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SOMETHING SMALL TO START MATBAREN'S 4 COURSES BUBBLES & DRINKS oL
WITH... 1045:- Carte d’Or
Hotdog Drappier, Champagne, France 220:-
truﬂleapotgto emulsion, . Ceviche of pike-perch from Milaren Sigrid 2020
roasted onion 9>:/pe lumpfish roe, salsa verde, avocado Andersen Winery, Knebel, Denmark 160:
Pickles 55:- ’ ’ -
Olives 65:- Carne cruda dry aged sirloin steak Negroni 195:-
’ Charcuterie 50g/175:- Gordal olives, parmesan, arugula Dry Martini 195:-
1GS. Old Fashioned 195:-
fp Vi n‘b M 15> PRODUCT IN FOCUS Croissant with black trumpet mushroom
L tines from Bohusli jerusalem artichoke, truflle, cured egg yolk
angoustines from Bohuslin
crown dill mayonnaise 350:- WH_ITE / SKIN CONTACT
Seared saddle of lamb, truffle & romesco Bianco NV
Valencia almonds, zucchini, salted lemon Dario Princic, Friuli, Italy 210:-
. 13)0g Cafv?ag Chablis 2021
g’ utter fried toast 895:- Beverage pairings Domaine Gautheron, Chablis, France 210:-
N l/ . Good choice 745:- Etna Bianco 2022
3 Bleak roe from Milaren ) ) Tenuta delle Terre Nere, Sicily, Italy 190:-
butter fried toast, sour cream, red onion 235:- Exclusive choice 1295:- . .
N K N lcoholic choice 495: Clos du Chateau Paladi 2019
S':E L on alcoholic choice - Masson-Blondelet, Loire, France 190:-
(N Deep-fried corn & bearnaise sauce N
~ leek ash, pimienton 175:- R‘eSF‘“g Tr(.).cken 2022
§ Y Emrich-Schonleber, Nahe, Germany 160:-
A
Y
q - 3 Torched yellowfin tuna (4.5C ) SOMETHING SMALL TO FINISH
R X 0 WITH... RED
q\:' o § browned butter, lemon, soy, horseradish 205:-
Tout un Monde 2013
X . ,
(V] s T ) Today’s cheese Louise Magnin, Savoie, France 220:-
3 ? { g MATBAREN'S CLASSICS rye bread, fig & apple marmalade, B gCAt £0r 2021
94 = X Seared Swedish squid walnuts 165:- Dourg'o gn;' ° eG .Hr
N ) o & pepper emulsion, garlic, omaine Pierre Guillemot,
§" il SS crispy potatoes 220:- Hay ice-cream & grilled apple Burgundy, France 210=-
X ~ caramel, bourbon 135:- Etna Rosso 2021
I S8 ’ ‘ .
< < &_ R Butter fried chantarelles - N Tenuta delle Terre Nere, Sicily, Italy 190:-
v @ % egg 63°C, porcini purée, roasted chicken wild chocolate from Bolivia Langhe Nebbiolo 2021
; g g - stock 255:- toffee ice-cream, sour cream, nuts 145:- Agricola Brandini, Piedmont, Italy 180:-
CS s
ﬁ g x + ) Coconut & lingonberry
3 [4\] 3 Steamed bun, 5 spice pork dulce de leche, water lingonberries, BEER
g ii § hf)lliin:iso}’ ermll)lsmn, 5 coconut flakes 125:- S:t Eriks Bryggeri
2 pickied cucumber =/pe S:t Eriks Lager 5,1% 75:-
One scoop of sorbet 65:- S:t Eriks IPA 5,3% 85:-
Seared Swedish wild duck breast Sigtuna Brygghus
ggﬁpé;ﬁi(s::bl%i;lzthorn, 200 SWEET WINE N.A.P.A, Sigtuna 0,5% 65:-
i -
Moscato’d Asti 2021
Bera Vittorio e Figli, Piemonte, Italy 150:- NONALCOHOLIC
Steamed cod dui Fresh Sparkling 35:-/pers.
forest mushroom emulsion, trout roe, Suduiraut 2007 oo
parsley 295:. Chateau Suduiraut, Sauternes, Organic Juice from Flen 70:-
France 260:- Real Torst Elderflower 70:-
Dry aged swedish Zabuton Pedf N Xil.nenez NV . Juniper & Tonic 115:-
tomato, stracciatella, ramson 315:- Emilio Hidalgo, Jerez, Spain 140:-
Please inform us if you have any allergies. Apart from the above wines we also serve a selection
Leaves, sprouts, herbs & beets Mathias Dahlgren is a cash free restaurant. of exclusive wines by the glass, and a bigger wine list

olive oil, vinegar, salt, black pepper 145:- for bottles.
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NAGOT LITET ATT BORJA MED...

Korv med brod

tryflel, potatisemulsion, rostad 16k 95 kr/st

Picklade gronsaker 55 kr

Oliver 65 kr

Charkuterier 50g/175 kr
RAVARAN I FOKUS

Kokta havskriftor fran Bohusldn

krondillsmajonnas 350 kr

30g Caviar

smorstekt toast 895 kr

Lojrom fran Milaren

smorstekt toast, graddfil, rodlok 235 kr

Friterad majs & bearnaisesas

purjuloksaska, pimienton 175 kr

Eldad gulfenad tonfisk (4sC )

brynt smor, citron, soja, pepparrot 205 kr
MATBARENS KLASSIKER

Halstrad svensk blackfisk

pepparemulsion, vitlok,

friterad potatis 220 kr

Smorstekta gula kantareller
agg 63°C, karl-johansvamppuré, rostad

kycklingfond 255 kr

Steamed bun, 5 spice pork
hoisin, sojaemulsion, picklad gurka 115 kr/st

Hallstekt svenskt vildandsbrost

pumpa, havtorn, friterad svartkél 290 kr
Angad rimmad torsk

skogsvampsemulsion, forellrom,

persilja 295 kr
Hiangmorad svensk Zabuton

bifftomat, Stracciatella, ramslok 315 kr
Blad, skott, orter & gula betor

olivolja, vinéger, salt, svartpeppar 145 kr

~ — )

MATBARENS 4 RATTER
1045kr

Ceviche pa gos fran Milaren
stenbitsrom, salsa verde, avokado

Carne cruda pa hingmorad svensk biff
Gordaloliver, parmesan, ruccola

Croissant med svart trumpetsvamp
jordartskocka, tryffel, gravad dggula

Hillstekt lammsadel, tryffel & romesco
Valenciamandel, zucchini, salt citron

Dryckespaket
Goda val 745 kr
Exklusiva val 1295 kr
Alkoholfria val 495 kr

/_\J

NAGOT LITET ATT AVSLUTA MED...

Dagens ost
ragbrod, fikon & dppelmarmelad,

valnotter 165 kr

Hoglass & grillat apple

karamell, bourbon 135 kr

Vild choklad fran Bolivia

toffeeglass, graddfil, notter 145 kr

Kokos & lingon
dulce de leche, vattenlingon,

kokosflingor 125 kr

En kula sorbet 65 kr

SOTT VIN
Moscato’d Asti 2021
Bera Vittorio e Figli, Piemonte, Italien 150 kr

Suduiraut 2007
Chateau Suduiraut, Sauternes,
Frankrike

Pedro Ximenez NV
Emilio Hidalgo, Jerez, Spanien

260 kr

140 kr

Vinligen meddela oss om eventuella
allergier. Mathias Dahlgren ér en kontantfri
restaurang.
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BUBBLOR & DRINKAR

GL

Carte d’Or

Drappier, Champagne, Frankrike 220 kr

Sigrid 2020

Andersen Winery, Knebel, Danmark 160 kr

Negroni 195 kr

Dry Martini 195 kr

Old Fashioned 195 kr
VITT /| SKALMACERERAT

Bianco NV

Dario Princic, Friuli, Italien 210 kr

Chablis 2021

Domaine Gautheron, Chablis, Frankrike 210 kr

Etna Bianco 2022

Tenuta delle Terre Nere, Sicilien, Italien 190 kr

Clos du Chateau Paladi 2019

Masson-Blondelet, Loire, Frankrike 190 kr

Riesling Trocken 2022

Emrich-Schonleber, Nahe, Tyskland 160 kr
ROTT

Tout un Monde 2013

Louis Magnin, Savoie, Frankrike 220 kr

Bourgogne Cote d’Or 2021

Domaine Pierre Guillemot,

Bourgogne, Frankrike 210 kr

Etna Rosso 2021

Tenuta delle Terre Nere, Sicilien, Italien 190 kr

Langhe Nebbiolo 2021

Agricola Brandini, Piemonte, Italien 180 kr
OL

S:t Eriks Bryggeri

S:t Eriks Lager 5,1% 75 kr

S:t Eriks IPA 5,3% 85 kr

Sigtuna Brygghus

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

Fresh kolsyrat 35 kr/pers.

Ekologisk must fran Flen 70 kr

Real Torst Flader 70 kr

Enbir & Tonic 115 kr

Utover dessa viner serverar vi dven ett urval
av exklusiva viner pa glas, samt en storre vinlista.



