MENU INCLUDED IN YOUR PLATINUM MEMBERSHIP

SOUP

Daily special (V)
Dagens soppa

MAIN COURSES

RED WINE-BRAISED CHUCK ROLL

with potato purée, Jerusalem artichoke, salsify and horseradish (mp, sulfit)
Rédvinsbraserad hégrev med potatispuré, svartrot, jordértskocka och pepparrot

OVEN-BAKED SALMON
with dill potatoes, Sandelfjord sauce, crudité salad and trout roe (mp, sulfit)
Bakad lax med dillslungad potatis, Sandelfjordsas, cruditésallad och forellrom

CRISPY SWEDISH POTATO DUMPLINGS

with mushroom duxelles, salsify, savoy cabbage and truffle sauce (mp, e, sulfit)
Krispig kroppkaka med svampduxelles, svartrot, savoykal och tryffelsas

VIETNAMESE SANDWICH “BANH M{"
with chicken, sriracha mayonnaise, pickled carrot, daikon radish, spring onion and crispy onion (g, €)
Vietnamesisk smorgas “banh mi” med kyckling, srirachamajonnés,
picklad morot och rattika, salladslék samt rostad |6k

SNACKS WINE BEVERAGE
Mixed nuts (N) WHITE Beer
Notmix Nespolino Trebbiano Chardonnay ITA 2024 Soda
Kloster Eberbach Riesling GER 2023
Crisps (MP) Froyja
Chips RED Non-alcoholic
beverages
Cookies and sweets Les Ormiéres Syrah Grenache FRA 2023
(G,L, E,MP,A) Nespolino Sangiovese Merlot 2023 Vin, 6l, lask, Froyja
Smakakor och sotsaker och alkoholfria
drycker
Naima vegan sweets (N) ROSE
Veganska kakor Petite Cuvée Madame FRA 2023

Lunch served from 11.00. Last order 19:00
Allergenes: I (Figg) G (Gluten) L. (Lactose) P ( Pork) MP (Milk protein) A (Almond) N (Nuts) S ( Sesane) SH (Shelffish ) V' (V egan)
Other allergies, please ask your waiter. Please see your sercer for more information regarding the meats origin.



