FORRATT

SNACKS Kronirtskocka
Vintersallad, Grona Oliver & Almnis Tegel
Ostron 175
med Klassiska Tillbehor Gubbroéra
40/ st Matjessill, Agg, Dill, Kaviar & Ragbrod
Bayonneskinka 165
Lufttorkad Fransk Skinka Raraka
95 med Kalixlojrom, Créme Fraiche, Silverlok & Citron
Rosette de Lyon 295
Lufttorkadgl;‘ransk Korv Blandad Rabiff
Vitlsksbrod Oxfilé, Cognac, Kapris, Ag_g;glil;,5 Schalottenlok & Cornichons
Smor, Parmesan, Levain & Persilja
90 Parfait
Hasselbackspotatis Ryckling- & Anklever, Grillad Levain & Marmelad
Brynt Smor, Parmesan 175
& Svart Tryfttel .
195 VARMRATT
Rostad Jordirtskocka
Stekt Sparrisbroccoli, Svart Vitlok, Mandel & Salt Citron
DESSERT 260
Gratinerade Giaddqueneller
Tre Sorters Ost Hummersas & Tournerad Potatis
med Tillbehor 285
180
Torskrygg
. Profiterole ] Forellrom, Blamusslor, Saffran, Brysselkal,
Vaniljglass & Chokladsas Brynt Smorskum & Potatispuré
120 365
Créme Caramel Kalvschnitzel

dP heriadd
red Fansengradde Sardellsmor, Kapris, Citron & Provencal Potatis

120
360
Coupe Colonel .
Citronsorbet & Vodka . AnkbrOSt '
195 Kélrabbi, Potatiskroketter & Apelsinsas
325
Pralin )
Signerad Kalle Jungstedt Oxfilé
50/st Tournedos, Pepparsés, Sallad & Pommes Frites
445
MENY KASTEN
Gubbrora
Matjessill, Agg, Dill, Kaviar & Ragbrod SIDEORDERS
Oxfilé Gronsallad 55
Tournedos, Pepparsés, Sallad & Pommes Frites Pommes Frites 45
Créme Caramel Majonnis 20
med Punschgréidde
695




SNACKS

Oyster
With Accompliments
40/pc
Bayonne Ham
French Ham
95
Rosette de Lyon
French Sausage
95
Garlic Bread
Butter, Parmesan, Levain & Parsley
90
Hasselback Potato
Brown Butter, Parmesan
& Black Truftle
125

DESSERTS

Three Cheeses
With Accompliments

180

Profiterole
Vanilla Ice Cream & Chocolate Sauce

120

Créme Caramel
With Whipped Punsch Cream

120

Coupe Colonel
Lemon Sorbet & Vodka

125

Pralines
Signed Kalle Jungstedt

50/pc

APPETIZER

Artichoke
Salad, Green Olives & Almnis Tegel
175

Gubbrora
Matjes Herring, Egg, Dill, Caviar & Rye Bread
165

Hash Browns

With Bleak Roe from Kalix, Créme Fraiche, Onion & Lemon
295

Mixed Tartar of Beef
Cognac, Capers, Egg Yolk, Shallot, & Cornichons
195

Parfait
Chicken- & Duckliver, Grilled Levain & Marmelade
175

MAIN COURSE

Jerusalem Artichoke
Fried Asparagus Broccoli, Black Garlic, Almond & Salted Lemon
260

Quenelle of Pike
Lobster Sauce & Potato
285

Cod
Trout Roe, Brussel Sprouts, Saffron,
Brown Butter Foam & Potato Purée
365

Veal Schnitzel
Sardines Butter, Capers, Lemon & Provencal Potatoes
360

Duck Breast
Kohlrabi, Potato Croquettes & Orange Sauce
325

Tenderloin of Beef
Tournedos, Pepper Sauce, Salad & French Fries
445

MENU KASTEN

Gubbroéra
Matjes Herring, Egg, Dill, Caviar & Rye Bread

Tenderloin of Beef
Tournedos, Pepper Sauce, Salad & French Fries

Créme Caramel
With Whipped Punsch Cream

SIDEORDERS

Green salad 55
French Fries 45

Mayonnaise 20




