SILLEN

&MAKRILLEN

FORRATT

Skagen pa hembakat filmjolksbrod med rodIok, 165:-
|6jrom, citron och dill

Léjrom med gront apple, inlagd fankal, graddfilsskum,  189:-
potatischips och torkad fankalsdill

Tartar pa sotad oxrygg med I6kmarmelad, 169:-
dragonmajonnas, rahyvlad radisa, vitlokskrutong
och vesterhavsost

Fatlagrad matjessill fran Norrona med bjarepotatis, 159:-
aggcréme, brynt smor, picklad 16k och torkat ragbrod

Ostron med tillbehor 35:-/st
VARMRATT
Rastekt hel hummer med ekskivling, inlagd tomat, 425:-

krispig potatis, sparrisbroccoli, broccolicréeme och
brynt smoéremulsion

Fisk- & skaldjursgryta med créme fraiche, 289:-
primorer och krutonger

Lagtempererad svensk oxfilé med friterad blomkal, 345:-
gron sparris, angssyrasmor, blomkalscreme
samt rodvinssky

Angad bergtunga med grén sparris, parlchampinjon, 325:-
[6jrom, bjarepotatis och smdrad musselbuljong

Secreto iberico med stekt majs, vikentomater, 295:-
buntlok, jalapenomajonnas, krispig 16k och

chimi churri

Hel kryddbakad blomkal med gron sparris, 245:-

inlagd tomat, parlchampinjon, krispig potatis,
puylinser och brynt sméremulsion

Skaldjursfat dagspris
Dagens tavla dagspris
Jordgubbssorbet med brynt smorkaka, rostad 119:-

mandelmassa, jordgubbskompott och vaniljskum

Pina colada-bavaroise, ananaskrisp, rom, inkokt 129:-
ananas, kokospulver och kokosglass

Ostar med tillbehor fran Ost & Delibaren i Hoganas 139:-

Vid allergier vinligen kontakta personalen



SILLEN

&MAKRILLEN

STARTERS

Skagen, shrimps, mayonnaise, dark bread, red onion, 165:-
bleak roe, lemon and dill

Bleak roe with green apple, pickled fennel, 189:-
sour cream foam, potato chips and dried fennel dill

Tartar of blackened sirloin with onion marmalade, 169:-
tarragon mayonnaise, radish, garlic croutons
and Vesterhav cheese

Soused herring from Norréna with potatoes 159:-
from Bjare, egg cream, brown butter, pickled onions
and dried rye bread

Oysters with accessories 35:-/pcs
MAIN DISHES
Fried whole lobster with shiitake mushrooms, 425:-

pickled tomato, crispy potatoes, asparagus broccoli,
broccolic cream, browned butter emulsion

Fish- & shellfish stew with sour cream, 289:-
vegetables and croutons

Low-tempered swedish fillet of beef with 345:-
deep-fried cauliflower, green asparagus, sorrel butter,
cauliflower cream and red wine gravy

Steamed lemon sole with green asparagus, 325:-
pearl mushroom, bleak roe, potatoes from Bjare
and buttered clam broth

Secreto iberico with roasted corn, tomatoes from Viken,  295:-
onions, jalapeno mayonnaise, crispy onion
and chimi churri

Whole baked cauliflower with green asparagus, 245:-
pickled tomato, pearl mushroom, crispy potatoes,
puy lentils and brown butter emulsion

Seafood platter daily price
Today's special daily price
Strawberry ice cream with brown butter cake, 119:-

roasted almond paste, strawberry compote
and vanilla foam

Pina colada bavaroise, pineapple crisp, rum, 129:-
cooked pineapple, coconut powder and
coconut ice cream

Cheeses with accessories from 139:-
Ost & Delibaren in Hoganas

In case of allergies, please contact the staff



