DAGENS LUNCH

Alla ratter 169:- / Grillbuffé 215:-
Seniorrabatt kl 13-14 145:-

MANDAG

FLASKFILE
Senapssds, karamelliserad svartrot, rénnbdrskompott, klyftpotatis
GRILLAD TONFISK
Rostad sesamsds, sparrisbroccoli, avokado, rakchips, korianderris

TISDAG

SKOMAKARLADA
Ryggbiff, rodvinssds, purjoldk, bacon, sellerikram
FILMJOLKSMARINERAD STROMMING
Brynt smor, dartor, lingon, picklad gurka, potatismos
VITKALSBIFFAR
Graddsds, rodbetspuré, hasselnotter, ortsallad

ONSDAG

APELSINMARINERAT KYCKLINGBROST
Honungssds, bonor, morot, mandelkrisp, timjanpotatis

GRATINERAD KOLJA
Ingefdrssds, bldmusslor, blomkal, fankdlscrudité, smorslungad potatis

TORSDAG

KALVYTTERFILE
Tomatdressing, sotpotatisrora, fetaost, solrosfron, bulgursallad
VARMROKT LAX
Rod pesto, gron sparris, bonor, dillslungad potatis

FREDAG

GRILLBUFFE
Kockens val av kott, fisk, kyckling och vegetariskt

Med sdser, tillbehér och stor salladsbuffé

215:-

S

RODBETA
Honungsgratinerad chevrekrutong,

hjartsallad, valnotter
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MOROTSSOPPA BASILIKARISOTTO

Or’rkvorg chiliolja Rostad kdrsbdrstomat,

grillat régbrad sparris, hjartsallad, hyvlad ost

TODAY'S LUNCH

All dishes 169:- / Grill Buffet 215:-
Senior discount 1-2 pm 145:-

MONDAY

PORK TENDERLOIN
Mustard sauce, caramelized salsify, rowanberry compote, potato wedges
GRILLED TUNA
Roasted sesame sauce, asparagus broccoli, avocado, shrimp chips, coriander rice

TUESDAY

“SHOEMAKER'S BOX”
Sirloin steak, red wine sauce, leek, bacon, celery cream

HERRING MARINATED IN SOURMILK
Browned butter, peas, lingonberries, pickled cucumber, mashed potatoes
CABBAGE PATTIES
Cream sauce, beetroot puree, hazelnuts, herb salad

WEDNESDAY

ORANGE MARINATED CHICKEN BREAST
Honey sauce, beans, carrot, almond crisp, thyme potatoes

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

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

Shfndf
BEETROOT

Honey-gratinated chevre crouton,
heart salad, walnuts

5° bufr %%7?%%

CARROT SOUP BASIL RISOTTO
Herb quark, chili oil, Roasted cherry tomatoes, asparagus,
grilled rye bread heart lettuce, shaved cheese




