
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

FLÄSKFILÉ
Senapssås, karamelliserad svartrot, rönnbärskompott, klyftpotatis

GRILLAD TONFISK
Rostad sesamsås, sparrisbroccoli, avokado, räkchips, korianderris

Ryggbiff, rödvinssås, purjolök, bacon, sellerikräm

Brynt smör, ärtor, lingon, picklad gurka, potatismos

SKOMAKARLÅDA
TISDAG

Gräddsås, rödbetspuré, hasselnötter, örtsallad
VITKÅLSBIFFAR

FILMJÖLKSMARINERAD STRÖMMING

ONSDAG
APELSINMARINERAT KYCKLINGBRÖST

Honungssås, bönor, morot, mandelkrisp, timjanpotatis
GRATINERAD KOLJA

Ingefärssås, blåmusslor, blomkål, fänkålscrudité, smörslungad potatis

Sallad

Soppa Vegetariskt

RÖDBETA
Honungsgratinerad chèvrekrutong,

hjärtsallad, valnötter

MOROTSSOPPA
Örtkvarg, chiliolja,

grillat rågbröd

BASILIKARISOTTO
Rostad körsbärstomat,

sparris, hjärtsallad, hyvlad ost

TORSDAG
KALVYTTERFILÉ

Tomatdressing, sötpotatisröra, fetaost, solrosfrön, bulgursallad
VARMRÖKT LAX

Röd pesto, grön sparris, bönor, dillslungad potatis

FREDAG
GRILLBUFFÉ

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

215:-

MONDAY
PORK TENDERLOIN

Mustard sauce, caramelized salsify, rowanberry compote, potato wedges
GRILLED TUNA

Roasted sesame sauce, asparagus broccoli, avocado, shrimp chips, coriander rice

Sirloin steak, red wine sauce, leek, bacon, celery cream

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

“SHOEMAKER'S BOX”
TUESDAY

Cream sauce, beetroot puree, hazelnuts, herb salad
CABBAGE PATTIES

HERRING MARINATED IN SOURMILK

WEDNESDAY
ORANGE MARINATED CHICKEN BREAST

Honey sauce, beans, carrot, almond crisp, thyme potatoes
GRATINATED HADDOCK

Ginger sauce, mussels, cauliflower, fennel crudité, butter-tossed potatoes

Salad

Soup

BEETROOT
Honey-gratinated chèvre crouton,

heart salad, walnuts

CARROT SOUP
Herb quark, chili oil, 

grilled rye bread

BASIL RISOTTO
Roasted cherry tomatoes, asparagus, 

heart lettuce, shaved cheese

THURSDAY
VEAL FILLET

Tomato dressing, sweet potato mash, feta cheese, sunflower seeds, bulgur salad
HOT SMOKED SALMON

Red pesto, green asparagus, beans, dill-tossed potatoes

FRIDAY
BARBECUE BUFFET

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

Vegetarian


