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SALTSJOQVARN

BAR & RESTAURANG

- SPA & STAYCATION -



SNACKS

OLIVER / OLIVES 65
MARCONAMANDLAR / ALMONDS 65
OSTASIETTE / CHEESE PLATTER 95
CHARKUTERIEASIETTE / COLD CUTS 105
LOJROMSCHIPS / BLEAK ROE CRISPS 145
OSTRON / OYSTER 45

OSTRON, 6 st. / OYSTER 6 pc. 235

VINPAKET / WINE PARRINGS

"TASTING SQ" 470

VAR SOMMELIERS URVAL FRAN VINKALLAREN.
ETT GLAS TILL VARDERA RATT, MATCHADE TILL ER MENY.

OUR SOMMELIERS CELLAR SELECTION,
ONE GLASS FOR EACH DISH, PAIRED WITH YOUR MENU



FORRATTER / STARTERS

TONFISK ‘POKE’
PASSIONSFRUKTSDRESSING - JALAPENO - CHILIOLJA - RATTIKA - GRANATAPPLE
TUNA ‘POKE’ - PASSIONFRUIT DRESSING - JALAPENO - CHILI OIL - DAIKON

RABIFF
KAPRIS - RODBETA - AGGULA - CORNICHON - KRISPIG SCHALOTTENLOK
STEAK TARTARE - CAPERS - BEETROOT - EGG YOILK - CRISPY SCHALLOTS

BETOR & CHEVRE
GRATINERAD GETOST - SVART TRYFFEL - VALNOTTER - OXALIS
BEETROOT - CARAMELIZED GOAT CHEESE - BLACK TRUFFLE - WALNUTS

VARMRATTER / MAIN COURSES

HALLEFLUNDRA 'TAREQ TAYLOR’
BEURRE BLANC - POTATIS - SVARTROT - BRIOCHEKRISP - BOTTARGA
HALIBUT - BEURRE BLANC - POTATOES - SALSIFY - BRIOCHE CRISP - BOTTARGA

SPETSKAL
RAGU PA TOMAT & GRONA LINSER - PANGRATTATO - HASSELNOTTER
SWEETHEART CABBAGE - LENTIL & TOMATO RAGU - PANGRATTATO - HAZELNUTS

HJORT
POTATISPURE MED TRYFFEL - JORDARTSKOCKA - KUNGSMUSSLING - LINGONSKY
DEER - TRUFFLE POTATO PUREE - SUNCHOKE - MUSHROOM - LINGONBERRY JUS

DESSERT

CREME BROULEE / 95

HOSTAPPLEN / 95
ROSTAD APPELKRAM - KARAMELLISERAD SMORDEG - VANILUGLASS
VARIATION OF AUTUMN APPLES - CARAMELIZED PUFF PASTRY - VANILLA ICE CREAM

TAREQ TAYLORS ‘TRIO CHOCOLAT' (SHARING DESSERT 2 P.) / 175
BROWNIE, GLASS & MOUSSE AV CHOKLAD - KORSBAR INLAGDA | ROM
BROWNIE, ICE CREAM & MOUSSE OF CHOCOILATE - RUM INFUSED CHERRIES



FOU OSS PA INSTAGRAM
FOR ATT INTE MISSA VARA NYHETER OCH ERBJUDANDEN!
SCANNA QR-KODEN OCH HALL DIG UPPDATERAD.



