VECKA 16

RESTAURANG & BAR

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

VEGETARISK 149

Tunisisk tagine med veggo bollar
Tunisian tagine with veggie balls

FISK 149

Fiskburgare toppad med citronsas, dillmajo, potatis chips & remouladsas (F,M,SE,G,A)
Fish burger topped with lemon sauce, dill mayo, potato chips & remoulad sauce

KOTT 149

Timjan och citronmarinerad kycklingdverlar med sotpotatispuré & paprikasas (M)
Time and lemon marinated chicken thigh with sweet potato puree & paprika sauce

Champinjon ala créeme 139

Variation pa svamp pa rostad toast, rotfruktchips & graslok (G)
Mushroom a la Créme, mixed mushrooms on toast, root vegetable chips & chives

Rakmacka 149

pa ljust brod, pocherad agg, citronmajonnas, orter, paprikapanko & citron (G,BS,F,A,SU,SE)
Shrimp sandwich on white bread, poached egg, lemon mayonnaise, herbs, paprika panko & lemon

Percys kottbullar 155

Serveras med graddsas, lingon, pressgurka & potatismos (A, SB, SU)
Percys meatballs Served with cream sauce, lingonberries, pickled cucumber & potato puree

Klassisk Parisare 169
180g kottfars, ljust brdd, roédbetor, kapris, pickles, pepparrot, rédlok & dggula (G,A,SE)
Classic Parisian 180g minced meat, white bread, beetroot, capers, pickles, horseradish, red onion & egg

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



