSSMOR 22
Bearnaise sauce Roasted garlic butter

BORDELAISESAS 28 SMORSTEKTA TRATTKANTARELLER 47
Sauce bordelaise Buttered chanterelles

CHILIBEARNAISE 32 SMORBAKAD BLOMKAL MED 45
Chili Bearnaise sauce BRYNT CITRONSMOR

CHILI,LIME OCH INGEFARSSAS 28 Baked cauliflower with browned lemon butter

Chil, lime and ginger sauce SARDELLFRAST GRONKAL 38
AIOLI 28 Anchovy fried kale

Aioli
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FOR TABLE RESERVATION OR TAKE OUT! CALL 46 8 654 20 01
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