VERANDA MENU

MENY 3 RATTER / MENU 3 COURSES
7955"

Tartar pa kalv med schalottenlok, tryffelmajonnis, riven parmesan och firsk tryffel
Veal tartar with shallot, truffle mayonnaise, Parmesan cheese and fresh truffle

Skreitorsk med sotpotatiskaka, rokt sandefjordssés, fankal och forellrom
Skrei cod with sweet potato cake, smoked Sandefjord sauce, fennel and trout roe

Choklad med romrussinglass och drémmar
Chocolate with rum raisin ice cream and dreams biscuits

VINPAKET / WINE PAIRING
465,-

2021 Weingut Wittmann Riesling Trocken - Rheinhessen, Germany
2020 Maison Rijckaert Mécon La Roche Vineuse - Bourgogne, France
N.V Barbeito 5y Island Rich Madeira - Madeira, Portugal

Alkoholfria alternativ fran 62,-
Non-alcoholic beverages from 62,-

Om Ni 4r allergisk, friga oss girna vad maten innehéller.
If you're allergic, don’t hesitate to ask us what the food contains.
Gluten- och laktosfria alternativ finns
Gluten- and lactose free options are available



FORRATTER / STARTERS

30g eller sog Gastro Unika Belgisk Caviar med toast, rodlok och graddfil
30g or sog Gastro Unika Belgian Caviar with sour cream and red onion, served with butter fried toast
1215,- / 1815,-

30g Gastro Unika Royal Belgisk Caviar Osietra med toast, rodlok och griddfil
30g Guastro Unika Royal Belgian Caviar Osietra with sour cream and red onion, served with butter fried toast

1445,-

Kalixléjromstoast med klassiska tillbehor
Bleak roe from Kalix with sour cream and red onion, served with butter fried toast

585,-

Matjessill frin Klidesholmen med potatis, griddfil, rodlok, Visterbottensost, dgg och brynt smér
Matjes pickled herring from Klidesholmen with potatoes, sour cream, red onion, Visterbotten cheese, egg and
brown butter

235,"

Tartar pé kalv med schalottenlok, tryffelmajonnis, riven parmesan och firsk tryffel
Veal tartar with shallot, truffle mayonnaise, Parmesan cheese and fresh truffle
265,-

Tryfelrisotto pa kycklingbuljong
Truffle risotto on chicken bouillon
315,-

Lagbakad roding med pepparrot, kalrabbi och valnétter
Low baked char with horseradish, koblrabi and walnuts
225 ,-

**Variation pa svamp med tryffel och dggula
Variation of mushroom with truffle and egg yolk
235,"

* MSC-mirkt
** Vegetariskt



VARMRATTER / MAIN COURSES

Skreitorsk med sotpotatiskaka, rokt sandefjordssas, fankal och forellrom
Skrei cod with sweet potato cake, smoked Sandefjord sauce, fennel and trout roe

395"

Grillad oxfilé med pommes Anna, ankleversmor, rédvinssas, brysselkal och firsk tryffel
Grilled beef tenderloin with pommes Anna, duck liver butter, red wine sauce, Brussels sprout and fresh truffle

445,

Porchetta med rostade gulbetor, smorad kycklingbuljong, firsk tryffel och salvia
Porchetta with roasted yellow beets, buttered chicken bouillon, truffle and sage

325,-

**Kroppkakor fyllda med kil och morot samt ddelostsés
Potato dumpling stuffed with cale and carrot with blue cheese sauce
285,-

Ravioli med spenat, konfiterad dggula, firsk tryffel och smorsis
Ravioli with spinach, egg confit, truffle and butter sauce

295,-

VERANDANS KLASSIKER / CLASSICS

Rimmad lax med dillstuvad potatis
Salt cured salmon with dill creamed potatoes

315,-

Mr. Hepburns sallad med kyckling, bacon och avokado
Mr. Hepburn’s salad with chicken, bacon and avocado

305,-

Wallenbergare med potatispuré, rarorda lingon, brynt smor och grona irtor
Veal patty a la Wallenberg with potato purée, lingonberries, brown butter and green peas

345,

Biff Rydberg med Dijonsenapscréme
Diced fillet of beef with potato, onion and Dijon mustard cream

435"

** Vegetariskt



EFTERRATTER / DESSERTS

Cheesecake med vit chokladkrim och tryffel

Cheese cake with white chocolate créme and truffle
195,-

Choklad med romrussinglass och drémmar
Chocolate with rum raisin ice cream and dreams biscuits

145,-

Varma hjortron med vaniljglass
Warm cloudberries served with vanilla ice cream
225,-

Créme Briilée
1595

Bon bons
65,-

&



