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GRUPPMENYER

-> Hela séllskapet enas om en och samma meny.
Glom inte att tala om for oss om ni &r allergiska eller
Onskar specialkost etc. <
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Grillad gron sparris
Med cironsmor och pecorino

Grillad roding
med fankal, radisor, forellrom, dillinlagd gurka,
hollandaisesas och farskpotatis

Chokladfondant
med vaniljglass och hasselnotter

Meny: 590 kr
Vinpaket: 390 kr
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Vedugnsbakad brioche

med I6jrom, citroncreme och rodlok

Grillad ryggbiff pa benet
Serveras “family style” pa bordet med
blandsallad, bearnaisesas,
rédvinssky och pommes

Créme brdlée
med vanilj

Meny: 630 kr
Vinpaket: 425 kr
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+ GRILL SPECIAL -

HALV GRILLAD HUMMER

med 6rtsmor och salsa fresca

WAGYU- JAPANESE BLACK- RYGGBIFF
Kvalitet A5 (hogsta mojliga) (JAP)

med bearneise, rddvinssky, friterad potatis
och blandsallad

MARSHMALLOWS
med vaniljglass och kolasas

Meny: 1590 kr Vinpaket: 560 kr

Alla vara menyer kan kompletteras med var ostbricka fér 125 kronor per person.
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WINE CELLAR MENU (5%

-> Please note that the whole party should choose
one and the same menu. Don’t forget to let us
know about any allergies or special diets. <
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Grilled green asparagus
with lemon butter and pecorino

Grilled char
with fennel, radish, hollandaise sause, cucumber wit
dill, trout roe and boiled potatoes

CHOCOLATE FONDANT
with vanilla ice cream and hazelnuts

Menu: 590 SEK
Wine pairing: 390 SEK
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* GRILL SPECIAL *

CLASSIC

Brioche from the wood oven
with bleak roe, lemon cream and red onion

Grilled beef on the bone
served “family style” on your table with french
fries, mixed green salad, béarnaise sauce and
red wine sauce

Creme brilée
with vanilla

Menu: 630 SEK
Wine pairing: 425 SEK

HALF GRILLED LOBSTER
with herb butter and salsa fresca

WAGYU - JAPANESE BLACK - STRIPLOIN

. Quality A5 (highest possible) (JAP)

served with béarnaise sauce, red wine sauce,
mixed sallad and French fries

MARSHMALLOWS
with vanilla ice cream and caramel sauce

Menu: 1590 SEK Wine pairing: 560 SEK

H All our menus can be complemented with our cheese platter for 125 SEK per person.




