SILLEN

&MAKRILLEN

FORRATT

Tartar pa oxfilé med rostat margben, pepparrot,
arenkha caviar, cornichons och farskriven tryffel

Graddstekta kantareller med hokkaidolimpa, 16jrom,
isad silverldk, krispig purjolok och vesterhavsost

Anyapotatis med kramigt bovete, krispigt bovete,
hemmagjord senap, minus 8 vindger, korvelolja,
picklad rotselleri och lagrad gruyere

Sotad pilgrimsmussla, avokadocréme, krispigt bacon,
syrade kantareller, tomatolja och parmesan

VARMRATT

Sotad froyalax med hummercréme, gulbets, sticklok,
forellrom, confiterad mandelpotatis, saltrostad
valenciamandel och citronette

Smérstekt marulk med gronkal, karl-johansvamp,
potatis och jordartskockscréme, bakad smérdeg och

brynt soyasmor

Stekt ankbrost med persiljecréme, krokett pa

confiterat ankldr, belugalinser, torkad persilja, svartkal,

hollandaise och farskriven tryffel

Selekterad oxfilé med smorstekta kantareller,
dragonemulsion, rostad och picklad gul morot samt
krispig potatis

Saltbakad och friterad rotselleri med belugalinser,
svartkal, smorstekta kantareller, alger, syrad 10k,
dragonemulsion och férskriven tryffel

Skaldjursfat med tillbehor

Dagens Tavla

DESSERT

Mazarin, dppelkompott, pressat apple, skum pa créme

brilée, adelostglass, rosmarinkola och torkad kanelbulle

Violglass med bjornbar, mandelkaka, lakritscréme,
violmarang, torkad lakrits och manjaricreme

Utvalda ostar fran “Ost & Delibaren” i Hoganas med
tillbehor

Vid allergier vinligen kontakta personalen
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SILLEN

&MAKRILLEN

STARTERS

Tartare of beef fillet with roasted marrow, horseradish,
arenkha caviar, cornichons and fresh grated truffles

Cream-fried chanterelles with hokkaido bread, bleak
roe, silver onion, crispy leek and vesterhavs cheese

Anya potatoes with creamy buckwheat, crispy buckwheat,
homemade mustard, minus 8 vinegar, chervil oil, pickled
celeriac and aged gruyere

Blackened scallops, avocado cream, crispy bacon, pickled
chanterelles, tomato oil and parmesan

MAIN COURSE

Blackened fréya salmon with lobster cream, yellow
beetroot, spring onion, trout roe, confit almond
potatoes, salt-roasted valencia almonds and citronette

Butter-fried monkfish with kale, porcini mushroom,
potato and jerusalem artichoke purée, baked puff
pastry and browned soy butter

Fried duck breast with parsley cream, croquette on confit
duck legs, beluga lentils, dried parsley, black cabbage,
hollandaise and fresh grated truffles

Selected fillet of beef with butter-fried chanterelles,
tarragon emulsion, roasted and pickled yellow carrot
and crispy potatoes

Salt-baked fried celeriac with beluga lentils, black
cabbage, butter-fried chanterelles, algae, pickled
onions, tarragon emulsion and freshly grated truffles
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Seafood platter with accessories daily price

Today'’s Special daily price

DESSERT

Mazarin, apple compote, pressed apple, foam of créme
brilée, blue cheese ice cream, rosemary caramel and
dried cinnamon bun

Violet ice cream with blackberries, almond cake, licorice
cream, violet meringue, dried licorice and manjari cream

Cheeses from "Ost & Delibaren” in Hoganas
with accessories

In case of allergies, please contact the staff
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