FORRATTER

STARTERS

Hummersoppa
Raraka
Skagenrora
Rostad benmarg
Steak tartar

Pumparisotto

rokt créme fraiche och kraftstjartar
Lobster soup with smoked creme fraiche and crayfish tails

finsk 16jrom, smetana och picklad rodlok
Swedish hash brown with finnish bleak roe, sour cream and pickled red onion

citronbrioche, 16jrom, 6rtsallad och syltad tomat
Shrimp Skagen with lemon brioche, bleak roe, herb salad and pickled tomato

kapris- och persiljesallad samt rostat surdegsbrod
Roasted bone marrow with caper and parsley salad and toasted sourdough bread

pa picanha med kapris, dggula, surdegskrutonger och riven parmesan
Steak tartare with picanha, capers, egg yolk, sourdough croutons and grated parmesan

ugnsbakad pumpa, salvia, brynt smor och rostade pumpafrén
Pumpkin risotto with baked pumpkin, sage, browned butter and roasted pumpkin seeds

HUVUDRATTER

MAINS

Bakad spetskal

Fisk- och skaldjursgryta
Helstekt rodtunga
Hjortwallenbergare
Godkalvsentrecote

Lammrostbiff

misosmor, friterad schalottenlok, drtsallad och hasselnétter
Baked pointed cabbage with miso butter, fried shallots, herb salad and hazelnuts

rod curry, kokos, koriander
fish and seafood stew, red curry, coconut, coriander

saffran- och vitloksfrasta rotfrukter, champinjoner, handskalade rakor och farskpotatis
Whole fried red sole, saffron and garlic sautéed root vegetables, mushrooms, shrimps and new potatoes

potatispuré, ginmarinerade lingon, brynt smér och 16kslungade artor

Venison patty with potato purée, gin marinated lingonberries, browned butter and onion tossed peas

benmaérgssas, bakad tomat och risotto milanese
Grilled veal entrecdte with bone marrow sauce, baked tomato and risotto milanese

getostgratinerad potatisterrin, oliv- och rosmarinsas och ortglaserade morotter

160:-

290:-

180/ 270:-

170:-

190:-

170:-

290:-

290:-

390:-

360:-

390:-

370:-

Lamb roast beef with goat cheese gratinated potato terrine, olive and rosemary sauce and herb glazed carrots

DESSERTER

DESSERTS

Vit chokladcheesecake
Tarte tatin

Baked Alaska

Creme br{ilée

Choklad

Sorbet/glass

med korsbarskompott
White chocolate cheesecake with cherry compote

smaksatt med kanel, stjdrnanis och vanilj serveras med vaniljglass
Tarte tatin flavored with cinnamon, star anise and vanilla served with vanilla ice cream

romflamberad vaniljglass, hallonsorbet, mandelkaka och italiensk marang

Rum flambéed Baked Alaska — Vanilla ice cream, raspberry sorbet, almond cake and italian meringue

créeme br(ilée
creme brilée

belgisk chokladtryffel smaksatt med Val-Dieu Grand Cru
belgian chocolate truffle flavored with Val-Dieu Grand Cru

en kula av kvéllens smaker
a scoop of sorbet/ice cream

150:-

160:-

180:-

130:-

60:-

70:-

MUSSLOR
MUSSELS

Classique
vitt vin, 16k, vitlok, timjan, gradde
white wine, onion, garlic, thyme, cream
Asian
kokosmijolk, galangal, chili, citrongras, vitlok
coconut milk, galangal, chili, lemon grass, garlic
Kloster
klosterdl, bacon, selleri, 16k, vitlok, tomat, timjan
abbey beer, bacon, celery, onion, garlic, tomato, thyme

1/2 kg (forratt) 190:-
1/2 kg (starter)

1 kg med pommes, majonnds (varmratt) 280:-
1 kg with fries and mayonnaise (main)

OSTRON
OYSTERS

Super Choronfils no.3
med schalottenldksvinagrett

Styck eller ett dussin 50 / 540:-
Super Chironfils no.3 with shallot vinaigrette

TEATERMENY
THEATRE MENU

Hummersoppa
rokt creme fraiche och kraftstjartar
Lobster soup with smoked creme fraiche and crayfish

ROkt lax
sveciacreme, ortsallad, pepparrot, surdegskrutonger
Smoked salmon with svecia cheese creme, herb salad,
grated horseradish and sourdough croutons

Halstrad regnbagsfilé
kronértskocka, ostronskivling och citronsmorsas
Pan fried rainbow trout fillet with artichoke, fried oyster
mushroom and lemon butter sauce

Hjortwallenbergare
potatispuré, ginmarinerade lingon, brynt smor
och 16kslungade artor
Venison patty with potato puree, gin marinated
lingonberries, browned butter and onion tossed peas

Créme br(ilée
Creme brllée

Vit chokladcheesecake
med korsbarskompott
White chocolate cheesecake with cherry compote

Tva ratter/ two courses 490:-
Tre ratter/ two courses 620:-

Duvel Cale




