MINDRE RATTER

Small dishes

PILSNERPLATTA

I-2 pers. 195:-, 3-5 pers. 395:-
Ost, kallskuret & pickles

Platter with cheese, cold cuts & pickles

TOAST SKAGEN 1/1 265:- 1/2 195:-

Skagenrora pa smorstekt levainbrdd toppad med 16jrom
Swedish classic- Shrimp mix & bleak roe served on butterfried toast

SVAMPTOAST 175:-
Kramig svamprora pa smorstekt levainbrod
Creamy mushrooms served on butterfried toast

HUMMERSOPPA 195:-
Med kriftstjartar & friterad gronkal
Lobster soup served with crayfish tails & kale

LERPOTTASILL 165:-

Matjessill, kokt dgg, grislok, rodlok & brynt smor serveras
med farskpotatis

Pickled herring served with, boiled egg, chives, red onion, brown
butter & new potatoes

LANTCHIPS 175:-
Lojrom, créme fraiche, r6dlok & citron
Crisps with bleak roe, sour cream, red onions & lemon

HUSETS RABIFF 1/2 195:-

TRERATTERS

Three course menu

SVAMPTOAST
Krdmig Svamprora pa smorstekt levainbrod
Creamy mushrooms on butterfried toast

BIFF RYDBERG

Téarnad oxfilé, stekt potatis, 6lbréaserad 16k,
senapscreme & dggula

Diced beef tenderloin served with fried potatoes,
beer braised onions, mustard cream & egg yolk

eller

ANGAD TORSKRYGG

Musselvelouté toppad med Gueuze, frista musslor
med bacon & purjolok serveras med potatispuré
Steamed cod served with mussel velouté flavoured with
Gueuze, fried mussels with bacon & leeks & potato puree

CHOKLADPANNACOTTA

Framboise sorbet & rostad vit choklad

Chocolate flavoured pannacotta served with Framboise
sorbet & roasted white chocolate

Akkurats klassiker pa svenskt innanlar 675:-
Steak tartare with the classic trimmings
MOULES :co
MOULES MARINIERE MOULES CHEVRE

Vitt vin, vitlok, 16k, persilja, timjan & gradde
White wine, garlic, onion, parsley, thyme & cream

MOULES ROQUEFORT
Roquefort, bacon & gradde
Roquefort cheese, bacon & cream

MOULES ASIA

Kokosmjolk, rod curry, vitlok, 16k, koriander, citrongris,
mordétter, chili & gron paprika

Coconut milk, red curry, garlic, coriander, lemon grass, chili,
carrots & green pepper

MOULES PROVENCALE
Tomater, olivolja, vitt vin, 16k, vitlok, & orter
Tomatoes, olive oil, white wine, onion, garlic & herbs

Cheévre, rostad vitlok, créme fraiche & honung
Goat cheese, roasted garlic, sour cream & honey

MOULES CALIENTE

Tomat, chili, vitlok, koriander, lime, rostad majs,
vitt vin, tequila & chilimajonnis

Tomato, chili, garlic, coriander, lime, roasted corn,
white wine, tequila & chilli mayonnaise

MOULES ISLAY
Bacon, blomkal, persilja, smor & rokig whisky
Bacon, cauliflower, parsley, butter & peated whisky

1/2 kg 225:-

1 kg 295:-
Pommes frites 49:-

Ritter mirkta med @ serveras dven mellan 23:00-00:00 Onsdag-Lordag.




HUVUDRATTER

Main Courses

ENTRECOTE 455:-

Med vitlokssmor, rédvinssas, ugnsbakade korsbarstomater

& pommes frites

Ribeye steak served with garlic butter, red wine sauce, ovenbaked cherry
tomatoes & french fries

HJORT 385:-

Hjort "petite tender’ serveras med svampsas, sparrisbroccoli,
picklade bjérnbiar & potatiskaka

Venison “petite tender served with chanterelle sauce, broccoli,

pickled blackberries & potato cake

ANGAD TORSKRYGG 405:-

Musselvelouté toppad med Gueuze, frista musslor med bacon &
purjolok serveras med potatispuré

Steamed cod served with mussel velouté flavoured with Gueuze,

fried mussels with bacon & leeks & potato puree

HEMGJORDA KROPPKAKOR Vegansk 275:-
Svampfyllda kroppkakor med skirat smor & rarorda lingon
Mushroom filled potato dumplings served with clarified butter &
lingonberries

RAKSALLAD 285:-

Med kokt dgg, avokado, dpple -pepparrotsdressing & citron
Shrimp salad served with boiled egg, avocado, apple & horse- radish dressing
& lemon

© BACON OCH OSTBURGARE 255:-

eller

HALLOUMIBURGARE 235:-

Med pommes frites

Bacon and cheese burger OR Halloumi burger served with french fries

AKKURAT s
KLASSIKER

Always at Akkurat

BIFF RYDBERG 415:-

Tarnad oxfilé, stekt potatis, 6lbréaserad 16k,
senapscreme & dggula

Diced beef tenderloin served with fried potatoes, beer
braised onions, mustard cream & egg yolk

HEMGJORD KORYV 285:-
Homemade sausage. Ask what we serve today

© HUSETS RABIFF 285:-
Akkurats klassiker pé svenskt innanlar med
pommes frites
Steak tartare with the classic trimmings & french fries

HEMG]JORDA KOTTBULLAR 255:-

Med griddsas, pressgurka, rarérda lingon &
potatispuré

Homemade meatballs served with cream sauce, pickled
cucumber, lingonberries & potato puree

J SIDEORDERS &

SALLAD Side Salad 95:-
VITLOKSBROD Garlic Bread 75:
MAJONNAS Mayonnaise 15:-

N\ 7

DESSERT OST . .

A piece of cheese
CHOKLADPANNACOTTA 125:- OSTBIT & 2ocl. Ol 115:-
Framboise sorbet & rostad vit choklad A piece of cheese & 20cl. beer

Chocolate flavoured pannacotta served with
Framboise sorbet & roasted white chocolate

CREME BRULEE 125:-
Smaksatt med vanilj & citrus
Creme briilee flavoured with vanilla & citrus

HUSETS CHOKLADTRYFFLAR 65:-

WHISKYBRICKA

6 st. utvalda whiskysorter
2cl. av varje 320:-

Fraga personalen vad vi serverar idag Bryggkaffe/Te 35:-

Homemade chocolate truffles. Ask for today’s Espresso 35:-

varieties Dubbel Espresso 45:-
Cappuccino 50:-

KULA HEMGJORD GLASS/SORBET 65:- Latte 55:-

Fraga vad vi erbjuder idag

A scoop of homemade ice cream/sorbet. Har du matallergier? Vinligen meddela personalen

Ask what’s served today Any food allergies ? Please notify the staff



