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MARSTRAND

NATURELLA OSTRON 49.-/srvex OSCIETRAKAVIAR 30 GRAM 795.-
GRASLOK, RODLOK, SMETANA, SMORSTEKT TOAST

Fresh Oysters, Served Natural

Oscietra Caviar on Toast Melba Served with Smetana, Red Onion

OsTRON ROCKEFELLER 75.-/stvck
75
Gratinated Oysters a la Rocéefe[fer

OSTRON JAPONAISE 69,-/stvck
SOYAPARLOR, MISO, INGEFARA & PEPPARROT
Fresh O_ysters w. Soypear(s, ‘Miso, ginger & Horseradish

FORRATTER

Starters

KRONARTSKOCKA

and Chives

PATA NEGRA BELLOTA 125.-

KOKT HEL KRONARSTKOCKA MED MYNTA OCH ROSMARINOLJA, GRILLAD CITRON OCH SMETANA

Whole Cooked Artichoke with Mint and Rosemary Oil, Grilled Lemon and Smetana
LERPOTTASILL

TIESSILL, GRASLOK, RODLOK, NYPoTATIS OCH BRYNT SMOR
erri ng “‘Mat}'es”, Cﬁives, Red Onions, New Potatoes and Browned Butter

GamBAs Piri-Piri

Hera JATTERAKOR
Gambas Piri-Piri

TENANS GRATINERADE BOHUSKRAFTOR

Tenan’s Gratinated Crayfish I
* 4 VARMRATTER
Main

SOMMARSALLAD

(GLASNUDLAR, VATTENMELON, FETAOST, SJOGRAS, PONZU OCH FRITERAD LOK
gfass ?\fooaffes, Watwme[on, Feta Cﬁeese, Sea Weeaf, Ponzu and Fried Onions

BOOKMAKER SANDWICH

SMORSTEKT LEVAIN MED OXFILE, AGGULA, PEPPARROT, KRISPIG SALLAD OCH DIJON
F [atﬁsﬁ of the ‘Day, Served with Seasonal ’Accompaniments

DAGENS PLATTFISK - VANLIGEN FRAGA ER SERVITOR

F (atﬁsﬁ of the iDay, Served with Seasonal ﬂccom}mmments

StrAK FRITES

MED PoMMES FRITTES OCH GRONPEPPARSAS
Steak Frites and Green Pepper Sauce

OXFILET AFRICANA

SERVERAS MED KLASSISKA TILLBEHOR
Tenderloin ?lfricaﬂa Served with Classic ‘Accomyamments

SorT

Sweets

VANILJGLASS MED BAR  175.-

Vanilla Ice Cream w. Berries

CREME BROLEE  129.-

DAGENS SORBET  129.-

Sorbet qf the Day

TRYFFEL  69.-






