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Food

SOMETHING SMALL TO START
WITH...

Hotdog
truffle, potato emulsion,

Bleak roe from Milaren

roasted onion 95:-/pc
Pickles 55:-
Olives 65:-
Charcuterie 30g/150:-
PRODUCT IN FOCUS

Langoustines from Bohusldn

crown dill mayonnaise 375:-
30g Caviar

butter fried toast 895:-

butter fried toast, sour cream, red onion 235:-

Seared zabuton
sobrasada butter, lemon, parsley

Soy marinated yellowfin tuna (#sC)
orange, pink grape, herb emulsion,
cress

MATBAREN'S CLASSICS

Seared Swedish squid
pepper emulsion, garlic,
crispy potatoes

Steamed bun, Adobo pork belly

245:-

225:-

220:-

kimchi, coriander mayonnaise, salad 115:-/pc

Pumpkin & broccoli
truffle, watercress, almond

Butter-fried turbot with bleak roe
hollandaise sauce, salsity,
macadamia nuts

Braised veal shank
Brillat Savarin, pointed cabbage,
truffle

Tempura fried aubergine & soy
coriander, pomegranate, chili, gari

245:-

320:-

315:-

185:-

MATBAREN'S 4 COURSES
1045:-

Scandinavian sashimi
reindeer, rainbow salmon, avocado, soy

Carne cruda dry aged sirloin steak
Gordal olives, parmesan, arugula

Beetroot with raspberries & black cabbage
smoked sour cream, browned butter, goat cheese

Seared saddle of lamb, truffle & romesco
Valencia almonds, zucchini, salted lemon

Beverage pairings
Good choice 745:-
Exclusive choice 1295:-

Non alcoholic choice 495:-

ﬂj

SOMETHING SMALL TO FINISH
WITH...

Today’s cheese
rye bread, fig & apple marmalade,

walnuts 165:-
Orange & Olive oil
olive oil & citrus sorbet, sea salt 120:-

Wild chocolate from Bolivia

toffee ice-cream, sour cream, nuts 145:-
”Swiss roll”

arctic raspberry, meringue, vanilla 155:-
One scoop of sorbet 65:-

SWEET WINE

Suduiraut 2007

Chateau Suduiraut, Sauternes,

France 260:-
Moscato’d Asti 2021

Bera Vittorio e Figli, Piedmont, Italy 150:-
Vin Santo Del Chianti 2009

Donatella Cinelli Colombini, Tuscany,

Italy 220:-

Please inform us if you have any allergies.
Mathias Dahlgren is a cash free restaurant.
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BUBBLES & DRINKS

Carte d’Or
Drappier, Champagne, France

Sigrid 2020
Andersen Winery, Knebel, Denmark

Negroni

Dry Martini
Old Fashioned

WHITE / SKIN CONTACT
Bianco NV
Dario Princic, Friuli, Italy
Etna Bianco 2022
Tenuta delle Terre Nere, Sicily, Italy

Mozaik 2021
Pithon-Paillé, Loire, France

Bianko 2022
Le Piane, Piedmont, Italy

Bourgogne Aligoté 2022
Domaine Arlaud, Burgundy, France

RED
Closerie Saint Roc 2018
Closerie Saint Roc, Bordeaux, France
Le Trame 2020
Podere Le Boncie, Tuscany, Italy

Bourgogne Rouge 2021
Bachelet-Monnot, Burgundy, France
Etna Rosso 2021

Tenuta delle Terre Nere, Sicily, Italy

BEER

Halmstad Brygghus

MittelFrith Mérzen 5,6%, Btl

S:t Eriks Bryggeri

S:t Eriks IPA 5,3%, Btl

S:t Eriks Lager 5,1%, Draught
Sigtuna Brygghus

N.A.P.A, Sigtuna 0,5%, Draught

NONALCOHOLIC
Fresh Sparkling
Organic Juice from Flen
Real Torst Elderflower

Juniper & Tonic

GL

220:-

160:-
195:-

195:-
195:-

210:-

190:-

180:-

180:-

160:-

260:-

240:-

230:-

190:-

90:-

85:-
75:-

65:-

35:-/pers.
70:-

70:-

115:-

Apart from the above wines we also serve a selection
of exclusive wines by the glass, and a bigger wine list

for bottles.
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NAGOT LITET ATT BORJA MED... . BUBBLOR & DRINKAR
MATBARENS 4 RATTER , GL
Korv med bréd 1045kr Carte d’Or
tryftel, potatisemulsion, rostad 1ok 95 kr/st Drappier, Champagne, Frankrike 220 kr
Picklade gronsak 55k iori
Ollc. ade gronsaker 65 kr Skandinavisk sashimi Sigrid 2020 )
ver . r ren, regnbagslax, avokado, soja Andersen Winery, Knebel, Danmark 160 kr
Charkuterier 30g/150 kr Negroni 195 kr
) Carne cruda pa hingmdrad svensk biff Dry Martini 195 kr
. p ba\ | RAVARAN I FOKUS Gordaloliver, parmesan, ruccola Ol Fashioned 105 1
. - ashione r
Mlgga' / Kokta havskriftor fran Bohusldn
krondillsmaionnés 375 kr Rodbeta med hallon & svartkal
J rokt griiddﬁl, brynt smor, getost VITT / SKALMACERERAT
. . Bianco NV
q’ 30g Caviar Hillstekt lammsadel, tryffel & romesco Dario Princic, Friuli, Italien 210 kr
> smorstekt toast 895 kr Valenciamandel, zucchini, salt citron Etna Bi 2022
N3 na Bianco
s Tenuta delle Terre Nere, Sicilien, Italien 190 kr
N l/ L5i fran Ml X ’
jrom fran Milaren Dryckespaket )
Q X smorstekt toast, graddfil, rodlok 235 kr Mozaik 2021
L é Goda val 745 kr Pithon-Paillé, Loire, Frankrike 180 kr
9 ﬂ? Hillstekt zabuton Exklusiva val 1295 kr Bianko 2022
N . . . .
§ % sobrasadasmor, citron, persilja 245 kr Alkoholfria val 495 kr Le Piane, Piemonte, Italien 180 kr
N o Bourgogne Aligoté 2022
ﬁ " « d pulfenad tonisk Domaine Arlaud, Bourgogne, Frankrike 160 kr
\1 Sojamarinerad gulfenad tonfisk (#sC)
X3
4 ¥ apelsin, blodgrape, 6rtemulsion e
1 §.L > ) ’ ROTT
w R\Q buskkrasse 225 kr NAGOT LITET ATT AVSLUTA MED... Closerie Saint Roc 2018
Q 3 o Dagens ost Closerie Saint Roc,Bordeaux, Frankrike 260 kr
‘: 3%2 MATBARENS KLASSIKER ragbrdd, fikon & dppelmarmelad, Le Trame 2020
N} I . Halstrad svensk blackfisk valnotter 165 kr Podere Le Boncie, Toscana, Italien 240 kr
S § pepparemulsion, vitlok, Bourgogne Rouge 2021
A~ Ué? friterad potatis 220 kr Apelsin & olivolja Bachelet-Monnot, Bourgogne, Frankrike 230 kr
g \@2 ipels1ﬁﬁle, olivolja & citrussorbet, ke Etna Rosso 2021
2 T Steamed bun. Adobo flisksida avea Tenuta delle Terre Nere, Sicilien, Italien 190 kr
He §"(- kl@Chl’ koriandermajonnis, Vild choklad fran Bolivia
( ‘8% krispsallad 115 kr/st toffeeglass, graddfil, notter 145 kr oL
N Eﬁ» ) - Halmstad Brygghus
QA & Pumpa & broccoli "Rulltarta” ,, Mittel Frith Mirzen 5,6%, Fl 90 kr
tryffel, vattenkrasse, mandel 245 kr dkerbdr, mardng, vanil; 155 kr S:t Eriks Bryggeri
S:t Eriks IPA 5,3%, Fl 85 kr
Smorstekt piggvar med lojrom En kula sorbet 05 kr S:t Eriks Lager 5,1%, Fat 75 kr
Hollandaisesas, svartrot, 3 Sigtuna Brygghus
& macadamianotter 320 kr SOTT VIN N.A.P.A, Sigtuna 0,5%, Fat 65 kr
)Oaaf Suduiraut 2007
! b( fwaf Résdvinsbriiserat kalvli Ch. Suduiraut, Sauternes, Frankrike 260 kr ALKOHOLFRITT
X X odvinsbriserat kalvligg , .
C,W ( o Brillat savarin, spetskal, tryftel 315 kr Moscatod Asti 2021 Fresh kolsyrat 35 kr/pers.
Al a_,)o@ g Bera Vittorio e Figli, Piemonte, Italien 150 kr ) .
1/ 2 Ekologisk must fran Flen 70 kr
\va \J'mb@ friterad auberei . Vin Santo Del Chianti 2009 i )
A W Pl ¥( Eemp u; atritera "au lerg;lr.llf? & sc?]a 185 k Donatella Cinelli Colombini, Toscana, Real Torst Flader 70 kr
¢ oriander, granatapple, chill, gari g Italien 220 kr Enbir & Tonic 115 kr

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

Utover dessa viner serverar vi aven ett urval

av exklusiva viner pa glas, samt en storre vinlista.



