MENY / MENU

CAVIAR 15/30G

VARMRATTER / MAIN COURSE

OSCIETRA CAVIAR 550/ 895
HUSO GOLD CAVIAR 450 /795
BAERII CAVIAR 350 /595

Serveras med blinier - graslok - creme frachie
Served with blinis - chives - créme fraiche

OSTRON / OYSTERS

OSTRON FINE DE CLAIRE 1st45:-/3st120
Schalottenvinagrett - citron / Shallot vinaigrette - lemon

OSTRON VIEW STYLE 1st 55:- /3 st 150
"Padthai” - soya - palmsocker - chiliolja - jordnotter - lime
"Pad Thai” - soy sauce - palm sugar - chili oil - peanuts - lime

FORRATTER / STARTERS

KALIX LOJROM / BLEAK ROE 30 G 295

Smorstekt brioche - citron - graslok - creme fraiche - silverlok
Butter-fried brioche - lemon - chives - créme fraiche - silver onion

RABIFF / BEEF TARTARE 235
Rabiff pa svensk oxfilé - N’dujakram - krispig 16k — zucchini -
tomater - korvel

Beef Tartare made from Swedish Tenderloin - N’ duja cream -

crispy onion - zucchini - tomatoes - chervil

HALLEFLUNDRA / HALIBUT 235

Crudo pa hélleflundra - blodapelsin - gurka - pepparrot -
kumquat - puffat ris
Crudo of halibut - blood orange - cucumber - horseradish -
kumquat - puffed rice

KANTARELLER / CHANTERELLES 225
Inkokt potatis - kantarell - senapsfro - Karljohansvamp

skum - tagetes - tryffel

Poached potato - chanterelle - mustard seeds - porcini

foam - marigold - truffle

CHAWANMUSHI 125

Havskréfta — dashi - hasselnotsolja
Langoustine - dashi - hazelnut oil

SVENSK OXFILE / SWEDISH TENDERLOIN 595

Kantareller - krispig potatis - dragon - gronkal - vitlokssmor -
rodvinsas

Chanterelles - crispy potatoes - tarragon - kale - garlic butter -
red wine sauce

RABIFF / BEEF TARTARE 385
Rabiff pa svensk oxfilé - N'dujakram - krispig 16k - zucchini -
tomater - korvel - pommes frites

Beef Tartare made from Swedish Tenderloin - N’ duja cream -

crispy onion - zucchini - tomatoes - chervil - fries

ANKBROST / DUCK BREAST 375

Terrine pa anklar och anklever - morot - plommon - timutpeppar
Terrine of duck leg and foie gras - carrot - plum - timut pepper

HALLEFLUNDRA / HALIBUT 385

Blomkal - smorbakad potatis — gurka - Avruga caviar -
kycklingbuljong

Cauliflower - butter-baked potato - cucumber - Avruga caviar -
chicken broth

HELSTEKT RODTUNGA / WHOLE ROASTED DOVER SOLE 395

Kapris - rodbetor - vitvinskokt potatis — brynt smor - dill -
fankalspollen

Capers - beets - white wine-braised potatoes — browned butter -
dill - fennel pollen

FRITERAD RISOTTO / FRIED RISOTTO 345

Rostad majskram - gronkal - timutpeppar - Almnas tegel ost -
sparrisbroccoli

Roasted corn cream - kale - timut pepper - Almnds Tegel cheese -
broccolini

DESSERT

VALRHONA 165

Kram pa Jivarachoklad - havtorn - chokladglass - oxalis
Cream with Jivara chocolate - sea buckthorn - chocolate
ice cream - oxalis

STICKY TOFFEE PUDDING 150

Mjolkglass - salt kolasas — hasselnotter
Milk ice cream - salted caramel sauce — hazelnuts

BLABAR / BLUEBERRY 160
Mascarpone - hallonmarang - blabarssorbet - karamellmérdeg
Mascarpone - raspberry meringue - blueberry sorbet - caramel
shortbread

Vanligen informera om du har allergier eller behover mer ingaende information om vara ratter.
Please inform us if you have any allergies or need detailed information about our dishes.

RIVERTONVIC\W
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3-RATTERS MENY / 3-COURSE MENU

MENY / MENU VEGETARISK / VEGETARIAN

KANTARELLER / CHANTERELLES KANTARELLER / CHANTERELLES
Inkokt potatis - kantarell - senapsfro - Karljohansvamp skum - tagetes Inkokt potatis - kantarell - senapsfré - Karljohansvamp skum -
- tryffel tagetes - tryffel
Poached potato - chanterelle - mustard seeds - porcini foam - Poached potato - chanterelle - mustard seeds - porcini foam -
marigold - truffle marigold - truffle
ANKBROST / DUCK BREAST ARANCINI
Terrine pa anklar och anklever - morot - plommon - timutpeppar Arancini - majskram - gronkal - timutpepparsky - Almnas Tegelost
Terrine of duck leg and foie gras - carrot - plum - timut pepper Arancini - corn cream - kale - Timut pepper gravy - Almnds Tegel cheese
Eller / or VALRHONA

Valrhona chokladkram - havtorn - chokladglass
Valrhona chocolate cream - sea buckthorn - chocolate ice cream

HALLEFLUNDRA / HALIBUT
Blomkal - smorbakad potatis - gurka - Avruga caviar -
kycklingbuljong
Cauliflower - butter-baked potato - cucumber - Avruga caviar -
chicken broth

VALRHONA

Valrhona chokladkram - havtorn - chokladglass
Valrhona chocolate cream - sea buckthorn - chocolate ice cream

745 745

Vanligen informera om du har allergier eller behdver mer ingdende information om vara ratter.
Please inform us if you have any allergies or need detailed information about our dishes.
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6-RATTERS MENY / 6-COURSE MENU

MENY / MENU

CHAWANMUSHI

Havskrafta - dashi - hasselnotsolja
Langoustine - dashi - hazelnut oil

HALLEFLUNDRA / HALIBUT

Crudo pa hélleflundra - blodapelsin — gurka - pepparrot -
kumquat - puffat ris

Crudo of halibut - blood orange - cucumber - horseradish -
kumquat - puffed rice

HUMMER / LOBSTER

Hummer - kantarell - majs - hummer- och svampbuljong - tagetes
Lobster - chanterelle - corn - lobster and mushroom broth - marigold

ANKBROST / DUCK BREAST

Ankbrost - morot - anklever - plommon - timutpeppar
Duck breast - carrot - foie gras - plum - Timut pepper

RODBETOR / BEETROOT

Rodbetor - getostglass - yoghurt - Marconamandel
Beetroot - goat cheese ice cream - yogurt - Marcona almond

VALRHONA

Valrhona chokladkram - havtorn - chokladglass
Valrhona chocolate cream - sea buckthorn — chocolate ice cream

1095

Vanligen informera om du har allergier eller behdver mer ingdende information om vara ratter.
Please inform us if you have any allergies or need detailed information about our dishes.
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