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MARSTRAND

SNACKS & OSTRON
Snacks & Oysters

NOCELLARAOLIVER 355.- .
Nocellara Ofives LOJROMSTOAST 50 GRAM 395.-
GRASLOK, RODLOK, GRADDFIL, SMORSTEKT TOAST
N ATURELLA OSTRON Y Bleak Roe on toast with red onion, chives and sour cream
49,-/STYCK

Oysters naturell
OSCIETRAKAVIAR 30 GRAM gg5.-

OSTRON ROCKEFELLER 69.- /STYCK GRASLOK, RODLOK, SMETANA, SMORSTEKT TOAST
Gratinate s Oysters Roc ‘ efe (lor Oscietra Caviar Toast Melba
OSTRON GRAVAD GURKA OCH DILL 59,-/stvck 50 GRAM PAT‘; yEfo,‘A 165.-
OySfe)’S W‘l/tﬁ cul’ed’cucumﬁer mw(c(i[[ 50 gTﬂﬂ’lS ata gra

OSTRON FORELLROM 69.-/srvex CORNICHONS 115.-

SYRAD FORELLROM, CHAMPAGNEVINAGER OCH GRASLOK MEP SMETANA OCH HONUNG
Oysters with }Jicéfea{ trout roe, cﬁam}mg?w vinegar and chives Cornichons, smetana mwfﬁmey

FORRATTER
Starters

CEVICHE PA HALLELUNDRA

SESAM, YUZU, SYRAD FORELLROM, DILLEMULSION OCH GURKA
Ceviche fmm halibut, yuzu, }Jicﬁferf trout roe, dill emulsion and cucumber

BOEUF TARTAR “SURF N TURF™ 245,

OXINNANLAR, SNOW CRAB, KRAFTMAYONNAISE, KAPRIS, SEMSAMFRON, POTATISTRASSEL, DILL OCH MUSSELPULVER
fBOéufftlﬂ'a?’ \foﬁ CT’ﬂyﬁSﬁ mayommise, snow cmﬁ, ca}aers, sesame Seec[s,}aomw C?’iS}J, t{l[{- am{cfam}wwder

HALSTRADE KAMMUSSLOR
CITRONKMM, GRAVAD TOMATILLO, NUOC CHAM, FORELLROM, HASSELNOTTER
Tan SZ&H’H(SCH[[O}?S, curea(tomati[[o, nuoc cﬁam, trout roe El)‘LL{FlLlZ@[HMtS

TOMATILLOGAZPACHO, GRANNY SMITH APPLE, GURKA OCH GRASLOKSOLJA
Served with a tomatillo gazpacfw, granny smith a}:})(e, cucumber and chive oil

KRONARTSKOCKA 225,-

SERVERAS MED FARSKOSTKRAM SMAKSATT MED CITRUS OCH ROSMARINOLJA
Artichoke served with lemon inﬁ/,sed’ cream cheese cream and rosemary oil

TENANS GRATINERADE HAVSKRAFTOR 375~

’ferwm s gmﬁnateafcmyﬁsﬁ



MARSTRAND

KLASSIKER

Classics

TENANS GRATINERADE HAVSKRAFTOR HALY 375~ / HEL 740,
Tenan'’s gmtinatez[ cmyﬁsﬁ

OXFILET AFRICANA 415,
RV RS M K GGG A I L BRI T T T T T T
Tenderloin ‘Aﬁicana served with classic accompaniments

HEMMAGIORD VANILIGLASS ] 1755
SERVERAS MED BAR

Homemade vanilla ice cream served with berries

VARMRATTER
Main

(GRAND BOUILLABAISSE 395,
KVALLENS FANqu, BLAMUSSL& HAVSKRAMA’ FRn ERA]) PO]M] S’D]LL OCH CHRONA] 0 L] ...........................................................
Catch of the ([ay, musseles, cmyﬁsﬁ, frief potatoe, dill- and lemon aioli

KVALLENS VAL AV PLATTFISK - VANLIGEN FRAGA ER SERVITOR Dacspris
T(axﬁsﬁ of the z{ay, accompaniments vary
UGNSBAKAD HALLEFLUNDRA 4657,
SERVERAS MED KYCKLINCVEL()UTE, CHIMICHURRI OCH SOTAD BAKAD PAK CHOY
Oven baked halibut served with chicken velouté, chimichurri and blackened Joaé cﬁoy

PILGRIMSFARSERAD RODTUNGSFILE. e 5
CHAMPAGNESAS SMAKSATT MED PARMESAN, SAUTERAD FANKAL, GRON SPARRIS OCH SMORSLUNGAD FARSKPOTATIS

Fillet cf sole with scallop mousseline, cﬁam‘pagne sauce, fenne(, green asparagus and new potatoes

RisorTo 295.-

SOMMARTRYFFEL, PRIMGRER, PARMIGIANO REGGIANO
summer tmﬁ'fe, y;’inwurs, parmigiuno 1’eggicmo

GRAND PEPPARSTEK P1

OXFILE, GRONPEPPARSAS BACONLINDADE HARICOTS VERTES, BAKADE KVISTTOMATER OCH POTATISGRATANG
Pan ﬁtetf tenderloin served with green pepper sauce, tomatoes conﬁt, bacon enrobed haricots vertes and potato gmﬁ'n

‘W ALLENBERGARE

POTATISPURE SMAKSATT MED PARMESAN, BRYNT SMOR, ARTOR LYONNAISE OCH RARORDA LINGON
Milk veal patty served with _potato }mré with })armi&qiana cﬁeese, browned Burter, green peas and [ingonﬁewies

OXFILET AFRICANA

SERVERAS MED KLASSISKA TILLBEHOR
Tenderloin ?lﬁ’icana served with classic accompaniments

COTES DU BOEUF (MIN 2 PERSONER)

SERVERAS MED SAUCE BEARNAISE, SAUCE BORDELAISE, TOMAT OCH LOKSALLAD, POMMIS FRITTES
SE?‘VEO{W“’H sauce 666” naise, sauce 601’&[&156, tomato andomon safatf,fnncﬁﬁws




