SEASIDE MENU

STARTERS
Arancini / 165kr
Roasted tomato aioli & parmesan cheese (G, L)
Jamon Iberico de Bellota ” Pata Negra ” 36man, 30g / 205kr

Sweet bell pepper créam, roasted sweet bell pepper & levain (G* N)

Toast Skagen / half 175 kr whole / 235 kr

Shrimps, mayonnaise, vendace roe, horseradish & lemon (G*)

Steak Tartar from Haghults farm / 165 kr

Cepes emulsion, local cheese, rootvegetables-chips & preserved chanterelles (L. M*)

MAINS

Roasted Point Cabbage / 245 kr
Beurre blanc, beans, harissa & roasted hazelnuts (M*N*)

Poached Cod / 325 kr
Deep-fried Jerusalem artichoke, chive hollandaise & pickled rutabaga (M*)

Duck Confit /275 kr

Duck jus, briisselsprout, bean ragout, pressed potato with browned butter & duck fat (M* L*)

Smashed Truffle Cheese Burger / 245 kr

Smoked Cheddar, truffel mayonnaise, fried onion & pommes frites (G* L. M)

Entrecote from Skovde / 395 kr
Shallott, smoked pork, mushrooms, Parmesan cheese & Pommes frites (L* M*)




PIZ7ZA
Served Friday-sunday from 5.00 pm

Chantarell/ 235

Creme fraiche, Visterbottens cheese, Chantarells, caramelized onion,

onion & parsley (G M)

Quattro Formaggio / 195
Gorgonzola, Parmesan, Mozzarella & "Visterbottens” cheese (G M)

Pesto / 195
Tomato sauce, Mozzarella, Pesto, Fresh Jalapeno & Labneh (G M N)

Sobrasada / 195

Tomato sauce, Mozzarella, Burrata, Sobrasada & Marinated Tomatoes
(GM)

Jamon ibérico/265
Tomato sauce, Mozzarella, Jamoribérico bellota 36 months (G M)

DESSERT
Apple / 125 kr

Dark bread, vanilla foam, cinamon (G* M)

Creme brulée / 125 kr
Wild strawberrie sorbet (I. M)

Chocolate/ 125kr

Chocolate créme licor with marinated cherries & puff pastry (G*L M)

Ice-cream or sorbet/ 45 kr
Ask for the flavour of the day

White cheese / 115 kr
Pigan from Soldattorpet tomato marmalade (L, M)

Allergy: G = Gluten N=Nuts, L=Lactose M= Milk Protein, With * you can have @ithout






