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2 SERVERAS MANDAG TILL FREDAG FRAN 11:00 - 15:00

N SMA SERVERINGAR & FORRATTER

\‘\\\USTRUN: FINE DE CLAIRE med klassiska tillbehdr: halvt dussin 180, dussin 350
nyskivad PATA NEGRA (60 gr) med olivolja och espelettepeppar (85
krispig TACO med sojamarinerad tonfisk, chilimajonnds och koriander I15
krispig TACO med chévre, saltrostade valngtter och honung 95
krispig TACO med pulled beef, chilimajonnas och picklad stekldk 25
vitloksgratinerade SNIGLAR med persilja och grillat surdegsbrad 195
nybrogatans SKAGENRORA med smérstekt bréd, Ijrom, dill och citron 220/285
blandad RABIFF med picklade gulbetor, schalottenldk, kapris, dijon och dggula 195
kramig BURRATA med marinerad fankal, rostade pinjendtter, rosmarinhonung, hasilika, chili och extravirgin olivolja 155
KANTARELLTOAST med karamelliserad Ik och finriven gruyere 195
LOJROMSCHIPS med graddfil, rodIk, dill och graslok 185

gogasd

VECKANS HUSMAN

buljongkokt FLASKLAGG med rotmos, smérad senapsvelouté och picklade senapsfrén 255

DAGENS ANRATTNING
KOSTAR ALLTID 75 KR OCH SERVERAS MED NYBAKAT BROD OCH VISPAT SMOR

26 OKTOBER - 30 OKTOBER

MANDAG: pasta RIGATONI med rostade tomater, knaperstekt salsiccia, spenat och basilika
DRICK: POLIZIANO, NOBILE DI MONTEPULCIANO, TOSCANA, ITALIEN - HELT GLAS 175/ HALVT GLAS 87,5

TISDAG: frasig FLASKSCHNITZEL med 6rtrostad potatis, citronsky, syrad kélsallad och brynt smér
DRICK: METEOR BLANCHE, 4,7%, FRANKRIKE - 89

ONSDAG: passerad KATALANSK FISKSOPPA med fankal, saffran, tomataioli och vitlokshrid
DRICK: BODEGAS MURVIEDRO, JOSE GRANJERD CAVA BRUT, KATALONIEN, SPANIEN - HELT GLAS 145 / HALVT GLAS 72,5

TORSDAG: porterfriterad VASTERHAVSFISK med mintade &rtor, dillstompad potatis och remoulad
DRICK: METEOR LAGER, 4,5%, FRANKRIKE - 89

FREDAG: drt och vitloksfarserad LAMMBRINGA med belugalinser, jordértskocka, rotfrukter och krispig gremolata
DRICK: CHATEAU MONT-REDON, COTES DU RHONE RESERVE ROUGE, RHONE, FRANKRIKE - HELT GLAS 165 / HALVT GLAS 82,5

HUVUDRATTER

OMELETT med krémig tryffelstuvad skogssvamp och grinsallad 185
OMELETT med rdkt skinka, kramig chévre och gronsallad [95
OMELETT med kallrdkt lax och gronsallad 205
halstrad TONFISK med krispig sallad, papaya, koriander, morot, rattika, gurka, radisor, kimchimajonnas, sesamfron och lime 295
sotad oxrygg “PELLE JANZON” med I6jrom, toast, rddldk, smetana, pepparrot, 4ggula och pommes frites 325
blandad RABIFF med picklade gulbetor, schalottenldk, kapris, dijon och ggula och pommes frites 295
SVAMP SYMFONI med Karl-Johan fylld ravioli, smdrstekta kantareller, sampskum, tryffelpecorino och krispig ostronskivling 285
frasig RARAKA med I6jrom eller forellrom, graddfil, rdIok, gréslok, dill och citron 325/ 295
KALVKOTTBULLAR med kramig graddsas, potatispuré, rardrda lingon och pressgurka 285
grillad ENTRECOTE med pommes frites, bearnaisesas, rodvinssky och marinerade kérsharstomater 395
RAKSALLAD med krispigt gront, avokado, kokt igg, pepparrot, kavringskrutonger, citron och het rhode island 275
CAESARSALLAD med bacon, parmesan, picklad silverldk, surdegskrutonger och grillad kycklingfilé 255
CHEVRESALLAD med rahyvlat paron och morot, salthakade gulbetor, rostade valndtter, haricots verts och hunungsvinegrette 255
hakad RODING med sandefjordsas, Ijrom, forellrom, dillkokt potatis och smérstekta sasongsgronsaker 315

VILL NI VETA EXAKT VAD MATEN INNEHALLER? FRAGA ER KYPARE SA BERATTAR VI.
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/// SERVED MONDAY TO FRIDAY FROM 11:00 - 15:00

=
STARTERS & SMALL SERVINGS

OYSTERS FINE DE CLAIRE with mignonette: half a dozen 180, a dozen 350

N SMOKED PATA NEGRA (60 g) with olive oil and espelette pepper 85
crispy TACO with creamy chévre, salted roasted walnuts and honey 95

o>
J0uNS crispy TACO with soy-marinated tuna, chili mayonnaise and coriander [15
crispy TACO with pulled beef, chili mayonnaise and pickled pearl onion 125
gratinated SNAILS in garlic with parsley and grilled sourdough bread 195
SHRIMPS IN MAYONNAISE “SKAGENRORA” with butterfried bread, vendace roe, dill and lemon 220/285
SMALL BEEF TARTARE with pickled yellow heets, shallots, capers, dijon and egg yolk 195
creamy BURRATA with marinated fennel, roasted pine nuts, rosemary honey, basil, chili and extra virgin olive oil 155
CHANTERELLE TOAST with caramelized onions and finely grated gruyére cheese [95

VENDACE ROE CRISPS with sour cream, red onion, dill and chives 185

N38 CHEESE PLATTER - a classic suited hefore, during and after 135 kr/guest

WEEKLY SWEDISH CLASSIC
hroth-poached PORK HOCK with mashed root vegetables, buttered mustard velouté, and pickled mustard seeds 255

OUR DAILY DISH
ALWAYS COSTS 175 SEK AND IS SERVED WITH FRESHLY BAKED BREAD AND WHIPPED BUTTER

OCTOBER 26 - 0CTOBER 30

MONDAY: RIGATONI pasta with roasted tomatoes, crispy salsiccia, spinach, and hasil
DRINK: POLIZIANO, NOBILE DI MONTEPULCIANO, TUSCANY, ITALY - FULL GLASS 175 / HALF GLASS 87,5

TUESDAY: crunchy PORK SCHNITZEL with herb-roasted potatoes, lemon jus, pickled cabbage salad, and browned butter
DRINK: METEOR BLANCHE, 4,7%, FRANCE - 89

WEDNESDAY: strained CATALAN FISH SOUP with fennel, saffron, tomato aioli, and garlic bread
DRINK: BODEGAS MURVIEDRO, JOSE GRANJERO CAVA BRUT, KATALONIEN, SPANIEN - FULL GLASS 145 / HALF GLASS 72,5

THURSDAY: porter-hattered NORTH SEA FISH with minted peas, dill-crushed potatoes, and remoulade sauce
DRINK: METEOR LAGER, 4,5%, FRANGE - 89

FRIDAY: herh and garlic stuffed BREAST OF LAMB with beluga lentils, Jerusalem artichoke, root vegetahles, and crispy gremolata
DRINK: CHATEAU MONT-REDON, COTES DU RHONE RESERVE ROUGE, RHONE, FRANCE - FULL GLASS 165/ HALF GLASS 82,5

MAIN COURSES

OMELETTE with creamy truffle-stewed wild mushrooms and side salad 185
OMELETTE with smoked ham, creamy chevre and side salad 195
OMELETTE with cold-smoked salmon, spinach and side salad 205
blackened tenderloin “PELLE JANZON” with vendace roe, toast, red onion, smetana, horse radish, egg yolk and french fries 325
BEEF TARTARE with pickled yellow beets, shallots, capers, dijon and egg yolk and french fries 295
MUSHROOM SYMPHONY with porcini filled ravioli, butter-sautéed chanterelles, mushroam foam, truffle pecorino and crispy oyster mushroom 285
crispy SWEDISH HASH with vendace or trout roe, sour cream, red onion, chives, dill and lemon 325 / 295
VEAL MEATBALLS with cream sauce, lingonberries, potato purée and pickled cucumber 285
grilled RIBEYE STEAK with marinated cherry tomatoes, héarnaise sauce, red wine reduction and french fries 395
SHRIMP SALAD with crispy green leaves, avocado, egg, horseradish, croutons, lemon and spicy rhode island dressing 275
CAESAR SALAD with hacon, parmesan, pickled onion, croutons and grilled chicken fillet 255
crispy CHEVRE SALAD with thinly shaved pear- carrots, salt-haked yellow beets, roasted walnuts. haricots verts and honey vinaigrette 255
seared TUNA with crispy salad, papaya, coriander, carrot, daikon, cucumber, radishes, kimchimayo, sesame seeds and lime 295
haked ARCTIC CHAR with Sandefjord sauce, vendace roe, trout roe, dill-hoiled potatoes and butter-fried seasonal vegetahles 315

WANT TO KNOW EXACTLY WHAT'S IN YOUR FOOD? PLEASE ASK YOUR WAITER.



