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GRAND HOTEL

HARETRARND

FoRre
Starter

MATJESILL 125

med pommes anna, kélrot, brynt smor och rokt graddfil
Swedish herring with pommes anna, browned butter and smoked sour cream

SOTAD GRAVAD LAX 145
med bakad dggula, soja, “five spice”och broccoli

Blackned and cured salmon with baked egg yofé, soy, “ﬁve S}n’ce” and brocoli

STEKT KALVBRASS 145

a la Vitello Tonnato
Fried sweetbread a [a Vitello Tonnato

® VARMRATTER ©

‘Main course

KRISPIGT STEKT KYCKLING 245

med jordartskocka, parmesan och dragon
Crispy chicken with Jerusalem artichoke, _parmigiano cheese and tarragon

varprimorer, ortsmor, rostad vitlok och rosmarinsky
Lamﬁ Sﬁoufd’er Wltﬁ seasonafvegetaﬁlés, roasted'garﬁ'c ancfrosemary gmvy

HALSTRAD TORSK 335

gron sparris, ramslokshollandaise, krispig mandelpotatis och stenbitsrom
Seared cod with green asparagus, ramson infuesed hollandaise, almond potatoe and roe

® PASKMENY G

‘Easter menu

525
Serveras endast ti((Efoa i sd[fsﬁa})et
MATJESILL

Sweafisﬁ ﬁerring witﬁyommes anna, 61’0\/\/1’166{ Eutter amf SMOEQ(f sour cream

HALSTRAD TORSK

gron sparris, ramslokshollandaise, krispig mandelpotatis och stenbitsrom
Seared cod with green asparagus, ramson infuesed hollandaise, almond potatoe and roe

FRITERAT APPLE

serveras med vaniljkram
Fried ay’pfe with vanilla cream



® TeENANS KLASSIKER ©

GRATINERADE HAVSKRAFTOR

MARSTRAND

Classics

Tenans beromda gratinerade havskraftor
Our fzmous gmn’natec{ cmyﬁsﬁ

OXFILET AFRICANA

serveras med klassiska tillbehor
CBeef tenderloin “aﬁicana” with classic condiments

)

FRITERAT APPLE

DESSERTER

Lobstermenu

o —

serveras med vaniljkram
Fried ay}ofe with vanilla cream

LLEMON TART

med italiensk maréng
Lemon tart with Ttalian marengue

GRANDS TAHITIVANILJGLASS

serveras med farska bar

Home made vanilla ice cream served with fresﬁ berries

(GRANDS OSTBRICKA

Grand’s cheese platter

KVALLENS TRYFFEL

Chocolate truﬁe



