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SOI}EIETHING SMALL TO START MATBAREN'’S 4 COURSES BUBBLES & DRINKS GL
WITH... 1095:- Carte dOr NV
Hotdog Drappier, Champagne, France 240:-
Dijonnaise, relish, roasted onions 95:-/pc Tartar of dry-aged sirloin steak
Pickles 60:- lovage, katsuobushi, radish Alta Langa DOCG 2019
Olives 70: Agricola Brandini, Piedmont, Italy 210:-
Don Ramon Lomito Iberico Bellota  155:- Deep fried egg 63°C with white asparagus Negroni 195:-
ramson, hollandaise, browned butter Dry Martini 195:-
‘b M}gg,’ PRODUCT IN FOCUS Old Fashioned 195:-
/pﬁ n Langoustines from Bohuslin Lightly baked char with smoked smetana
crown dill mayonnaise 395:- carrot, elderflower, trout roe

WHITE / SKIN CONTACT

Bourgogne ”Chardonnay” 2022
Butter-fried Caviar toast Seared Linderoc pork

} Joseph Burrier, Burgundy, France 230:-
30g Baeri 945:- asparagus, summer truffle, green romesco Kraft 2019
ra
g’ Bleak roe f Ml Sz0616, Tokaji, Hungary 190:-
cakroe lrom Malaren Beverage pairings - -
(V] é? l/ butter fried toast, sour cream, red onion 245:- 8 p & Lange Arneis "Le Margherite” 2022
T % Good choice 795:- Agricola Brandini, Piedmont, Italy 180:-
g g Seared lamb chops Exclusive choice 1295:- Campo delle Oche 2019
L & Cafe de Paris butter, lamb gravy, parsley 265:- Non alcoholic choice 520:- Fattoria San Lorenzo, Marche, Italy 180:-
Riesling Trocken 2022
§ f\) \L Butter-cooked cockles Weingut Okonomierat Rebholz,
9 Y § toast, silver onion, chives, garlic 265:- Pfalz, Germany 160:-
S SOMETHING SMALL TO FINISH RED
< P MATBAREN’S CLASSICS WITH... Bourgogne Rouge 2018
N § < Seared Swedish squid Camus Pére & Fils, Burgundy, France 240:-
3 R S pepper emulsion, garlic, Today’s cheese Pinot Noir 2021
T = crispy potatoes 245:- rye bread, fig & apple marmalade, . g
Q S 8 walnuts 165:- Leth, Wagram, Austria 200:
A\ §‘_ I Etna Rosso 2021
3 Y Steamed bun, Adobo pork belly M 11 bet with i berri Tenuta delle Terre Nere, Sicily, Italy 190:-
L © < kimchi, coriander mayonnaise, salad 120:-/pc ozzarella sorbet with arctic raspberries ’ ’
D S 3 ¥ < olive oil, lemon zest, sea salt 120:- Langhe Nebbiolo 2022
<Y g : L
%] « 8 N " ) Agricolo Brandini Piedmont, Italy 180:-
~ &( < N Salad on mozzarella from Angsholmen with Wild chocolate from Bolivia
N " *x % green mango toffee ice-cream, sour cream, nuts 155:-
ﬁ g § herb salad, green tomato, sugar snaps ~ 205:- BEER
: < P .
:b 3@ S Swedish strawberries with milk sorbet 115:- S:t Er-lks Bryggeri
L g.% % Butter-fried pike-perch from Milaren S:t Eriks Lager 5,1%, Draught 75+
tempura fried fiorina, One scoop of sorbet 65:- S:t Eriks Bryggeri
sour cream, lumpfish roe 310:- S:t Eriks IPA 5,3%, Btl 85:-
Vo Sigtuna Brygghus
ol Salad asado with seared Zabuton N.A.P.A, Sigtuna 0,5%, Btl 65:-
M\A)OC’C" 4 al chimichurri, grilled mayonnaise 275:- SWEET WINE
¢ { a,?"k’ Mo*‘ Late Harvest 2020 NONALCOH O LIC
a5 v i i i Domaine Zemplen, Tokaji, Hungary ~ 190:- Fresh Sparkling 35:-/pers.
20 a.\r\'@ ol 5 C}fmtssa?t w1:[h bqtterilfrled morels ‘ ) ’ . Organic Juice from Flen 70:-
& WV ; esthu puﬁee, Spinach, - L"_l Vie En Rose. N.V. Torst Real Elderflower 70:-
N e ( Oamy morel sauce - Vignoble Pellerin, Bugey, France 180:- Juniper & Tonic 115:-

¢! Ginger
\g inger Beer -

Please inform us if you have any allergies. Apart from the above wines we also serve a
Matbaren is a cash free restaurant. selection of exclusive wines by the glass, and a
bigger wine list for bottles.
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Mat

NAGOT LITET ATT BOR]A MED...
Korv med brod

Dijonnaise, relish, rostad 16k 95 kr/st
Picklade gronsaker 60 kr
Oliver 70 kr

Don Ramon Lomito Iberico Bellota 155 kr

RAVARAN I FOKUS

Kokta havskraftor fran Bohuslan
krondillsmajonnas 395 kr

Smorstekt Caviartoast
30g Baeri 945 kr

Lojrom fran Milaren
smorstekt toast, graddfil, rodlok 245 kr

Hillstekta lammkotletter
Café de Paris smor, lammfond, persilja 265 kr

Smorsaskokta hjartmusslor
toast, silverlok, graslok, vitlok 265 kr

MATBARENS KLASSIKER

Halstrad svensk blackfisk
pepparemulsion, vitlok,
friterad potatis 245 kr

Steamed bun, Adobo flasksida
kimchi, koriandermajonnis,
krispsallad 120 kr/st

Sallad pa mozzarella fran Angsholmen
med gron mango
ortsallad, gron tomat, sugarsnaps 205 kr

Smorstekt gos fran Milaren
tempurafriterad fiorina,
graddfil, stenbitsrom 310 kr

Sallad asado med hillstekt Zabuton
chimichurri, grillad majonnas 275 kr

Croissant med smorstekta toppmurklor
kastanjenotspuré, spenat,
skummig murkelsas 255 kr

MATBARENS 4 RATTER

1095kr

Tartar pa hallstekt hangmorad ryggbiff
libbsticka, katsuobushi, rattika

Friterat 4gg 63°C med vit sparris
ramslok, hollandaise, brynt smor

Littbakad roding med rokt smetana
morot, flider, forellrom

Hillstekt Linderoc-gris
sparris, sommartryffel, gron romesco

Dryckespaket
Goda val 795 kr
Exklusiva val 1295 kr
Alkoholfria val 520 kr

\/_\J

NAGOT LITET ATT AVSLUTA MED...

Dagens ost
ragbrod, fikon & dppelmarmelad,
valnotter 165 kr

Mozzarellasorbet med rarorda dkerbar
olivolja, citronzest, havssalt 120 kr

Vild choklad fran Bolivia
toffeeglass, graddfil, notter 155 kr

Svenska jordgubbar med mjolksorbet 115 kr

En kula sorbet 65 kr
SOTT VIN

Late Harvest 2020

Domaine Zemplen, Tokaji, Ungern 190 kr

La Vie En Rose N.V.

Vignoble Pellerin, Bugey, Frankrike 180 kr

Vinligen meddela oss om eventuella
allergier. Matbaren ér en kontantfri
restaurang.

Pr Mk

BUBBLOR & DRINKAR

GL
Carte dOr NV
Drappier, Champagne, Frankrike 240 kr
Alta Langa DOCG 2019,
Agricola Brandini, Piemonte, Italien 210 kr
Negroni 195 kr
Old Fashioned 195 kr
Dry Martini 195 kr

VITT /| SKALMACERERAT
Bourgogne ”Chardonnay” 2022
Joseph Burrier, Bourgogne, Frankrike 230 kr
Kraft 2019
Sz616, Tokaji, Ungern 190 kr
Lange Arneis ”Le Margherite” 2022
Agricola Brandini, Piemonte, Italien 180 kr
Campo delle Oche 2019
Fattoria San Lorenzo, Marche, Italien 180 kr

Riesling Trocken 2022
Weingut Okonomierat Rebholz,
Pfalz, Tyskland 160 kr

ROTT

Bourgogne Rouge 2018
Camus Pere & Fils, Bourgogne, Frankrike 240 kr

Pinot Noir 2021

Leth, Wagram, Osterrike 200 kr

Etna Rosso 2021

Tenuta delle Terre Nere, Sicilien, Italien 190 kr

Langhe Nebbiolo 2022

Agricolo Brandini, Piemonte, Italien 180 kr
oL

S:t Eriks Bryggeri

S:t Eriks Lager 5,1%, Fat 75 kr

S:t Eriks Bryggeri

S:t Eriks IPA 5,3%, Fl 85 kr

Sigtuna Brygghus

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

Fresh kolsyrat 35 kr/pers.

Ekologisk must fran Flen 70 kr

Torst Real Elderflower 70 kr

Enbir & Tonic 115 kr

Ginger Beer 65 kr

Utover dessa viner serverar vi aven ett urval
av exklusiva viner pé glas,



