RESTAURANG & BAR

Till alla ratter ingar salladsbuffé, hembakat brod, smor & bryggkaffe

145

VECKA 5

Stekt parmesan polenta serveras med tomat, roda linser & stekt zucchini (M,SB)

Fried parmesan polenta served with tomato, red lentils & fried zucchini

Rostad majssoppa med rokt paprika & koriander serveras med quesadillas (G,L,M)

Roasted corn soup with smoked paprika & cilantro served with quesadillas

Liummen hummus tabbouleh serveras med halloumi & granatapple (G,L,M)

Luke-warm hummus tabbouleh served with halloumi & pommegranate

Angade bao-buns med chilistekta svampar, salladslok & koriander créme (G)

Steamed bao-buns with chili-fried mushrooms, scallions & coriander cream

Hemlagad vegetarisk lasagne (G,L,M)
Homemade vegetarian lasagna

Se separat meny

155

Klassisk skansk kalops pa langbakad hogrev, kokt potatis & picklade betor
Classic Scanian calops on long-baked prime rib, boiled potatoes & pickled beets

155

Angat fisk & skaldjursknyte serveras med saffransés & potatispuré (M,BS,F)
Steamed fish & shellfish knot served with saffron sauce & mashed potatoes

155
Helt enligt Percy Nilssons originalrecept.
Serveras med graddsas, lingon, pressgurka & potatismos (M, A, SB, SU)
Swedish meatballs, according to Percy Nilsson's original recipe.
Served with cream sauce, lingonberries, pickled cucumber & potato puree

175

Handskalade rakor pa vetekaka, agg, gurka, majonnas, dill & citron (G, M, A, SU, BS, SE)

Hand peeled prawns on Swedish round bread, boiled egg, cucumber, mayonnaise, lemon & dill

Forkortningar for allergener:
G gluten, L laktos, M mj6lkprotein, SB soja/baljvaxt, A dgg
SU sulfiter, F fisk, BS blétdjur/skaldjur, N nétter, SE senap



