05 DEC - 09 DEC KL.11:30 - 14:00

Veckans | This Week

Tuleg

atand

By Hotel Birger]arl

Soppa | Soup

s | SOtt| Sweets

(hampinjonsoppa med tryfflad ostronskivling och osttoast (1,7,9,12)

Mushrooms soup with truffled oyster mushrooms and cheese toast (1,7,9,12) Kaﬂ‘emeny ” coﬂ‘ee

Vegetarisk | Vegetarian 155:- Bryggkaffe
(appuccino

Tortelloni f{lld med ricotta och spenat serveras med korsbarstomatsragout och ESII,)FQSSO’ enkel/dubbel

qun(itssa lad (1,3,7.8,9,12)

ortélloni filled with ricotta and spinach served with cherry tomato ragout and pinenut salad (1,3,7.8,9.12)

Chocolate truffle

Mandag | Monday

Ankbrdst serveras med apelsinsas, bakad blomkal, viltris och krispig persilja (7,9,12)
Duck breast served with orange sauce, baked cauliflower, wild rice and crispy parsley (7.9,12)

Stekt lax med Rieslingsds, krémig brysselkal, farskpotatis och drtsallad (4,7,9,12)

Friedsalmon with Riesling sauce, creamy brussel sprouts, fresh polatoes and herb salad (47.9,12)

Tisdag | Tuesday

Kalvpiccata serveras med tomatsas, grﬁnsaks?aghetti och olivsmaksatt risoni (1,3,7,9,12)
Calf picatta served with tomato saiice, vegetable spaghétti and olive flavoiired risoni (1.3.7.9,12)

Ugnshakad torsk serveras med brynt sm, agg, rakor och dillpotatis (3.4,7,9,12)
Oven baked cod served with brown butter, egg, shrimps and dill potato (347,9,12)

Onsdag | Wednesday

Biff Bourguignon serveras med champinjoner, sidflask, 1ok och palsternackspuré (7,9,12)
Beef Bourguignon Served with mushrooms, pork belly, onions and parsnip puré (79.12)

Halstrad roding med grésloksolja, mordtter, sellerikrdm och stekt potatis (4,7,9,12)
Artic char with chiveoil, carrots, celery and fried potatoes (4,7,9,12)

Torsdag | Thursday

(Hicken sciitzel with baked garlic sauce parsleyrool, rosemary saited pofato wedges and maché salad

Fiskgryta serveras med kokossas, pak-choi, tomater, blamusslor och Kokt potatis (2,4,7.9,12)
Fish stew with coconut satce, pak-choi, tomatoes, blue mussels and boiled potatoes (247,9,12)

Fredag | Friday

Flankstek med portvinssas, rotgronsaker, bakad potatis och tomatmarmelad (9,12)
FHanksteak with port wine sauce, roof vegetables, baked potatoes and fomato marmalade (9.12)

Dessert | Something sweet
Vaniljglass med varma hjortron (7,3)

Dagens | Dish of the day | | s

Klycklinjgzs,chnitzel med hakad vitlokssas, 6}”)Iersil'erot rosmarinsaltad k%@g{)}%ﬂis, pumpakdrnor och machésallad (1,3,7,9,12)

Grillad tonfisk serveras med sesamsés, stuvad spetskal, knaperstekt potatis och shisokrasse-krutonger (1,4,7,9,11,12)

Grilled funa served with sesame sauce, creamy sugerloaf cabbage, crispy potatoes and shiso cress cruion (14.7,9112)

Ala ratter 155 :-
All dishes 155: -

Tulegatan 8 by Hotel Allergener | Allergens

E: restaurant@birgerjarlse 12. Svaveloxid & sulfit| Sulphur dioxide & sulfit 13. Lupin | Lupin 14. Blotdjur | Mollusk

W:birgerjarl.se

Birger Jarl 1. Gluten| Gluten 2. Kraftdjur | Crusteceans 3. Agg | Fgg . Fisk | Fish 5. Jordnotter | Peamuts 6. Sojabtnor | Soyabeans
Tulegetan 8, 113 53 Stockholm 7. Mjolk | Milk 8. Notter & mandel | Nuts & almonds 9. Selleri | Celery 10. Senap | Mustard (1. Sesam{ron | Sesame Seeds

referably organic and locally grown.
// Allfish is MSC eco-labelled.

Varamejerier och gronsaker ar
ekologiska och narodlade i den man
det gar. A fisk ar MSC-miljomerkt.
Our dairies and vegetables are






