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RAVARAN I FOKUS

Sikrom fran Bottenviken
friterad svartkal, graddfil,
rodlsk, citron 195 kr

Kokta havskriftor fran Bohuslin

krondillsmajonnis 350 kr
30g Caviar

smorstekt toast 895 kr
Lantpaté

vattenkrasse, apple, champinjon 175 kr

Soja- & smorkokt rotselleri
mandel, graddfil, rokt brynt smér 155 kr

Hallstekt Pulpo med sobrasada
citron, persilja, graslok 180 kr

Hallstekta dovhjortskotletter
vitlok, persilja 265 kr

MATBARENS KLASSIKER

Jordirtskocka & rodbetor
tryffel, vattenkrasse, mandelriv 265 kr

”Steamed beef bun”
grillad oxbringa, chipotlemajonnis,
picklad paprika 115 kr/st

Skandinavisk sashimi
regnbdgslax, ren, soja, pepparrot 255 kr

Angad torsk med friterad brysselkal
koriander, chili, brynt smor

& sojahollandaise 315 kr

Stekt radjur med rotsellericréme
rostad vitlok, toast, mangold 295 kr

Blad, skott, orter & gula betor
olivolja, viniger, salt, svartpeppar 145 kr

Smorstekt piggvar med sandefjordsas
svartrot, macadamianét, forellrom 325 kr
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MATBARENS ITALIENSKA
5-RATTERS

1595kr

Crudo pa Hamachi
blodapelsin, salvia, kapris

Kalvtartar med tryffel
hasselnotter, sardeller, citron

Agnolotti med lagrad ost & tryffel
smorsds, kronirtskocka, korvel

Hillstekt hingmorad biff med rokt oxmir
tryffel, tomat, zucchini

Vaniljcreme med chokladsorbet
hasselnotter, mandarin, karamellflarn

Dryckespaket
Goda val / 4gl 1095 kr
Exklusiva val / 4gl 1495 kr
Alkoholfria val / 4gl 595 kr
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LUNCH I SASONG 495kr
VECKA 6

Ceviche pa gos fran Milaren
tryffel, blodapelsin, soja

Adana shish kebab pa killing
fran Orranis gard
pumpahummus, svartkal, labneh

Appelpaj med vaniljglass

Méndag - Fredag 12.00-13.30

Dryckespaket: tvd mindre glas vin 210 kr

Vinligen meddela oss om eventuella allergier.
Mathias Dahlgren ir en kontantfri restaurang.
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VITT GL
Etna Bianco 2021
Tenuta delle Terre Nere,
Sicilien, Italien 180 kr
AS de Mirabras 2020

Bodegas Barbadillo, Jerez, Spanien 180 kr

Bourgogne Aligoté 2020
Henri Naudin-Ferrand,

Bourgogne, Frankrike 160 kr

Riesling Trocken 2021

Weingut Rebholz, Pfalz, Tyskland 150 kr
ROTT

Bourgogne Rouge, Montagne de Cra 2021
Domaine de la Rochette,

Bourgogne Frankrike 180 kr
Villa Le Corti 2020

Principi Corsini, Chianti Classico,

Toscana, Italien 180 kr

Les Oliviers Cotes du Rhone 2021
Les Vignerons d ‘Estézargues,

Rhone, Frankrike 160 kr

Blauer Spiatburgunder 2018

Weingut Knipser, Pfalz, Tyskland 160 kr
FLASKOL

N.A.P.A, Sigtuna 0,5% 65 kr
FATOL

S:t Eriks Lager 5,1% 75 kr

S:t Eriks Gluten-Free IPA 5,5% 80 kr
ALKHOLFRITT

Fresh kolsyrat/stilla 35 kr/pers.

Ekologisk must fran Flen 70 kr

Real Torst Hallon 70 kr

Real Torst Flader 70 kr

Ginger Beer, Fentiman’s 70 kr

Utover dessa viner serverar vi dven ett
urval av exklusiva viner pd glas, samt en storre
vinlista.
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S:t Eriks Lager 5,1% 75:-

Jerusalem artichoke & beetroot S:t Eriks Gluten-Free IPA 5,5% 80:-

truffle, watercress, grated almond 265:-

/

tish re= frem nglaran

PRODUCTS IN FOCUS MATBAREN'S ITALY WHITE GL
5 COURSES Etna Bianco 2021
Whitefish p Bottenvik 1045:- Tenuta delle Terre Nere, Sicily, Italy 180:-
itefish roe from Bottenviken . ] )
deep fried kale, sour cream, ) AS de erabra§ 2020 .
red onion, lemon 195.- Crudo on Hamachi Bodegas Barbadillo, Jerez, Spain 180:-
blood orange, sage, capers Bourgogne Aligoté 2020
L e £ Bohusli Henri Naudin-Ferrand, Burgundy, France 160:-
C::;l,\i? téslﬂr:sz sg:;iseo ustan 350)-. Veal tartare with truffles Riesling Trocken 2021
Y ' hazelnuts, anchovies, lemon Weingut Rebholz, Pfalz, Germany 150:-
|
GS. 30g Caviar
?Lﬂ ”,‘b mi bugcer fried toast 895-. Agnolotti with aged cheese & truffles RED
butter sauce, artichoke, chervil Bourgogne Rouge, Montagne de Cra 2021
Domaine de la Rochette,
: Paté of veal . ) Burgundy France 180:-
> watercress, apple, mushroom 175:- Braised beef with smoked ]?eef Villa Le Corti 2020
IS truffles, tomato, zucchini Princioi . . .
N l/ rincipi Corsini, Chianti Classico,
N Soy & butter-boiled celeriac Tuscany, Italy 180:-
(V] ] almonds, sour cream, smoked butter  155:- Vanilla cream with chocolate sorbet Les Oliviers Cotes du Rhone 2021
3 L; hazelnuts, mandarin, caramel flakes Les Vignerons d Estézargues,
L “ 4 Pul b sob d Rhone, France 160:-
~ Seared Pulpo with sobrasada o Blauer Spith der 2018
, . B 0 pitburgunder
§ ? lemon, parsley, chives 180:- Goojii:igcz fi:lll(g);S'- Weingut Knipser, Pfalz, Germany 160:-
o + . -
3.. g Seared venison chops 265:- NEXCII;S“: lc.hm;e./ 4514141‘9559'5. BOTTLED BEER
% S garlic, parsley on AICOROTE choleeTE : N.A.P.A, Sigtuna 0,5% 65:-
1Y) Y
3 ¥ MATBAREN’S CLASSICS DRAFT BEER
9 % S:t Eriks Bryggeri
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N NON ALCOHOLIC
QA ” d beef bun” LUNCH IN SEASON 495:-
S Steamed beef bun Fresh sparkling/still 35:-/pers
< grilled beef brisket, chipotle mayonnaise, WEEK 6 P &/s /Pers.
\% pickled peppers 115:-/pc. \ Organic Juice from Flen 70:-
g o .
g 3 Ceviche on pike-perch from Milaren Real Térst Raspberry 70:
§ & Scandinavian sashimi truffle, blood orange, soy Real Torst Elderflower 70:-
salmon, reindeer, soy, horseradish 255:- Ginger Beer, Fentiman’s 70:-
Adana Shish kebab of kid goat
‘bk S ! Steamed cod & fried brussel sprouts ﬁfom Orranis gird
rr )[ \ coriander, chili, soy hollandaise 315:- pumpkin hummus, kale, labneh
Apple pie
v Seared roe deer with celeriac cream vanilla ice cream
A b&’ﬂg‘b roasted garlic, toast, swiss chard 295:-
Avect —— Monday - Friday 12.00-13.30
«S J r everage pairing: two smaller glasses of wine -
ﬂra,am La,a,\/g até [75/ r Leaves, sprouts, herbs & beets Jeverage pairing: ¢ g 210
Lim=, s olive oil, vinegar, salt, black pepper 145:-
Butter-friled turbot With sandefjord sauce Please inform us if you have any allergies. Apart from the above wines we also serve
black salsify, macadamia nut, trout roe 325:- Mathias Dahlgren is a cash free restaurant. a selection of exclusive wines by the glass, and a

bigger wine list for bottles.



