THORA VINGARD

flora
%%/M/
GRONSAKER | SASONG /VEGETABLES IN SEASON

FORRATT / STARTER

Kall soppa p& Arancatomat, sommargrédor, féarskost, honungsskorpor & marmelad
Chilled soup of Aranca tomatoes, summer harvest, cream cheese, honey biscuit with marmelade

175:-

VARMRATT / MAIN COURSE

Honungsrostade primérmordtter, blomkalskram, ragu pé& értor, hasselnstter, blad & blommor
Honey-roasted carrots, creamy cauliflower, ragout of peas, hazelnuts, leaves & flowers

225:-

VECKANS VINGARDSLUNCH /VINEYARD LUNCH OF THE WEEK

Dillbakad kummel, spetskal, gurka, radisa, raspad pepparrot, brynt smérgréadde
Dill- baked hake, pointed cabbage, cucumber, radishes, grated horseradish, creamy browned butter

225:-
VINGARDSMENY /VINEYARD MENU

Havskraftsoppa, tartar pd kolja, forellrom, picklad grén tomat, radisa, érter, krutong

Langoustine soup, haddock tartare, trout roe, pickled green tomato, radish, herbs, crouton

f

Tvé presentationer av Bjarekyckling
Kycklingostron & helstekt Bjarekyckling, vaxbénor, broccoli, pak choi,
préastostemulsion, rédvinbarssky
Two presentations of Bjére chicken
Chicken oyster & whole roasted Bjére chicken, wax beens, broccoli, pak choi,
emulsion of swedish aged cheese, redcurrant sauce

f

Hallonmazarin, honungsyoghurt, hallon, gurka,
bovetekex, glass p& myskmadra
Raspberry mazarin, honey yogurt, raspberries, cucumber, buckwheat biscuit,
sweet woodruff ice cream

675:-

Vinpaket/Wine pairing
595:-

Alkoholfritt paket/Non alcoholic pairing
275:-
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FORRATT/STARTER

Havskraftsoppa, tartar pa kolja, forellrom, picklad grén tomat, radisa, érter, krutong
Langoustine soup, haddock tartare, trout roe, pickled green tomato, radish, herbs, crouton

215:-

Rédmarinerad tunt skivad marulkskind, bldmussla, gulbeta, krusbar, fankal, dillemulsion
Raw marinated & sliced monkfish cheek, blue mussel, yellow beet, gooseberries, fennel, dill emulsion

195:-

Tirolerskinka fran Lindegrens, rabarber, sockerartor, kram pé& skénsk alpost, spada blad,
kryddbakad mérdeg
Tyrolean ham from Lindegrens, rhubarb, sugar snap peas, creamy matured cheese, tender leaves,

shortcrust with condements
215:-

VARMRATT/MAIN COURSE

Krondillsbakad réding, vasterasgurka, kantareller, blomkél, rédisor, verjussmorsés
Crown dill- baked arctic char, cucumber, chantarelles, cauliflower, radishes,
verjus butter sauce

385:-

Tva presentationer av Bjarekyckling

Kycklingostron & helstekt Bjarekyckling, vaxbénor, broccoli, pak choi,

prastostemulsion, rédvinbarssky

Two presentations of Bjdre chicken

Chicken oyster & whole roasted Bjére chicken, wax beens, broccoli, pak choi, emulsion of swedish
aged cheese, redcurrant sauce

365:-

Honungsglaserad lammbog, lammbacon, rédbetor, kérsbar, spenat, sommarlsk,
kérsbarsvinagersky
Honey- glazed lamb shoulder, lamb bacon, beetroots, cherries, spinach, summer onion,
cherry vinegar sauce

295:-
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DESSERT

Blabar & havrekaka, farskostkrém, marinerade blabar, érter, sorbet p& havtorn & kanel
Blueberry & oat cake, cream cheese, marinated blueberrues, herbs, sea buckthorn & cinnamon sorbet

150:-

Hallonmazarin, honungsyoghurt, hallon, gurka, bovetekex, glass p& myskmadra
Raspberry mazarin, honey yogurt, raspberries, cucumber, buckwheat biscuit,
sweet woodruff ice cream

150:-

Svarta vinbar, vit choklad & karnmjélkspudding, sockerkaka, saltkolaglass,

varm svartvinbé&rslemonad

Blackcurrants, white chocolate & buttermilk pudding, sponge cake, salted caramel ice cream,
warm blackcurrant lemonade

150:-

3 svenska gérdsostar, tomat & hallonmarmelad, spada blad, rostad potatisbrioche
3 Swedish farm cheeses, tomato & raspberry compote, tender leaves, toasted potatoe brioche

160:-

Praliner med blandade smaker fran Thora
Pralines with mixed flavors from Thora

45:- /st
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