nele enkelt sumeching ¢ seare wieh

C/w:(:gy garlie bread 65:-
Beef tenderloun carpaccur 129!~

(Truffle mayonnaise, deep-fried onion, pinenuts, parmesan and rocket lettuce)
¢ /mjew o black. e fread with fcb/da red onn 11§

Grilled asparagqus 110!~
(Served with over-night baked pork belly, herb safad and wild garllc hollandaise)

VAsterbotten cheese quic

(White fish roe, sour cream and dill cj ked onlons

/"6111" ﬂVLkdf 7507” W JWU« 0NLS (us under twelve years)
Grilled. hatdag wieh fries Hamburger with froes

Pancakes ch/b Jjam and ice-cream Beef fender[om With sauce bearnaise
6¢- ncl suft drink and, iee-cream

1 29,

helt enkele vgyemrMn
Haloins furger with leman awl, sweet potaty fries

ﬂzmi colgslaw =TS
Cannellomu flled Wit (Vﬂf cheese and cream. cheese 16 8-
(Roasted beets, terb salad and tomato sauce)

Vegan turtellons fulled wWith guinea and, ;fww/u 168!~

(Served with Oumph!, gremolata'and dried capers)

hele enkele deseres

(ce-cream sundag cLre
(vanilla ice-cream with chocolate sauce, fudge sauce, roasted nuts and meringues)
Hele enkelt™s fira 145! -
(coffee, two chocolate truffles and 4cl rum)
Creme bridlge 98-
rf Fried doue with vanilla sugar 10!~
(Vanilla mousse, raspberry- and blueberry jam and crushedpistachios)

White chocolate and serawberry terrine 1o¢ !

(Chocolate ice-cream, strawberry mousse and driedchocolate cake)



hele enkelt main courses

Our classie burger
(Local, organic beef. Served with fries onions, truffle mayonnaise, cheddar créme and fries)

Cod lotn

(Served with browned butter, egg, horseradish, prawns and potato purée)

Over-night baked (bericr pork. tenderloin

(Served with truffle flavoured risotto croquettes, port wine jus and wild garlic mayonnaise)

Kitohen's surprise
(The kitchen surprises you with a dish especially composed for the day)

Grilled 225 grams rur-gye steak, dry-aged for 21 days

(Origin Normandy. Served with port wine jus, sauce arnalse salad and fries)

Feta cheese Filled chucken filee

(Served with deep-fried potato wedges, red wine jus and chili- and mango créme)

Mades Frites

(Mussels cooked with cream, white wine, garlic and parsley. Served with fries)

Rebhans hot and, § ey

(Beef tenderloin seasoned with cayenne pepper and garlic. Served with fries and sauce bearnaise)

Butter Fried witch

(Dill potatoes, asparagus, trout roe and fennel hollandaise)

Cteak. tartare 1o gramy
(Dijon mustard, horseradish, red onion, capers, egg yolk, beetroot and fries)

inner Tillee of lams

21¢.

220!

188!

LE5 .

(Served with goat cheese filled cannelloni, lamb sausage, roasted beets, port wine jus and deep-fried capers)

Caesar salad with chicken

(Cos lettuce, caesar dressing, parmesan, croutons and smoked pork belly)

Head, chef s lar 9t pravin sandwich
(250 grams prawns, SCRUMPTIOUSI Or what do you think?)

126!

1K

If you have any hesitations due to allergens, do not hesitate to ask us!




