SQ

SALTSJOQVARN

BAR & RESTAURANG

MENY ‘DINING BY AMEX’

FORRATT / STARTER

VIT SPARRIS | MED LOJROM / + 55KR
SAKE BEURRE BLANC - RAMSLOKSOLJA - ORTER - ROSTADE BRODSMULOR
WHITE ASPARAGUS - SAKE BEURRE BLANC - WILD GARLIC OIL - BREADCRUMBS

VARMRATTER / MAINS

RODING
HOLLANDAISESAS - FARSKPOTATIS - VARPRIMORER - BOTTARGA
ARCTIC CHAR - HOLLANDAISE SAUCE - NEW POTATOES - SPRING VEGETABLES - BOTTARGA

FALAFEL
HUMMUS - GRANATAPPLE - SOCKERARTOR - GURKA - FRISESALLAD
CHICKPEA FALAFEL - HUMMUS - POMEGRANATE - SUGAR SNAPS - CUCUMBER- FRISE SALAD

FLASKSCHNITZEL
RAMSLOKSAIOLI - GRON SPARRIS - OSTERRIKISK POTATISSALLAD
PORK SCHNITZEL - WILD GARLIC AIOL! - GREEN ASPARAGUS - AUSTRIAN POTATO SALAD

ENTRECOTE / + 185KR
HARICOTS VERTS - PEPPRIG RODVINSSAS - FRITERAD MANDELPOTATIS - ORTMAJO
RIB EYE STEAK - HARICOTS VERTS - RED WINE SAUCE - POTATOES - HERB MAYO

DESSERT
CREME BRULEE
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