DAGENS LUNCH

Alla ratter 165:- inkl. kaffe/te och sallad - Grillbuffé 215:-
Mandag - Fredag 11:30 - 14:00

VECKANS VEGETARISKA

TORTELLONI MED RICOTTA & SPENAT
Ostronskivling, tomater, hyvlad ost

VECKANS SALLAD

SOTPOTATISSALLAD
Citrondressing, kikartor, granatdpple, dgg, pinjenotter

VECKANS SOPPA

KALRABBISOPPA
Filmjolk, krutonger

MANDAG
ANNANDAG PASK - STANGT

TISDAG
KALVSCHNITZEL
Kaprissds, spetskdl, rotpersiljechips, potatismos

RAKFYLLD SPATTA
Puttanescasds, zucchini, spenat, basilikapolenta

ONSDAG
LAMMGRYTA
Mangold, paprika, blekselleri, gnocchi

LAX
Calvadosskum, morot, ruccola, dillstuvad potatis

TORSDAG

PANNBIFF
Svampsds, artor, picklad gurka, jorddartskockskréam

FISKGRATANG
Saffranssds, musslor, marinerade rdakor, pak choi, smérslungad potatis

FREDAG

GRILLBUFFE

Kockens urval av kott, fisk och kyckling
Med sdser, tillbehdr, réror och stor salladsbuffé

215:-

Tuleg
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TODAY'S LUNCH

All courses 165:- incl. coffee/tea and salad - Grill Buffet 215:-
Monday - Friday 11:30 - 14:00

VEGETARIAN OF THE WEEK

TORTELLONI WITH RICOTTA & SPINACH
Oyster mushrooms, tomatoes, shaved cheese

SALAD OF THE WEEK

SWEET POTATO SALAD
Lemon dressing, chickpeas, pomegranate, eggs, pine nuts

SOUP OF THE WEEK

KOHLRABI SOUP
Sour milk, croutons

MONDAY
EASTER MONDAY - CLOSED

TUESDAY
VEAL SCHNITZEL
Caper sauce, pointed cabbage, parsley chips, mashed potatoes

SHRIMP-FILLED PLAICE
Puttanesca sauce, zucchini, spinach, basil polenta

WEDNESDAY
LAMB STEW
Swiss chard, bell pepper, celeriac, gnocchi

SALMON
Calvados foam, carrot, arugula, dill stewed potatoes

THURSDAY

BEEF PATTIES
Mushroom sauce, peas, pickled cucumber, Jerusalem artichoke cream

FISH GRATIN
Saffron sauce, mussels, marinated shrimp, pak choi, butter-tossed potatoes

FRIDAY

GRILL BUFFET
Chef's selection of meat, fish and chicken
With sauces, side dishes, and a large salad buffet

215:-

atan®
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