


LUNCH

VECKANS AFFARSLUNCH A 495 KR
WEEKLY BUSINESS LUNCH
VINPAKET/WINE PAIRING A 395 KR

Treratterslunch serveras méndag - fredag mellan 11:30 15:00
Three course lunch, served monday - friday between 11:30 - 15:00

KANTARELLTOAST/CHANTERELLE TOAST
med parmesancreme & smulad friterad salvia
with crumbled deep fried sage
2021 Philippe Buiz Bourgogne Blane, FRA

GRILLAD ENTREC@TE/ ENTRECOTE FROM THE GRILL
med husets aromsmér, rodvinssas, tomatsallad & hasselbackspotatis
House steak butter, red wine sauce, tomato salad & Hasselback potatoes

2022 Boissonneuse, Julien Brocard, Chablis, FRA

NOUGATTRYFFEL / NOUGAT TRUFFLE
P& en liten badd av dulce di Lecce / On a small bed of dulce di lecce

2022 Boissonneuse, Julien Brocard, Chablis, FRA

VI SERVERAR AVEN EN HELT VEGITARISK AFFARSLUNCH SAMT ETT ALKHOLFRITT DRYCKESPAKET
We also serve a vegeterian version of our business lunch and a non alcoholic drink pairing

Om ni har frdgor om ursprung samt allegener, frdga er servis! / if you have question about the food or allergies, ask your waiter




LUNCH

DAGENS LUNCH/DAILY LUNCH A 160 KR
(MON-FRI 11:30-15:00)

MANDAG/MONDAY
GRADDIG KYCKLINGGRYTA /CREAMY CHICKEN STEW
med svamp , stekt bacon och tagliatelle
with mushrooms, crispy bacon and tagliatelle

TISDAG/TUESDAY
BOUILLABAISSE PA LAX AND SAITHE / SALMON AND SAITHE BOUILLABAISSE
serveras med rikor, kokt potatis och saffranaioli
served with prawns, boiled potatoes and saffron aioli

ONSDAG/WEDNESDAY
BIFF A LA LINDSTROM / BIFFALA LINDSTROM
med stekt potatis, ljummen haricots verts, tomatsallad och értsmor
served with fried potatoes, warm green beans, tomato salad and herb butter

TORSDAG/THURSDAY
LANGKOKT OXKIND / SLOW-BRAISED BEEF CHEEK
med potatispuré, syltlék, morot och parmesan
with potato purée, pickled pearl onions, carrots and parmesan

FREDAG/FRIDAY
NATTBAKAD FLASKKARRE / SLOW-ROASTED PORK NECK
med ratatouille och potatisgratdng
with ratatouille and potato gratin

VECKANS HUSMAN/WEEKLY SWEDISH CLASSIC A 185 KR
HAVETS WALLENBERGARE / SEAFOOD WALLENBERGARE
med potatispuré, grona artor, lingon, brynt smor
with potato purée, green peas, lingonberries and browned butter
VECKANS VEGETARISKA/WEEKLY VEGETARIAN A 160 KR
BAKAD PORTABELLO / ROASTED PORTOBELLO MUSHROOM

med rotselleripuré, krispig svartkal, chimichurri och riven parmesan
with celeriac purée, crispy black kale, chimichurri and grated Parmesan

BROD & SMOR / BREAD & BUTTER A 25 KR

Om ni har frdgor om ursprung samt allegener, frdga er servis! / if you have question about the food or allergies, ask your waiter
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A'LA CARTE

APERITIF

PASTIS 96
CAMPARI SODA 145
DRY MARTINI 155
NEGRONI 155

VINER PA GLAS / WINES BY THE GLASS

BUBBLOR / BUBBLES
Cava Brut José Granjero Brut, ESP
Crémant de Limoux Brut Gerard Bertrand, FRA
Champagne Brut Paul Laurent Bethon, FRA

VITT / WHITE
O17 Husets Vita / House White
Picpoul de Pinet Bertrand Languedoc, FRA
Sancerre Domaine Chezatte, FRA
Chablis Per Aspera Charly Nicolle, FRA
Bourgogne Chardonnay Alexandre Gauvin, FRA
Albarino Mar de Frades Rias Baixas, ESP
Riesling Bundsandstein Stefan Meyer Pfalz, GER
Chardonnay Sandhi Central Coast, USA

ROTT / RED
O17 Husets Réda / House Red
Pinot Noir Domaine Ricardelle Pays d’Oc, FRA
Cotes du Rhone Delas Saint-Esprit Magnum, FRA
Marcillac Domaine de Cros Sud-Ouest, FRA
Chéteau Thieuley Bordeaux, FRA
Nebbiolo Mauro Molino Langhe, ITA
Il Seggio Poggio al Tesoro Bolgheri, ITA

Tempranillo Coto de Caleruega Ribera del Duero, ESP
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Om ni har frdgor om ursprung samt allegener, frdga er servis! / if you have question about the food or allergies, ask your waiter




