
LUNCH by Blanche
VECKA #39 • SERVERAS MÅNDAG-FREDAG 11.30 • 14.00

INKLUSIVE SALLAD, SOPPA, HEMBAKT BRÖD, KAFFE & KAKA

WE WORK WITH CAREFULLY SELECTED INGREDIENTS
Please let us know if you have any allergies or dietary preferences.

We’re happy to adjust dishes where possible – just let us know!

{GL} Gluten
{L} Lactose
{N} Nuts

{C} Crustaceans
{F} Fish 
{MO} Molluscs

{E} Egg
{SE} Sesame
{V} Vegetarian

{VE} Vegan
{S} Sulphites
{SP} Spicy

{LE} Legumes 
{MP} Milk Protein
{CE} Celery

VECKOVIS

KALVPOLPETTE 179:-
Kalvköttbullar · tomatsås · örter · linguine (GL,S,L)

KYCKLINGLÅRFILÉ 169:-

UGNSBAKAD LAX 189:-

Portabello · rostad pumpa · örtsky · smörbakad
palsternacka (S,L,MP)

HELSTEKT FLÄSKFILÉ 179:-
Chimichurri · grillad paprika · aioli · örtrostad

potatis (E)

Rostad zucchini · basilikasås ·
parmesan-smaksatt potatispuré (L,MP)

TOMATRISOTTO 169:-
Burrata · basilika · rostade pinjenötter · balsamico

(L,MP,N)

ROSTAD BLOMKÅL 169:-
Hummus · chimichurri · sotad citron · grillad paprika

Dessert
Klassisk Crème Brûlée med knäckig &

karamelliserad yta (L,MP,E)

CRÈME BRÛLÉE 105:-
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