Ikn drrink 101-e¢e maten

A drink before dinner

DRY MARTINI 130 kr

Tanqueray gin, Noilly Prat vermouth & oliver
Tanqueray gin, Noilly Prat vermouth & olives

NEGRONI 130 kr

Tanqueray gin, Carpano Classico vermouth & Campari
Tanqueray gin, Carpano Classico vermouth & Campari

KIR ROYAL 130 kr

Créme de Cassis & Champagne
Creme de Cassis & Champagne

SKALDJURSMENY
SEAFOOD

FORRATTER
STARTERS
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Sommarsallad med saltbakade gulbetor, getost,
salladsorter, valndtter och hallon — 140 kr

Summer salad with salt baked yellow beetroots,
goat cheese, herbs, walnuts and raspberries

Gazpacho med snow crab, halstrad pilgrimsmussla,
rodréka och blamusslor — 170 kr

Gazpacho with snow crab, seared scallop,
red shrimp and musxsels

Halstrad tonfisk med bakade tomater,
krispigt kycklingskinn och basilika — 165 kr

Seared tuna with baked tomatoes,
crispy chicken skin and basil

Rosabakad kalvtri-tip med sommargronsaker
samt dijon- och citrondressing — 140 kr

Pink veal-tri tip with summer vegetables and
dijon and lemon dressing
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Normandieostron med citron
Styck eller ett dussin — 35 kr/385 kr

Normandy oysters with lemon

Grillad hummer med citronsmor och rostat brod
Halv eller hel — 235 kr/398 kr

Grilled lobster served with lemon butter and toast

4

52

En néve rakor med citrusmajonnés
och rostat brod — 150 kr

One handful of boiled prawns served with
lemon mayonnaise and toast
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Grillade rédrakor slungade i
citronsmor samt rostat bréd och aioli
Halv eller hel 165 kr/315 kr

Barbecued red shrimps tossed in lemon butter,
toast and aioli

MUSSLOR MUSSELS

CLASSIQUE - Vitt vin, 16k och gradde

White wine, onion and cream

VEDETT — Chili, koriander, lime
och Vedett Extra White

Chili, coriander, lime and Vedett Extra White

TRYFFEL — Tryffelvelouté pa gradde
och Noilly Prat

Truffle velouté, cream and Noilly Prat

1/2 kg (forratt/starter) 145 kr
1/1 kg (varmratt/main course) 235 kr

Pommes frites & majonnas ingar vid bestéllning av 1 kg
French fries & mayonnaise included in order of 1 kg
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VARMRATTER
MAINS
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Cocobodnssauté med cocktailtomater, zucchini,
artskott och mozzarella — 224 kr

Cocobean sautee with cocktail tomatoes, zucchini,
pea shoots and mozzarella

Duvels varmrokta lax med tomat,
avokadokram, radisa och farskpotatis — 245 kr

Duvel's hot smoked salmon with tomato, avocado cream,
radish and new potatoes

Halstrad makrill med grénartscréme, morot, zucchini,
picklad 16k och spansk olivolja av picualoliver — 278 kr

Seared mackerel with spring pea cream, carrot, zucchini,
pickled onions and Spanish olive oil of picual olives

Kottbullar med pressgurka, rarérda lingon,
graddsas och potatispuré — 195 kr

Meatballs with pickled cucumbers, lingonberries,
cream sauce and potato puree

Duvels flaskkorv med citrusslungade cocobonor, bakade
cocktailtomater, inkokt steklok, rucola och oliver — 250 kr

Duvel's pork sausage with lemon tossed cocobeans,
baked cocktail tomatoes, poched onion, rocket and olives

Las Vegas strip steak med broccoli, citronsmor,
pommes frites och rodvinssas — 285 kr

Las Vegas strip steak with broccoli, lemon butter,
French fries and red wine sauce

Stekt ankbrost med inkokt persika, saltbakad rodIok, rostad

palsternacka och karemelliserat persikosmér — 298 kr

Seared duck breast with poched peach, salt baked red onion,
roasted parsnip and caramelized peach butter
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DESSERTER
DESSERTS

ERdas=— o o

Eton mess — jordgubbar, smultronsorbet,
marang och gradde — 125 kr

Eton mess — strawberries, wild strawberry sorbet,
meringue and whipped cream

Rabarber med havre- och mandelsmul,
kardemummakréam och rostad vit choklad — 105 kr

Rhubarb with oat and almond crumbs, cardamom cream
and roasted white chocolate

Creme br@ilée — 105 kr
Creme briilée

En kula sorbet/glass — 35 kr
A scoop of sorbet/ice cream

Belgisk chokladtryffel smaksatt
med Rochefort 10 — 35 kr

Belgian chocolate truffle flavored with Rochefort 10

Utvalda ostar med marmelad, kumminkné&cke
och Cronwalls d&ngshonung fran Herrang — 145 kr

Selection of cheese served with marmalade,
crisp bread with caraway seeds and
Mr. Cronwall’s honey from Herréng

En bit ost — 50 kr
A slice of cheese
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KAFFE COFFEE

Kaffe 30 kr, Cappuccino 35 kr, Kaffe Latte 35 kr,
Espresso 30 kr, Espresso dubbel 35 kr,
Macchiato 35 kr, Te 30 kr

I'n drink efterr maten

An after-dinner drink

SON OF A GUN 130 kr

Bulleit Rye whiskey, Portvin, kaffebitter & [ader
Bulleit Rye whiskey, port wine, coffee bitters & leather

BELLE MADEMOISELLE 130 kr

Pampero blanco rom, persika, hemgjord grenadin & lime
Pampero blanco rum, peach, house made grenadine & lime




