SNACKS & OSTRON
Snacks & Oystcrs

NATURELLA OSTRON 49,-/STYCK

Fresh Oysters, Served Natural (OSCIETRAKAVIAR 30 GRAM 795.-
GRASLOK, RODLOK, SMETANA, SMORSTEKT TOAST
O STRON RO CKEFFLLFR 75 — Oscietra Caviar on Toast Melba Se/r/vez[ with Smetana, Red Onion
Gratinated Oysters a le Rocéefe[[er and Chives
Gratina 4 ala
NOCELLARAOLIVER s55,-
OSTRON JAPONAISE 69,-/srvek oo O fves

SOYAPARLOR, MISO, INGEFARA & PEPPARROT
Fresh Oysters w. Soyyear[s, ‘Miso, (jinger & Horseradish

FORRATTER

Starters

RisorTo MED HOSTSVAMP (HALV)

RisorTo MILANESE MED KANTARELLER OCH SENSOMMARTRYFFEL
Creamy Cmyﬁsﬁ Consommé, yicé[eaf Trout Roe, Brunoise of Celeriac & Carrot

RokT KAMMUSSLA

HOI.LANDAISE, GRAVAD CITRON, GRKSLGK, FORELLROM OCH SKUMMAT BRYNT SMOR
Smoﬁez{Scaﬂoys, Sauce 9—(0[(111ufaise, Cured Lemon, Chives, Trout Roe and Browned Butter

Toast PELLE JaANZON

UTBANKAD OXFILE PA SMORSTEKT TOAST, GRASLOK, RODLOK, AGGULA OCH PEPPARROT
T ﬁin(y Sliced Filét of fBec_f on Buttered Toast, Chives, Red Onions, fgg Yolk & Horseradish

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

GRADDSTUVAD KANTARELLTOAST

Toast PA LEVAIN, GAMMELKNAS OST, VARITION AV LOK, KALIXLOJROM OCH RIVEN SENSOMARTRYFFEL
Creamy Chanterelles on ﬁutteffrieafilemin, gammefﬁnas Cheese ,Vendace Roe and Late Summer Truﬁ(e

TENANS GRATINERADE BOHUSKRAFTOR

Tenan’s Gratinated le/ﬁsﬁ



MARSTRAND
VARMRATTER
‘Main
Risorro MED HOSTSVAMP (HEL) 375+

RisoTT0 MILANESE MED KANTARELLER OCH SENSOMMARTRYFFEL
Risotto Milanese w. chanterelles and late summer ﬁ'uﬂ'fes

TORSKRYGG 475

SERVERAS MED PARMESANKRAM, SM()RAD KyckLiNG ocH DRAC()NSKY, SVARTROT OCH FRITERAT KYCKLINGSKINN
Cod Loin w. ﬂ’arm{ggiano créme Buttered Chicken and T¢ aragongravy, Sa[s{fy and CTiS}?y Chicken skin

KVALLENS PLATTFISK - VANLIGEN FRACA ER SERVITOR Dagseris

Tl’alfisﬁ of the ‘Duly, Served with Seasonal ‘Zlcconymniments

525,"

PIGGVAR e
GRATINERAD PIGCVARSFIIET MED KARAMELLISERAD VITVINSSAS KANTARELLER, BLADSPENAT OCH FRITERAT PIGGVARSSLAG

Gratinated Turbot with Caramelised White Wine sauce, Chanterelles & S}Jinacﬁ

PR TAVLAN 1 KVALL... Dacseris
KRS AL A G ™™ T T T
Cﬁeﬁ choice of ‘Meat
OXFILETAFRICANA435
SERVERAS MED KLASSISKA TILLBEHOR

Tenderloin ﬂfm’cana Served with Classic ﬂccomj)animents

KvALLENS Ost FRAN LE CoMPTOIR
Selection of Cheese From Le Comjgtoir

HEMGIORD VANILIGLASS MED SASONGENS BAR . 75 M. GHOKLADSAS . 155
Homemade Vanilla TIce Cream w. Late Summer Berries 1785,. W. Chocolate Sauce 155,-.

V1 REKOMMENDERAR....5 ¢L. Moscato D " Asti 89.-

BJORNBARSPAJ Y75
M BAKAI) CREMEANG ]MSEHAS SEINO TSCRUNCH 0 CHPUNSCHG]AS s ..................................................................................
‘B[acéﬁewy Pie W. Créme ‘Ang[aise Hazemutcrunch and Swedish Punsch Ice Cream.

VI REKOMMENDERAR....5 CL BEERENAUSLEESE RIESLING 89,

CrEME BRULEE 125,-
ViR 5 T T BN SN 89 5_ ......................................................................................
KVALLENS SORBET 95.-
Sorbet of the fvening

KVALLENS TRYFFEL 65.-

‘fmﬁ%s Uf the Evening



