FORRATTERSTARTERS J MUSSLOR

Kantarellsoppa syltade kantareller, chorizosmulor 170:- MUSSELS

chanterelle soup with pickled chanterelles, chorizo crumbles Classique

vitt vin, 10k, vitlok, timjan, gradde

Ravioli getost, ricotta, brynt smor, paron, salvia, mandel 170:- - _ )
ravioli with goat cheese, ricotta, browned butter, pear, sage, almonds white wine, onion, garlic, thyme, cream
Parmigiano
Sotad tonfisk avokado, yuzu ponzo, misomajonnés, friterad nori 180:- vitt vin, 16k, vitlok, parmesan, fankal, gradde
seared tuna with avocado, yuzu ponzu, miso mayonnaise, deep-fried nori white wine, onion, garlic, parmesan, fennel, cream
Toast Skagen rostat japansk mjolkbrod, 16jrom, drtsallad, syltad rodlok 180 / 280:- Kloster
shrimp skagen with toasted japanese milk bread, bleak roe, herb salad, pickled red onion klosterdl, bacon, selleri, 16k, vitlok, tomat och timjan

abbey beer, bacon, celery, onion, garlic, tomato, thyme
Kantarelltoast graddkokta kantareller, surdegsbréd, parmaskinka, sallad, syrad rodldk, svedjans gardsost 180/ 280:-
fran norra vasterbotten
chanterelle toast - creamy chanterelles on sourdough bread with parma ham, salad, pickled red onion,
and svedjan farm cheese from northern vésterbotten

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

1 kg med pommes, majonnas (huvudratt) 290:-

\ 1 kg with fries, mayonnaise (main)
HUVUDRATTE R MAINS
Cannelloni kantareller, ricotta, tomatsés, ortsallad, rostad mandel, hyvlad parmesan 290:- OYSTERS
chanterelle and ricotta filled cannelloni with tomato sauce, herb salad, roasted almonds, grated parmesan Super Choronfils no.3
Fisk- och skaldjursgryta rod curry, kokos, koriander 290:- S?eg slclhalotitgnlolfsvslga/g;jg
fish and seafood stew with red curry, coconut, coriander y.c N .er € gssm A
Super Chironfils no.3 with shallot vinaigrette
Helstekt rodtunga saffran- och vitloksfrasta rotfrukter, champinjoner, handskalade rakor, farskpotatis 380:-
whole fried red sole with saffron and garlic sautéed root vegetables, mushrooms, shrimps, new potatoes / T E A T E R M E N Y
Kalvkottbullar potatispuré, pressgurka, rarérda lingon, graddsas 250:- THEATRE MENU
veal meatballs with mashed potatoes, pickled cucumber, stirred lingonberries, cream sauce
) A Kantarellsoppa
Godkalvsentrecote cognacsas, smorkokta mordtter, bladspenat, mandelpotatiskaka 390:- syltade kantareller chorizosmulor
veal ribeye with cognac sauce, butter-braised carrots, spinach, almond potato cake chanterelle soup with pickled chanterelles,

chorizo crumbles

Pumparisotto
salvia, brynt smor, rostade hasselnétter
pumpkin risotto with , sage, browned butter,
roasted hazelnuts

Oxfilé tournedos benmargssmor, gravad dggula, smorstekta kantareller, vitldksslungad pommes, riven parmesan 480:-
beef tournedos, bone marrow butter, cured egg yolk, butter-fried chanterelles, garlic-tossed fries, grated parmesan

DESSERTERDESSERTS Halstrad rédingfilé

smorstekta kantareller, rokt forellromssmaorsas,
ortsallad, friterad schalottenldk

seared arctic char fillet with butter-sautéed chanterelles,

smoked trout roe butter sauce, deep-fried shallots

Vit chokladcheesecake  blabarskompott, karamelliserad vit choklad, lemon curd 160:-
white chocolate cheesecake with blueberry compote, caramelized white chocolate, lemon curd

Mille-feuille kaffekram, chokladcrémeux, apelsingelé, pistageglass 160:- Hjortinnanlar
mille-feuille with coffee cream, chocolate crémeux, orange gel, pistachio ice cream rostad palsternacka, portvinssds, ginmarinerade
lingon, krispig gronkal, potatispuré
Tartbit lyxig choklad- och karamelltarta i fyra lager 180:- venison topside with roasted parsnip, port wine sauce,
a slice of luxurious four-layer chocolate and caramel cake gin-marinated lingonberries, crispy kale, potato purée
Creme brilée créme briilée 130:- R alz
creme briilée Creme brAu,lee
Creme bralée
Chokladcrémeux en kula chokladcrémeux med olivolja och havssalt 70:- Vit chokladcheesecake
one scoop of chocolate crémeux with olive oil and sea salt blabarskompott, karamelliserad choklad, lemon curd
white chocolate cheesecake with blueberry compote,
Sorbet/glass en kula av kvillens smaker 70:- caramelized white chocolate, lemon curd

one scoop of sorbet/ice cream

Tva ratter/ two courses 520:-
\ Tre ratter/ two courses 650:-

Duvel Cale




