Forratter - Starters

Krabbkaka Caesarsallad

Krabbkaka, grillade jatterakor, — caosarsallad med stekt rygghiff
dppel- & fankalscrudité sam miso- & eller avokado och halloumi samt

Rodbetor

Rodbetor, tomat- & fikontartar
med ruccola, rfor,

pinjenditter, salfgurka samt dilldressing farskhyvlad parmesan och
pepparkvarg (L7.8,10) (12310) krutonger
(1347.10)

Beetroot, tomato- & fig artar ~ Crabcake, grilled tiger prawn, appel-  aosaralad with pan fried sirloin

with crispy rocket, pea, pine & fennel crudite with miso- & dill  beef or avocado and halloumi with

nuts, gherkins and pepper dressing (1,2,3,10) freshly shaved parmesan and
quark (17810) crutons (13.4.7.10)

45:- Halv/Half 150: - Hel/Whole 245 : -
135:-

Varmratter - Main Courses

Rostad butternutpumpa

Rostad butternutpumpa, svart tryffel- & chevrerisoni, svartkal, roscofflok, citron- & timjansds (1,3,7,12) 250:-
Roasted pumpkin, black truffle- & chevre risoni, kale, roscoff onion, lemon- & thyme sauce (1,3,7,12)

Ankbrost

Ankbrdst, potatisterrine, apelsin- & timjanbrdserade mordtter, brysselkal, tranbdr- & rodvinssds (7,12)280: -
Duck breast, potato terrine, orange- & thyme braised carrots, brussel sprouts, cranberry- & red wine sauce(7,12)

Roding, sauterad potatis & spenat, stekta kantareller, Riesling- & dragonsas (4,7,12) 275:-

Artic char, sauteed spinach & potatoes, fried chantarelles, Riesling- & tarragon sauce (4,7,12)

Hogrevshamburgare

Hogrevshamburgare med bhq- bréserad oxbringa, roki cheddar, jalapeno-bearnaise och pommesfrites (1,3,7,12) 235: -

Chuck steak burger with bbq braised brisket, smoked cheddar, jalapeno bearnaise and fries (1.3,7,12)

‘Beyondburgare

Beyondburgare med brioche, avocado, rokt cheddar, jalapefio- bearnaise och pommes frites (1,3,7,12) 235:-
Beyond burger with brioche, avocado, smoked cheddar, jalapenio bearnaise and fries (1.3,7,12)

Desserter - Desserts

Mascarpone- hrilée

Mascarpone-bralée, korsharskompott, basilika granité (3,7) 150: -
Mascarpone brulée, cherry compote, basil granité (3,7)

Urval av hemgjorda tryftlar

Selection of homemade truffles 4 pieces (7.8,12) 90:-

Vara mejerier och gronsaker ar
ekologiska och nérodlade i den mén
det gar. Al fisk &r MSC-miljomérkt.
Our dairies and vegetables are pref-
erably organic and locally grown.
All fish is MSC eco-labelled.

Tulegatang

By Hotel Birger]arl

Tisdag - Lordag Oppet 17.00-22.00
Tuesday - Saturday Open 5 pm - 10 pm

| Snacks |

Marinerade oliver 50:-
Marinated olives

Réksmorgas pd danskt rgbrod med dillmajonnds och dgg (12,3) 190:-
Prawn sandwich on Danish rye, dill mayonnaise and egg %1 23)

Ekologiska ostar frn lokala gardsmejerier, urval av charkuterier (17) 165:-
Locally sourced ecological cheeses, fine selection of charcuterie (1,7)

Fordrink!

Kylda bubblor, gott vin pa glas, hantverksol eller en cocktail?

Du vet vl att vi alltid har goda alkoholfria alternativ? Fraga din servitor!

Fancy a cocktail, chilled bubbels or a glass of wine?
We also have non-alcoholic beverages, ask your swaiter!

Ge bort en god gava!
Kop ett presentkort pa en middag i vér restaurang, presenten som uppskattas!
Skanna koden nedan och landa i vér presentkortsshop.

Scan me

Tulegatan 8 by Hotel Birger Jarl
A: Tulegatan 8,113 53 Stockholm

E: restaurant@birgerjarl.se

W:birgerjarl.se

T:+46 (0) 8 67418 00

Allergener | Allergens

1. Gluten | Gluten 2. Kréftdjur | Crusteceans 3. Agg | Egg 4. Fisk | Fish 5. Jordnitter | Peanuts 6. Sojabonor | Soyabeans
7.Mjolk | Milk 8. Notter & mandel| Nuts & almonds 9. Selleri | Celery 10. Senap| Mustard 11. Sesamfron | Sesame seeds
12. Svaveloxid & sulfit | Sulphur dioxide & sulfit 13. Lupin | Lupin 14. Blotdjur | Mollusk

Folj oss i sociala kanaler

ﬁ @hotelbirgerjarl









