WEEK 21

PLAT DU JOUR

MONDAY

Beef Goulash (Chuck) 180
Potatoes, smetana (sour cream)

Cured Cod 180
Brown butter, dill-boiled potatoes, petit pois

Homemade Meatballs 195
Cream sauce, lingonberries, pickled cucumber,
mashed potatoes

TUESDAY

Sticky Beef 180
Garlic, onion, bell pepper, ginger, toasted sesame seeds,
basmati rice

Salmon Patties 180
Pressed potatoes, lemon cream

Homemade Meatballs 195
Cream sauce, lingonberries, pickled cucumber,
mashed potatoes

WEDNESDAY

Fish & Seafood Lasagne 180
Mornay sauce

Omelette 180
Duck rillettes, mushrooms, citrus slaw

Homemade Meatballs 195
Cream sauce, lingonberries, pickled cucumber,
mashed potatoes

THURSDAY

Bifteki 180
Potato wedges, tzatziki, roasted garlic

Fish Soup 180
Shrimp churros, roasted lemon

Homemade Meatballs 195
Cream sauce, lingonberries, pickled cucumber,
mashed potatoes

FRIDAY

Boeuf Bourguignon 180
Mashed potatoes, lingonberries, pressed cucumber

Breaded Fish 180
Fried sweet potato, lime remoulade

Homemade Meatballs 195
Cream sauce, lingonberries, pickled cucumber,
mashed potatoes

A LA CARTE

STARTER

Rostade betor 159
Emulsion pa grillad olja, enbar, krispig scharlotten, farsk
citrus

Toast Jackies 179
Butter-fried brioche, lobster, crab, shrimp, mayonnaise,
celery, chives, pickled onion

MAIN

Caesar Salad 245
GCrilled farm chicken, alder-smoked bacon, croutons,
Parmesan, Caesar dressing

Swedish Beef Burger - 285
Potato bun, caramelized onions, candied jalapefios,
arugula, herb créme, french fries
Available gluten-free

DESSERT

Chocolate Tart 95
Lightly whipped cream

legetarian of the Week 180

Rigatoni alla Nerano
(Rigatoni pasta, zucchini, onion,
garlic, Parmesan, mascarpone)

TO DRINK

Ask your waiter for recommendations or the menu

Plat Du Jour Served
Monday - Friday
11.30-13.30
Includes: butter, bread, green salad, coffee

Bordsbokning
08 507 484 00
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