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MARSTRAND

SNACKS & OSTRON
Snacks & Oysters

NATURELLA OSTRON 49.-/styck KVALLENS KALLSKURET Dacseris
Fresh Oysters, Served Natural Charcuterie Selection of the Evening
OsTRON ROCKEFELLER 75,-/styck OSCIETRAKAVIAR 30 GRAM 795.-
Gratinated Oysters a la Rockefeller GRASLOK, RODLOK, SMETANA, SMORSTEKT TOAST
Oscietra Caviar on Toast Melba Served with Smetana, Red Onion
and Chives

(OSTRON JAPONAISE 69.-/stvck

SOYAPARLOR, MISO, INGEFARA & PEPPARROT

Fresh Oysters w. Soyyear[s, ‘Miso, (jinger & Horseradish NOCE%{%%I&\I/ZER 55-~

FORRATTER
Starters
KrAMIG KRAFTCONSOMME MED ELDAD KRAFTA 245

SyraD FOrRELLROM, BRUNNOISE PA ROTSELLERI OCH MOROT SAMT FINSKUREN GRASLOK
Creamy Cmyﬁsﬁ Consommé, }m’cléfeaf Trout Roe, Brunoise (y"' Celeriac & Carrot

Rokr KamMmmussLA 275,

SmoEecfScaffoyS, Sauce ﬂ-fo[(anc[aise, Cured Lemon, Chives, Trout Roe and Browned Butter

ToasT PELLE JANZON 275+

UTBANKAD OXFILE PA SMORSTEKT TOAST, GRASLOK, RODLOK, AGGULA OCH PEPPARROT
Tl ﬁin(y Sliced Filét of %egf on Buttered Toast, Chives, Red Onions, ngg Yolk & Horseradish

LOJROMSTOAST 30 GRAM 355

GRASLOK, RODLOK, GRADDFIL, SMORSTEKT TOAST
Vendace Roe on Toast Melba Served with Sour Cream, Red Onion and Chives

. 205.-
GRADDSTUVAD KANTARELLTOAST 9
Toast PA LEVAIN, GAMMELKNAS OST, VARITION AV LOK, LOJROM OCH RIVEN SENSOMMARTRYFFEL
Creumy Chanterelles on TIutterfriea[Levain, (jumme[ﬁnas cheese ,Vendace Roe and (ate summer Truﬁfe
TENANS GRATINERADE BOHUSKRAFTOR 395~

Tenan’s Gratinated Crm/fisfl



MARSTRAND
VARMRATTER
‘Main

RavioLl 335~
DM TR RSO SRV AT My TRy PO Ui T TS KR 7T
Filled with Jerusalem Artichoke, Browned Ponzubutter and Hazelnuts
TENANS BOUILLAIBAISSE 475
KVALLENS FISK MED BLAMUSSLOR, HAVSKRAFTA, RAKOR, NYPOTATIS OCH ROUILLE
Catch thﬁe c{ay with Blue Mussels, Cmyﬁsﬁ, Sﬁrimys & Rouille
KVALLENS PLATTFISK - VinLicen FRACA ER SERVITOR Dagseris
F falfﬁsﬁ oftﬁe Day, Served with Seasonal ‘]lccmn}aaniments
Picevar 525+
GRATINERAD P1GGVARSFILET MED KARAMELLISERAD VITVINSSAS KANTARELLER, BLADSPENAT OCH FRITERAT PIGGVARSSLAG
gmt{natec{ Turbot with Caramelised White Wine sauce, Chanterelles & S}ainacﬁe
KALVYTTERFILET 485.-

KALVYTTERFILET MED TRYFFELSTUVAD SOMMARK/O\L, SMORSTEKT SVARTRROT, VITPEPPARSKY OCH RIVEN SENSOMMARTRYFFEL
Veal Sirloin with creamy T Ymﬁestewa{ Summer Caﬁﬁage Euttcrﬁ'iez{ Sals@ and White pepper gravy.
STEAK FRITES 445+

MEep PoMMES FRITES OCH GRONPEPPARSAS
Steak Frites and Green fPepJaer Sauce

OXFILET AFRICANA 435+

SERVERAS MED KLASSISKA TILLBEHOR
Tenderloin ’Afn’cana Served with Classic ‘Accmn}aaniments

DESSERT
Desserts
HEMGJORD VANILIGLASS MED SASONGENS BAR 175 M. CHOKLADSAS 155>
s e T S G e LT
VI REKOMMENDERAR....5 cL. Moscato D " Asti 89.-
BjORNBARSPAJ 165,-
M. BAkAD CREME ANGLAISE HASSELNOTSCRUNCH OCH PUNSCHGLASS
foacQEewy Pie W. Créme ﬂng(aise Hazelmutcrunch and Swedish Punsch Ice Cream.
VI REKOMMENDERAR. ... 5 CL. BEERENAUSLEESE RIESLING 89,-
175"

OsTCLASS

M. VARIATION PA VIT PERSIKA
Cream Cheese Ice Cream w. variation of White Peach
V1 REKOMMENDERAR....5 CL BEERENAUSLEESE RIESLING 89,-
Y A 4 _
CrEME BRULEE 125,

VI REKOMMENDERAR....5 CL L. [LHOT BERGERON SAUTERNES 89~

KVALLENS SORBET 75
R S s
KvALLEN OsT FRAN LE ComPTOIR 95,

Cheese of the fvem’ng
KVALLENS TRYFFEL 65.-

T ruffles of the Evening



