
VARMRÄTTER / MAINS

DESSERT

FISKGRYTA
LAX & TORSK - RÄKOR - SAFFRAN - AIOLI - ROSTADE GRÖNSAKER - KRUTONGER
FISH STEW - COD & SALMON - SHRIMP - SAFFRON - AIOLI - VEGGIES - CROUTONS

FALAFEL
FRITERAD AUBERGINE – TOMATRELISH – LABNEH – TAHINIDRESSING – KORIANDER
FALAFEL – FRIED EGGPLANT – TOMATO RELISH – LABNEH – TAHINI DRESSING – CILANTRO

FLÄSKSCHNITZEL
CHIMICHURRIMAJO - HARICOTS VERTS - ÖSTERRIKISK POTATISSALLAD
PORK SCHNITZEL - CHIMICHURRI MAYO - HARICOTS VERTS - AUSTRIAN POTATO SALAD

ENTRECÔTE ‘BLACK ANGUS’ / + 195KR
RÖDVINSSÅS - TOMATSALLAD - POMMES FRITES - ÖRTMAJONNÄS
RIB EYE STEAK - RED WINE SAUCE - TOMATO SALAD - FRENCH FRIES - HERB MAYONNAISE

CRÈME BRÛLÉE

MENY ‘DINING BY AMEX’
FÖRRÄTT / STARTER
TOAST SKAGEN
DILLOLJA – FORELLROM – PICKLAD LÖK – GRILLAT LEVAINBRÖD
TOAST SKAGEN – SHRIMP – DILL OIL – TROUT ROE – PICKLED ONION – GRILLED LEVAIN BREAD
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