Duvel Cale
MIDDAGSMENY

Forritter / Starters

Hummersoppa med sjokorall och dillolja 150 kr
Lobster soup with samphire and dill oil

Toast Skagen 160 kr /220 kr
Shrimp Toast Skagen

En néve rokta rakor med citronmajonnés och rostat bréd 170 kr
A handful of smoked prawns served with lemon, mayonnaise and toast

Klassisk rabiff med tillbehdr. Hel portion serveras med pommes frites 160 kr / 220 kr
Classic style steak tartar with condiments. Whole portion is served with fries

Moules Classique - Musslor med vitt vin, 16k, vitlok och gradde 150 kt / 220 kr

Hel portion serveras med pommes frites och majonnis
Moules Classique - Mussels with white wine, onion, garlic and cream. Full portion is served with fries and mayonnaise

Varmritter / Main courses

Kokets tips 220 kr
Kitchen's special

Risotto med kastanjechampinjoner, rucola, parmesan och salsa verde 220 kr
Risotto with portobello mushrooms, rucola, parmesan and salsa verde

Fisk- och skaldjursgryta med aioli och krutonger 220 kr
Fish and seafood stew with aioli and croutons

Oxfilé tournedos med smorstekt svamp, sockerértor, rodvinssas och rostad potatis 220 kr
Fillet of ox with butterfried mushrooms, sugar snaps, red wine sauce and roasted potatoes

Hamburgare gjord pa grain-fed oxbringa och hégrev med Seriously strong cheddar, picklad silverlék, semitorkad tomat, jamén
serrano, sweet chipotleaioli och pommes frites 220 kr

Hamburger made of grain fed brisket of beef and chuck roll with Seriously strong cheddar, pickled silver onion, semi dried tomato, jamén
serrano, sweet chipotle aioli and fries

Desserter / Desserts

Apfelstrudel med lattvispad vaniljgradde 115 kr
Apple strudel with whipped vanilla cream

Citrustartelett med tonkabonglass, chokladstenar och karamelliserade macadamiandtter 115 kr
Citrus tartelette with tonka bean ice cream, chocolate stones and caramelized macadamia nuts

En kula sorbet/glass 45 kr
A scoop of sorbet/ice cream

Belgisk chokladtryffel smaksatt med Trappist Rochefort 40 kr
Belgian chocolate truffle flavored with Trappist Rochefort



