a2l

»
N

MARSTRAND

SNACKS & OSTRON
Snacks & Oysters

NOCELLARAOLIVER 55,
Nocellara Olives .
LOJROMSTOAST
NATURELLA OSTRON 9,-/stvck 30 GRAM 355.-
Fresh Oysters, Served Natural GRASLOK, RODLOK, GRADDFIL, SMORSTEKT TOAST

Vendace Roe on Toast Melba Served with Sour Cream, Red
Onion and Chiv.
OSTRON ROCKEFELLER 75,-/stvck oA e
Gratinated Oysters a la Rocéefeﬁer
OSCIETRAKAVIAR 30 GRAM 795.-

GRASLOK, RODLOK, SMETANA, SMORSTEKT TOAST
OSTRON JAPONAISE 69.-/stvck LOK, v - SMC /
9 Oscietra Caviar on Toast Melba Served with Smetana, Red Onion
SOYAPARLOR, MISO, INGEFARA & PEPPARROT and Chives

Fresh Oysters w. Soyyear[s, ‘Miso, (jinger & Horseradish

. Fritro Misto M. Nuoc CHAM 15,
KVALLENS KALLSKURET Dacspris Fritto Misto with Nuoc Cham

Charcuterie Selection of the Evening

FORRATTER

Starters

KRONARTSKOCKA

KOKT HEL KRONARSTKOCKA MED MYNTA OCH ROSMARINOLJA, GRILLAD CITRON OCH SMETANA
Whole Cooked Artichoke with Mint and Rosemary Oil, Grilled Lemon and Smetana

RO K AMMUS S LA T

HOLLANDAISE, GRAVAD CITRON, GRASLOK, FORELLROM Ong SKUMMAT BRYNT SMOR
S111oéed5¢a[[oys, Sauce Hollandaise, Cured Lemon, Chives, Trout Roe and Browned Butter

Toast PELLE JANZON

UTBANKA OXFILE PA SMORSTEKT TOAST, GRASLOK, RODLOK, AGGULA OCH PEPPARROT
’fﬁin(y Sliced Filét Lj fBeg(on Buttered Toast, Chives, Red Onions, Fgg Yolk & Horseradish

GRON SPARRIS & CHORIZO 215.-

GRON SPARRIS, SPARRISCREME, CHORIZOOLJA & CHORIZOCRISP
Green asparagus, ﬂspamguscr&me, Cﬁorizooifam(Cﬁorizocrisy

ELpap HALLEFLUNDRA

JALAPENOSKUM, BRODKRISP, GRONT APPLE OCH SYLTAD JALAPENO
Cﬁarred’}[afiﬁut, jafa}aenofbam, Breadcrumbs, Green ‘]l}{p[e amf?’ickfez{ja(ayeno

TENANS GRATINERADE BOHUSKRAFTOR

Tenan’s Gratinated Cmyﬁsﬁ
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Classics
TENANS GRATINERADE BOHUSKRAFTOR HALY 395,- / HEL 790,
Tenan's gmtinarer{ Cmyﬁsﬁ
OXFILET AFRICANA 435

SERVERAS MED KLASSISKA TILLBEHOR
Tenderloin ﬂﬁ'{a/ma Served with Classic ?lcconyganimemg

HEMMAGJORD VANILJGLASS 175,

SERVERAS MED BAR
Homemade Vanilla Ice Cream Served with Fresh Berries

VARMRATTER
‘Main
TORSKRYGG PA BOHUSLANDSKT VIS 465.-

SERVERAS MED HANDSKALADE RAKOR, BRYNT SMOR, KAPRIS, NYRASPAD PEPPARROT
Cod loin with sﬁrim};s, browned butter, capers, horseradish & new potatoes

KVALLENS VAL AV PLATTFISK - VANLIGEN FRAGA ER SERVITOR Dacspris

T(atﬁsﬁ of the Day, Served with Seasonal ﬂccomyaniments

HALLEFLUNDRA 465.-

MED TOMAT OCH PlCCVARSCONCASSE, CITRONCREME OCH BAKADE KVISTTOMAT
Halibut with a Tomato & Turbotconcassé, Lemon cream and baked Tomatoes on vine

Piccvar 525

MED SPARRIS OCH KRONARTSKOCKSRACU, KARAMELLISERAD VITVINSSAS OCH FORELLROM
Turbot Served with Ragout (j Asparagus and Artichoke, Caramelised White wine Sauce and Trout Roe

RavioLi 335,

FYLLD MED J ORDARTSSKOCKA SERVERAD MED BRYNT PONZOSMOR OCH HASSELNOTTER
Filled with Jerusalem Artichoke, Browned Ponzubutter and Hazelnuts

FLANKSTEK 395.-

GRILLAD BABYGEMSALLAD, GRILLAD CITRON, CHIMICHURRI, HAVGUS OST OCH ORTSMOR
Flank Steak with gm’((ez{BaEy Gem Sallad, Chimichurri, Danish ‘}-favgus Cheese and Grilled Lemon

StrAK FRITES 445+

MED PoMMES FRITTES OCH GRONPEPPARSAS
Steak Frites and Green Pepper Sauce

OXFILET APRICANA e o
SERVERAS MED KLASSISKA TILLBEHOR

Tenderloin ‘Aﬁ'icana Served with Classic ?lcconyganiments

COTES DE BOEUF (SVERIGE) 2P 1395+

Meb PommEs FRITES, SAUCE BEARNAISE, SAUCE BOURDELAISE, TOMAT & LOKSALLAD

Served with French Fries, Sauce Bearnaise et. Sauce Bourdelaise & Tomato and Onion Salad



