LUNCHMENY V.47

Varje vardag kl. 11.30-14.30 serverar vi dagens husman, dagens fisk och vegetariskt.
Till lunchen ingér alltid nybakat bréd, sallad, mineralvatten, kaffe och hembakat.

DAGENS LUNCH FRAN 145 KR

Mandag
Pankofriterad kycklingfilé med asiatisk gurksallad, ris och sweet chilisas.
Fisk & skaldjurssoppa - Fisk, rakor, musslor, potatis, basilika, chili och skaldjurssas.

Tisdag
Kottfarslimpa med stuvad kal, svartvinbarsgelé och graddsky. Serveras med potatismos.
Lax i krdmig sds med smak av citron. Serveras med tagliatelle och primérer.

Onsdag
Kycklingfilé med wokade gronsaker, ostronsas och cashewndtter. Serveras med ris.
Lax i krdmig sds med smak av citron. Serveras med tagliatelle och primérer.

Torsdag
Kalvkottbullar med potatismos, graddsas, rarérda lingon och pressgurka.

Fiskfratdng med vasterbottenost rdkor, musslor, skaldjurssas och potatismos.

Fredag
Ort & vitloksstekt flaskfile med pommes, bakade tomater och bearnaisesas.
Fiskfratang med vasterbottenost rakor, musslor, skaldjurssas och potatismos.

VEGETARISKT 165:-

Tryffel Hamburgare Hostsallad
Skaldjurspasta Gratinerad getost pa surdegsbrod,
Kantarellpasta rodbetor valndtter och balsamico.

Har du nagra allergier eller frigor om kottets ursprung?
Fraga var personal!




LUNCHMENU WEEK 47

Every weekday from 11:30 AM to 2:30 PM we serve today's local dish, today's fish and vegetarian dish.
Lunch always includes freshly baked bread, salad, mineral water, coffee and homemade pastries.

TODAY'S LUNCH FROM 145 SEK

Monday
Panko-fried chicken fillet with Asian cucumber salad, rice, and sweet chili sauce.
Fish and shellfish soup - fish, shrimp, mussels, potatoes, basil, chili, and shellfish sauce.

Tuesday
Meatloaf with stewed cabbage, blackcurrant jelly and sour cream. Served with mashed potatoes.
Salmon in a creamy sauce with a lemon flavor served with tagliatelle and vegetables.

Wednesday
Chicken fillet with wok vegetables, oyster sauce and cashew nuts.. Served with rice.
Salmon in a creamy sauce with a lemon flavor served with tagliatelle and vegetables.

Thursday

Veal meatballs with mashed potatoes, cream sauce, stirred lingonberries, and thinly sliced pickled cucumber.
Fish gratin with Swedish cheese, shrimp, mussels, shellfish sauce, and mashed potatoes.

Friday
Herb- and garlic-roasted pork tenderloin served with fries, baked tomatoes, and béarnaise sauce.
Fish gratin with Swedish cheese, shrimp, mussels, shellfish sauce, and mashed potatoes.

VEGETARIAN 165:-

Truffle burger Autumn salad
Seafood Pasta Gratinated goat cheese on
Chanterelle pasta sourdough bread, beets, walnuts,

and balsamico.

Do you have any allergies or questions about the origin of the meat?
Ask our staff!




