FORRATTER
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Kantarellsoppa med syltade kantareller, tryffelolja
och chorizosmulor 160 kr
Chanterelle soup with pickled chanterelles, truffle oil and
chorizo crumbs

Raraka med kalixléjrom, smetana och picklad rodlok 290 kr
Swedish hash brown with caviar of Kalix, sour cream and pickled red onion

Hummer - och laxravioli med grona artor, basilikasmorsas
och rokt forellrom 220 kr
Lobster and salmon ravioli with green peas, basil butter sauce
and smoked trout roe

Husets varmrokta lax med hostbetor, pepparrotscréeme, ortsallad
och krutonger 180 kr
The house hot-smoked salmon with autumn beets, horseradish cream,
herb salad and croutons

Skagenréra med brioche, 16jrom, értsallad och syltad tomat 180/ 270 kr
Shrimp Skagen with brioche, bleak roe, herb salad and pickled tomato

Kantarelltoast pa levainbrod med riven svedjanost fran norra Vasterbotten
och chips pa lufttorkad skinka 170 / 280 kr
Chanterelle toast on levain bread with grated svedjan cheese from northern
Vasterbotten and prosciutto chips

SKALDJUR
SEAFOOD
Ostron - Sentinelles no3 med schalottenldksvinagrett

Styck eller ett dussin 50 /540 kr
Opyster - Sentinelles no3 with shallot vinaigrette

En nave rokta rakor med saffransaioli och rostat surdegsbrod 170 kr
A handful of smoked shrimps with saffron aioli and roasted
sourdough bread

Smorbakade havskraftor med gremolata, grillad citron och
surdegsbrod 250/ 450 kr
Hel portion serveras med pommes frites
Butter baked langoustine with gremolata, grilled lemon and levain bread
Full portion is served with fries

Allergener? Fraga personalen.
Allergies? Ask your waiter/waitress.

VARMRATTER
G M Ao INS >

Kantarell- och ricottafylld cannelloni med tomatsas, vitlékschips,
ruccola och riven parmesan 290 kr
Chanterelle and ricotta cheese filled cannelloni with tomato sauce,
garlic chips, arugula salad and grated parmesan cheese

Fisk- och skaldjursgryta med saffransaioli och krutonger 290 kr
Fish and seafood chowder with saffron aioli and croutons

Angad torskrygg med vitvinssas, grasldksolja, ortsallad,
picklad fankal och rakor 440 kr
Poached cod loin with white wine sauce, chive oil, herb salad,
pickled fennel and shrimps

Viltwallenbergare med potatispuré, kantareller, rarérda lingon,
16kslungade &rtor och brynt smor 280 kr
Wallenbergare — Game patty with mashed potatoes, chanterelles,
lingonberries, onion tossed peas and browned butter

Kryddstekt hjortinnanlar med potatisfondant, morotspuré, rodbetor
och viltsky 390 kr
Spice roasted venison topside with potato fondant, carrot puree,
beetroots and venison sauce

Oxfilé tournedos med oxsvansragu, krispig potatisterrin, smorkokt 16k
och oxsvanssky 440 kr
Fillet of beef with ox tail ragu, crispy potato terrine, butter boiled onion
and ox tail sauce
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TEATERMENY
© THEATRE MENU ©

Kantarellsoppa med syltade kantareller, tryffelolja
och chorizosmulor
Chanterelle soup with pickled chanterelles, truffle oil
and chorizo crumbs

Husets varmrokta lax med hostbetor, pepparrotscréme,
ortsallad och krutonger
The house hot-smoked salmon with autumn beets,
horseradish cream, herb salad and croutons

Angad torskrygg med vitvinssés, grasldksolja, drtsallad,
picklad fankal och rakor
Poached cod loin with white wine sauce, chive oil,
herb salad, pickled fennel and shrimps

Poached cod loin with white wine sauce, chive oil,
herb salad, pickled fennel and shrimps
Spice roasted venison topside with potato fondant,
carrot puree, beetroots and venison sauce

Créeme brilée
Créme briilée

Chokladmoussetrilogi med 6lpocherade kdrsbar
och hasselnétsflarn
Chocolate mousse trilogy with beer poached cherries
and hazelnut tuile

Tva ratter/ Two courses 490 kr

Tre ratter/ Three courses 620 kr
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MUSSELS
Classique
Vitt vin, 10k, vitlok, timjan och gradde
White wine, onion, garlic, thyme and cream

Parmesan
Vitt vin, gradde, parmesan, chili, timjan och vitlok
White wine, cream, parmesan cheese, chili, thyme and garlic

Kloster
Klosterdl, bacon, selleri, 16k, vitlok, tomat och timjan
Abbey beer, bacon, celery, onion, garlic, tomato and thyme

1/2 kg (forratt/starter) 190 kr
1/1 kg (varmréatt/main course) 280 kr

Pommes frites och majonnés ingar vid bestallning av 1 kg
Fries and mayonnaise included in order of 1 kg

DESSERTER
DESSERTS
Chokladmoussetrilogi med 6lpocherade kdrsbar och
hasselnétsflarn 140 kr

Chocolate mousse trilogy with beer poached cherries and
hazelnut tuile

The Dome - Brownie med vaniljglass, saltrostade hasselnotter
och kola- och cognacsas 160 kr
The Dome - Brownie with vanilla ice cream, salt roasted hazelnuts
and caramel and cognac sauce

Baked Alaska — Vaniljglass, hallonsorbet, mandelkaka och
italiensk marang 180 kr
Baked Alaska - Vanilla ice cream, raspberry sorbet, almond cake
and Italian meringue

Creme bralée 130 kr
Creme briilée

En kula sorbet/glass 70 kr
A scoop of sorbet/ice cream

Belgisk chokladtryffel smaksatt med Val Dieu Grand Cru 60 kr
Belgian chocolate truffle flavored with Val Dieu Grand Cru

Glom inte att folja oss har:
Don't forget to follow us here:

n FACEBOOK.COM/DUVELCAFE INSTAGRAM.COM/DUVELCAFE
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