SALLSKAPSMENY 2025

GROUP MENU 2025

Galler for sdllskap som dr 12 eller fler
For groups of 12 or more

Var meny dr inspirerad av medelhavets gastronomi
i kombination med véra basta lokala ravaror

Our menu is inspired by Mediterranean gastronomy, combined with our best local ingredients

SNACKS

Pocherat ostron 65:-

Dillemulsion, syrad gurka, citron tapioka, puffat ris
Poached oyster, dill emulsion, pickled cucumber, lemon tapioca & fried buckwhea

Friterad Kroné&rtskocka 85:-

Basilikacreme & parmesan
Fried artichoke, basil cream & Parmesan

Gréna Oliver 55:-

Green olives

FORRATT
STARTERS

Kalixlsjrom - Smérstekt levain - Citron 285:-

40 g lsjrom fran Kalix, smérstekt levain, vispad smetana, citron, rodlsk & graslok
40g Kalix vendace roe, whipped smetana, lemon, red onion & chives

Véasterbottensost - Kantareller - Svartkal 175:-

Quiche med Véasterbottensost, smérstekta kantareller, svartkélsemulsion,

friterad svartkal, syrad lok & krasse
Quiche with Vésterbotten cheese, butter-fried chanterelles, black cabbage emulsion,
deep-fried black cabbage, pickled onions & cress

Rabiff - Primérbetor - Aggula 195:-

Réabiff pd héngmérat oxinnanlér, picklade primérbetor, saltbakade betor,

rédbetsflarn, confiterad daggula, syltad chili & skum pd Gammel Knas
Hand-cut beef, pickled & salt-baked beets, beetroot flarn, confit egg yolk,
pickled chili & foam on Gammel Knas cheese



VARMRATT
MAIN COURSE

Ryggbiff - Svartpeppar - Minimajs 415:-
230g grillad ryggbiff, sky med fermenterad svartpeppar, bakad minimajs,

gratdng pé matvete & rostad maijs, borettanalsk & krasseolja
230g grilled sirloin steak, gravy with fermented black pepper, baked baby corn,

gratin on wheat & roasted corn, shallots & cress oil

Kummelrygg - Rotselleri - Svartkal 355:-

Smérstekt kummelrygg, rotselleripuré sauterad kél friterad svartkdl & vitvinssés

med krondill, forellrom & gréslok
Butter-fried hake, celeriac puree, sautéed cabbage, deep-fried black cabbage & white wine

sauce with dill trout roe & chives

Pasta Scampi 295:-
Chili - & vitlsksmarinerade jétterédkor, vitt vin, linguine, ruccolq,

kérsbarstomater & Parmigiano Reggiano

Chili & garlic-marinated king prawns, white wine, linguine, arugula,

cherry tomatoes & Parmigiano Reggiano

SIDES
Pommes frites 65:-
Dillslungad Bj&repotatis 55:-
Grillat levainbrod 25:-
Tomatsallad 45:-

Vanligen meddela oss eventuella allergier
Please let us know regarding any allergies
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