Veckans lunchratter

KOTT
Kalv fransyska, pepparrotsvelouté,
Vintergrénsaker, potatis

FISK
Laxfdrsbiff, skaldjurssds, rékor,
Fdnkdl, potatis

VEGETARISKA
Kryddig rotsellerisoppa,
Getost toast

Dagens ratt

TISDAG
Stekt flisk med I6ksds

TORSDAG
Artsoppa , pannkaka med
rarérda bér

FREDAG
Wallenbergare med potatismos,
gréna drtor, lingon & brynt smér

Traditions klassiker
KOTTBULLAR

Potatispuré, gréddsds, pressqurka
& lingon

KROPPKAKOR

Angade kroppkakor fyllda med fldsk,

toppade med lingon

LUNCHMENY V 4

Méndag - Fredag 11.30-14.30

165

165

155

155

165

175

235

230

Inklusive bréd & sallad

Forratter

TOAST SKAGEN
Klassisk toast Skagen,
serveras pd surdegsbréd

Tartar “Pelle Janzon”

Sikrom, ré dggula, pepparrot,
Krispig potatis

Efter maten

APPELSMULPAJ
Med vaniljsés

CHOKLADBOLL

185

205

120

40

TRADITIONS TRERATTERS

TOAST SKAGEN
Klassisk toast Skagen

serveras pad surdegsbréd

KOTTBULLAR

Potatispuré, grdddsds, lingon, pressqurka

APPELPAJ

Smulpaj med vaniljsés

500

Dryck
Ett glas vin fran 120

% glas vin 60
Melleruds Utmarkta Pilsner 80
Brannskar Brown Ale, Nynas Bryggeri 90
LUX, Dugges 105
Bubbelvatten per person 30
Appelmust 60
Lattol 40
Lask 40
Bryggkaffe 40

Vid eventuella allergier, frdga oss!




LUNCH MENU V 4
Monday-Friday 11.30-14.30
Including bread & salad

Lunch dishes of the week

MEAT 165
Braised veil, horseradish velouté,
Vegetables, potatoes

FISH 165
Salmon moussoline, seafood sauce,
Shrimps, fennel, potatoes

VEGGIE 155
Spiced celeriac soup,
Goat cheese toast

Today’s

TUESDAY 155
Fried pork with onion sauce

& potatoes

THURSDAY 165

Pea soup, pancakes &
sweeten berries

FRIDAY 175
“Wallenbergare” ground veal coated in
breadcrumbs served with potato purée, green
peas, lingonberries & browned butter

Traditions classics

KOTTBULLAR 235
Classic meatballs with cream sauce,
potato purée, pickled cucumber & lingonberries

KROPPKAKOR 230
Steamed potato dumplings filled
with pork, topped with lingonberries

Starters

TOAST SKAGEN 185
Shrimp, mayonnaise, lemon & dill
on sourdough toast

Tartar “Pelle Janzon” 205
Beef tartar, whitefish roe,
roe eqqg yolk, horseradish, crispy potatoes

Desserts

APPLE CRUMBLE 125
With vanilla anglaise

CHOCOLATE BALL 40

TRADITIONS THREE COURSE MENU

TOAST SKAGEN
Shrimp, mayonnaise, lemon, dill on sourdough toast

KOTTBULLAR
Classic meatballs with cream sauce,
potato purée, pickled cucumber & lingonberries

APPELPAJ
Apple crumble with vanilla anglaise

500

Beverage
1 glass of wine from 120

% glass of wine 60
Melleruds Utmarkta Pilsner 80
Brannskar Brown ale, Nynas Bryggeri 90
LUX, Dugges 105
Sparkling water per person 30
Apple cider, non-alcoholic 60
Soda 40
Filter coffee 40

Please ask us in case of any allergies!




