Veckans Lunch

11.30-15.00

Lunch served weekdays between 11:30 AM and 3:00 PM

Maéndag
Steak Minute med tomatsallad, rédvinssds & pommes frites
Minute steak with tomato salad, red wine sauce & French fries

Tisdag
Krispig kummelfilé med tartarsds & grillad citron
Crispy hake fillet with tartar sauce & grilled lemon

Onsdag

Biff & la Lindstrém med rédvinssés
& persiljeslungad potatis
Biff & la Lindstrém with red wine sauce
& parsley-tossed potatoes

Torsdag
Ugnsbakad kycklingfilé med rokt paprikasas,
haricots verts & stekt potatis
Oven-baked chicken with smoked paprika sauce, green
beans & fried potatoes

Fredag

Wallenbergare med potatispuré,
rérérda lingon, skirat smér & gréna artor
Wallenbergare (veal patty) with potato purée,
lingonberries, clarified butter & green peas

Veckans vegetariska
Weeks vegetarian
Vegetarisk Lasagne med fetaost
Vegetarian lasagna with feta cheese & spinach
175

Signature cocktail

Meadowsweet Lingonberry
Our signature drink created together
with Stockholms Destillery
135

Cocktails

Spring Fizz
vodka, rhubarb, elderflower, mint

Pear Affair

gin, italicus, pear

Afternoon Treat
cognac, punsch, blackberry, blackcurrant,
mint & pie foam (eggwhites)

Rosy Cheeks

gin, violette, rose

Tonic Rouge
tequila, cherry, vermouth, cherry blossom tonic

175

Mocktails

Berry Boozt

pomegranate, cranberry, lemon & grapefruit

Tropical Train
passionfruit, pineapple, lemon & gingerbeer

Ginger Lemonade
ginger, lemon & soda
85

Ostron

Oysters

1 oyster
45

6 oysters
250

12 oysters
495

med en flaska Philipponnat Champagne
with a bottle of Philipponnat Champagne
1250/1460

Forratter

Starters

Toast Pelle Janzon med oxfilé dggula, 16jrom & rédlok
Toast Pelle Janzon with beef tenderloin, egg yolk,
vendace roe & red onion
255

Klassiks lerpottesill med matjesill, potatis, 4gg & brynt smér
Classic ‘Lerpottesill’ with matjes herring potatoes,
egg & browned butter
175

Gazpacho med lufttorkad skinka, sotad avokado
& syrad 16k
Gazpacho with cured ham, charred avocado
& pickled onion
175

Skagenréra pa ragbrod med dill & citron
“Skagen” shrimps with rye bread, mayonnaise, dill & lemon
1/2195 /1/1295

Hasselbackens Brodkorg

Hasselbacken’s Basket of Bread

Hembakad kavring, régknacke & smér
Home made kavring, rye crisps & butter
35
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Hasselbackspotatis

Hasselback Potato

Skapad av Leif Elisson p& Hasselbacken
Serveras som forratt med kdkets val av tre toppings

Created by Leif Elisson at Hasselbacken
Served as a starter with a selection of three toppings

235

Varmratter

Main Courses

Kékets husman
Todays Swedish home-style special
265

Gratinerad chévre med smérstekta betor, 6rtkram,
valnotter & farskpotatis
Gratinated goat cheese with butter-fried beets, herb cream,
walnuts & new potatoes
265

Halstrad réding med sockerértor, fank&lscrudité,
Sandefjordsés & farskpotatis
Seared Arctic char with sugar snap peas, fennel crudité,
Sandefjord sauce & new potatoes
355

Grillad ryggbiff med citron- & parmesansmér, rédvinsas,
pommes frites & tomatsallad
Grilled sirloin steak with lemon & parmesan butter, red wine
sauce, French fries & tomato salad
415

Moules frites med pommes frites & aioli
Moules frites with French fries & aioli
285

Hemr&kt laxsallad med betor, farskpotatis,
sockerartor & ortsés
Warm-smoked salmon salad with beets, new potatoes,
sugar snap peas & herb sauce
255

Hasselbackens nétkéttbullar med potatispuré,
pressgurka, rérérda lingon & graddsas
Hasselbacken's beef meatballs with potato purée,
pressed cucumber, lingonberries & cream sauce.
255

Sott

Sweet

Final
kaffe, tryffel & 5 cl avec
Finale
coffee, truffle, 5 cl degistive
195

Créme brilée
Créme briilée
120

Rabarbersmulpaj med vaniljsés
Rhubarb crumble with vanilla sauce
125

Jordgubbskaka med marinerade jordgubbar & vaniljparfait
Strawberry cake with marinated strawberries & vanilla
parfait
135

Glass / Sorbet
fraga personalen om dagens smak
lce Cream or Sorbet
Ask the staff about today’s flavour
65 / kula

1skal 16sviktsgodis
1 serving of swedish candy
75

Chokladtryffel
Chocolate truffle
45



