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MARSTRAND

SNACKS & OSTRON

Snacks & Oysters

NATURELLA OSTRON 49,-/STYCK
Fresh O}/sters, Served Natural

OsTRON ROCKEFELLER 75,-/sryvck
75
Gratinated Oysters a la CRocﬁefe((er

OSTRON JAPONAISE 69.-/stvck

SOYAPARLOR, MISO, INGEFARA & PEPPARROT
Fresh Oysters w. Soy])ear(s, ‘Miso, (jinger & Horseradish

(OSCIETRAKAVIAR 30 GRAM 795.-

GRASLOK, RODLOK, SMETANA, SMORSTEKT TOAST

and Chives

NOCELLARAOLIVER s55,-
Nocellara Olives

Oscietra Caviar on Toast Melba Served with Smetana, Red Onion

FORRATTER
Starters

ViTeELLO TonNATO 245+
.F INT SKUREN KALVMED TONFBKDRE%INC B RYNTQMOR ’ KAPRIC, . OCH PARMEQAN ...................................................................
Tl ﬁinfy sliced veal in Tuna c[ressing, Browned ﬁutter, capers and Tarmeggiani

GRADDSTUVAD KANTARELLTOAST. | | oo 295
T()AST PA LEVAIN, CAMMELKNAS OST, VARITION AV L(.)K, KALIXL()JROM OCH RIVEN SENS()MARTRYFFEL

Creamy Chanterelles on Butterfn’etfﬁemin, (jamme[énus Cheese ,Vendace Roe and Late Summer Trufffe

TENANS GRATINERADE BOHUSKRAFTOR . e

Tenan’s Gratinated Cmyﬁsﬁ

VARMRATTER
Main

OxsVANSRAGU ALLA RiGATONI 295+
s agout i legutom ............................................................................................................................
PARMESANGRATINERAD LUBB e 155
SERVERAS MED KAMMUSSLA, KARAMELLISERAD CHAMPAGNESAS OCH BRYSSELKAL

Gratinated with Caramelised Cﬁam}mgne sauce & Brussel Sprouts

OXFILET AFRICANA 435+
B AR
Tenderloin ‘Afn’cana Served with Classic ?lcconyoaniments

DESSERT
. . 65,

HeMGIORD VaNILjGLASS MED SASONGENS BAR
Homemade Vanilla Ice Cream w. Late Summer Berries
PINACOLADADEMONTEE | e

Basa Au RHum MED PickLAD ANNANAS & KOKOSSORBET

Baba Au Rhum w pickled Pineapple and Coconut Sorbet

125,-

CREME BRULEE
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