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(L DAGENS FANGST / CATCH OF THE DAY
Brasseriets skaldjursplataer

Liten 295 kr/pers
Kokta havskraftor, farska rakor, kylda vinkokta blamusslor,
aioli, chilimajonnas, lagrad hardost
Boiled langoustine, fresh shrimp, winecooked blue mussels,
truffle mayonnaise, chili mayonnaise, aged hard cheese

Stor 595 kr/pers
Halv hummer, ostron, havskraftor, farska rakor,
kylda vinkokta blamusslor, picklad rodlok, graslok, aioli,
chilimajonnas, lagrad hardost
Half lobster, oysters, langoustine, fresh shrimp,
winecooked blue mussels, pickled red onion, chives, aioll,
chili mayonnaise, aged hard cheese

Ostron 1st/6st/12st
Fine de Claire 35 kr/185 kr/345 kr
Farska rakor 1ndve 125 kr / 2 navar 195 kr
Fresh shrimp

Havskrafta, kokt naturell 59 kr/st
Langoustine, cooked natural

Hummer, kokt naturell. Halv/Hel 269 kr/405 kr
Lobster, cooked natural

Kylda vinkokta blamusslor 200g 75 kr

Winecooked blue mussels

De kokta skaldjuren serveras med aioli, citron och baguette
Ostronen serveras med Champangevinigrette och citron
The cooked shellfish is served with aioli, lemon and baguette

The oysters are served with Champagne vinegrette and lemon

. Extra tillval

Agg och majonnas 25 kr
Pommes och dipp 55 kr
Dressing 20 kr
Lojrom 30kr/10g
Hardost 25 kr/30g

(Reserverar oss for eventuell mindre Gtgdng sondagar & mdndagar)

Obs. Ostron och musslor ar

s.k hogrisklivsmedel som kan,
inte sallan 1 kombination med
alkohol, orsaka obehagliga eller

allergiska reaktioner

¥ Q,;

MELLANRATT / SMALLER DISH

Parkens rakmacka, sallad, picklad rodlok,
majonnas, agg, citron, dill (G*+*)
Parkens shrimp sandwich, salad, pickled red onion,
mayonnaise, eggs, lemon, dill
225 kr
Valj till l6jrom 10g/30 kr

FORRATTER / STARTERS

Carpaccio pa notinnanlar, rodbetsblommor,
senapscreme, picklade senapsfron, lingon, oxalis (L)

Carpaccio on beef topside, red beat flowers, mustard creme,

pickled mustard seeds, lingonberry, wood sorrel
109 kr

Raraka, smetana, lojrom, rodlok och dill (L*)
Hash browns, sour cream, vendace roe, red onion, dill
119 kr
Vegetarisk 95 kr

VARMRATTER / MAIN COURSE

FISK / FISH

Graddstekt torsk, brandade med roding, bakad purjolok,
syltad gurka, dill och citronvinagrett (L)
Cream-fried cod, brandade with char, baked leek,
pickled cucumber, dill and lemon vinegrette
255 kr

KOTT / MEAT

Hamburgare, rostad vitloksmajonnas, 0k x 2, vasterasgurka,
rokt cheddar, glaserat bacon, pommes frites (L*+G*)
Hamburger, roasted garlic mayonnaise, onion x 2, Vasteras cucumber,
smoked cheddar, glazed bacon, french fries
219 kr

Hjort, rostad pumpa, pumpapuré,
sveciakrokett, tranbarschutney, viltsky (L+G)
Venison, roasted pumpkin, pumpkin puree,
svecia croquette, cranberry chutney, game jus
285 kr

Grillad biff, potatiskaka, friterad flower sprotes,
rodkal, savoykal, gronpepparsas (L)
Strip loin, potato cake, fried flower sprotes, red cabbage,
savoy cabbage, green pepper sauce
295 kr

VEGETARISKT / VEGETARIAN

Varierande, fraga serveringspersonal
Ask your waiter
179 kr




LEKPARK / PLAYGROUND DESSERT

Barn 0-12 ar
Apelsin- och kanelcreme brulée (L)
Pannkakor, jordgubbssylt, gradde, vaniljglass (L+G) Orange and cinnamon creme brulée
Pancakes, strawberry jam, whipped cream, vanilla ice cream 95 kr
3st60kr/5st85kr
Hjortronmylta, havtornscurd, vaniljglass, notmarang (L)
Biff, sky och pommes frites Cloudberry, sea buckthorn curd, vanilla ice cream, meringue with nuts
Filet of beef, gravy, french fries 105 kr
85kr
Ostbricka, 3 sorter (L+G¥)
Onskas barnportion av en annan ratt, Cheese platter, 3 varieties
fraga serveringspersonal 115 kr
If you wish a kids meal of one of our Dryckespaket 175 kr
main courses, ask your waiter Tre glas dryck utvalda till ostbrickan

3 glas select to the cheese platter

Dagens glasskula (L) =
Today's ice cream S O N DAG S M E N Y
38kr 13.00-21.00

Tryffel (L)
Chocolate truffle
38 kr

HELGLUNCH /WEEKEND LUNCH

Dagens hamburgare med tillbehor
presenteras av serveringspersonal

Todays burger with side dish
Is presented by your waiter
145 kr

Kontantfri restaurang
(L) =Laktos (G)= Gluten (*)= Ratten gar att anpassa




