Sommarbricka ”sharing style” 895-/995-

Summer plate “sharing style” utan dessert/med dessert
without dessert/with dessert

Tilltugg serveras staende

Vdlj tre av féljande:

RAKRORA pa krispigt tunnbrod

NYPOTATIS med farsk stenbitsrom, pepparrot, 16k, rékt rapsolja

ADELFISK med regnbagsrom, blomkal, dill, brédkrisp

RABIFF PA OXE med ramslék, senap, syrad 16k, parmesan

PRIMORBETA med firskost, dragon, saltrostade valnétter

Appetizers are served standing up

Choose three of the following:

SHRIMP SPREAD on crispy flatbread

NEW POTATOES with fresh lumpfish roe, horseradish, onion, and smoked rapeseed oil
SELECT FISH with rainbow trout roe, cauliflower, dill, and bread crisp

BEEF TARTARE with ramson, mustard, pickled onion, and parmesan

FIRST HARVEST BEET with cream cheese, tarragon, and salt-roasted walnuts

Varmrétt serveras vid borden pa fat och i skalar

ENTRECOTE, KLUBBFILE PA KYCKLING, KALV, GARDSGRIS OCH CHORIZO

Bakad potatis, sdsongens primor, variation pd tomater, marinerade gréna bénor och gronsallad
Ort- och vitlokssmér, citronyoghurt, dragonaioli och rostad skysas

Main courses are served at your tables on plates, and in bowls

RIBEYE STEAK, CHICKEN THIGH FILLET, VEAL, FARM PORK AND CHORIZO
Baked potato, first harvest vegetables, variations of tomatoes,

marinated green beans, and green salad

Herb and garlic butter, lemon yogurt, tarragon aioli, and roasted gravy

Vilj en av féljande desserter som serveras vid borden:
RABARBERKOMPOTT med vaniljcréme, kardemumma, inkokt rabarber, kaksmulor och mandelgradde
CITRON OCH HALLON med vit choklad, fankal, mandelkaka och havrekrisp

Choose one of the following desserts, which will be served at your tables:
RHUBARB COMPOTE with vanilla créme, cardamom, cooked rhubarb,

toasted cookie crumbs and almond cream

LEMON AND RASPBERRY with white chocolate, fennel, almond cake and oat crisps

Alla priser ar angivna inklusive moms och med reservation for andringar
all prices are with VAT included and might be subject for change



