THE

SIANG. A/

WVINEBAZ &BITRO
Mena de la Saint 55,/”%%%

L00sek

«é[mme%zmc/ie
Ostron & Champagne
Entree
Svensk l6jrom, graddfil, rodIok, graslok, toast, brynt smor

La Mer

Angad piggvar, stekt hummer och bisque, tryffel
La Viande

Helstekt oxfile, pepparsds, brytbonor, hasselbackspotatis

Qessert

Citron sabayonne, vaniljglass, mardng, olivolja, havssalt

Rt fwfr

Macarons & choklad

Vinpadet {100k



THE

SIANG A/

IVINED AN &P TRO
Menu de Lo Saint 5?’[0’%14)‘9

500wk

Anmusebouche
Oyster & Champagne
Entrée
Swedish bleak roe, sour cream, red onion, chives, toast,
browned butter

La Mer

Steamed turbot, fried lobster & bisque, truffle
La %M@Ze

Beef fillet, pepper sauce, green beans, potatoes "hasselback”

Qessert

Lemon sabayonne, vanilla ice cream, meringue, olive oil,
sea salt

Rl faw

Macarons & chocolate

Line pairing 100sek



