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% SKALDJUR / SHELLFISH

§ Brasseriets skaldjursplataer

Parkens plata 345 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

Parkens plata de luxe 649 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, aioli,
chili mayonnaise, aged hard cheese

Ostron Ist/6st/12st
Fine de Claire 35 kr/185 kr/345 kr
Farska rakor 1nave 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 champagnevinigrette 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 dtgéng sondagar & e".ﬁ
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Obs. Ostron och musslor ar s.k hogrisklivsmedel
om kan, inte sallan i kombination med alkohol,
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aka obehagliga eller allergiska reaktioner \ » '-b.'[
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