
DAGENS LUNCH
Alla rätter 169:- / Grillbuffé 215:-

Seniorrabatt kl 13-14 145:-
All dishes 169:- / Grill buffet 215:-

Senior discount 1-2 pm 145:-

TODAY’S LUNCH
MÅNDAG

BRÄSERAD OXKIND
Pepparrotssås, haricots verts, rödbetschips, rotselleripuré

GRILLAD TONFISK
Sojasås, pak choi, mangochutney, sesamsmaksatt ris

Brynt smör, lingon, picklad gurka, ärtor, potatismos

Inlagd gurka, dillstuvad potatis

WALLENBERGARE
TISDAG

INKOKT LAX

ONSDAG
UGNSROSTAD RYGGBIFF

Portvinssås, ugnsbakade rotfrukter, timjanpotatis
MAKRILL

Puttanescasås, zucchini, potatisstomp

Vegetariskt

Soppa Sallad

KRÄMIG RISOTTO
Västerbottenost, pinjenötter,

örtsallad, krispig svartrot

SVARTROTSSOPPA
Hasselnötsolja,
vitlökskrutong

GRATINERAD CHÈVRE
Honungsdressing, krispsallad,

betor, valnötter

TORSDAG
KALVSCHNITZEL

Bearnaisesås, sockerärtor, karamelliserad citron, rosmarinpotatis
RÖDTUNGA

Limesås, marinerade kräftstjärtar, svartrot, färskpotatis

FREDAG
GRILLBUFFÉ

Kockens val av kött, kyckling, fisk och vegetariskt
Med tillbehör, såser, röror och stor salladsbuffé

MONDAY
BRAISED BEEF CHEEK

Horseradish sauce, green beans, beetroot chips, celeriac puree
GRILLED TUNA

Soy sauce, pak choi, mango chutney, sesame-flavored rice

Browned butter, lingonberries, pickled cucumber, peas, mashed potatoes

Pickled cucumber, dill stewed potatoes

WALLENBERGARE
TUESDAY

POACHED SALMON

WEDNESDAY
OVEN-ROASTED SIRLOIN STEAK

Port wine sauce, baked root vegetables, thyme potatoes
MACKEREL

Puttanesca sauce, zucchini, potato mash

Vegetarian

Soup Salad

CREAMY RISOTTO
Västerbotten cheese, pine nuts, 

herb salad, crispy salsify

SALSIFY SOUP
Hazelnut oil,

garlic croutons

GRATINATED GOAT CHEESE
Honey dressing, crisp lettuce,

beets, walnuts

THURSDAY
VEAL SCHNITZEL

Bearnaise sauce, sugar snap peas, caramelized lemon, rosemary potatoes
FLOUNDER

Lime sauce, marinated crayfish tails, salsify, new potatoes

FRIDAY
GRILL BUFFET

Chef's choice of meat, chicken, fish and vegetarian 
With side dishes, sauces and large salad buffet


