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Foérrdte/Starter

Kantarellsoppa | Chanterelle Soup
Krimig soppa med kantareller frdn Munkedals skogar.
Toppad med krutonger gjorda pa husets surdegsbrod same 6reolja.
Creamy soup with chancerelles from the forests of Munkedal.

Topped with croutons made from our house sourdough bread and herb oil.

Huvudrdtt/ Main Course

Hjort frin eget hiign | Venison from Our Own Estate
(Frdga gdrna oss om vilken styckdecalj som serveras just idag.)
Serveras med en mustig réddvinssds, jordirtskockspure, karamelliserad 16k same
potatistorn.
(Please ask us which cut of venison is being served today.)
Served with a rich red wine sauce, Jerusalem artichoke purce, caramelised onion and a

pOf&lCO tower.

Dessert

Knickig dippelpaj | Crispy Apple Pie
Applen frin koksmiscarens egen tridgird, serveras med rarord vaniljcréme.

Apples from our head chef’s own garden, served with freshly whipped vanilla cream.

Vi arbetar med rdvaror i sisong och reserverar oss dirfér for eventuella dndringar i meny
och serveringstider.
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3 ritters
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2 ritters Vid allergier eller specialkost, vinligen kontakta koket.

stkr For allergies or special dietary requirements, please contact the kicchen. [ = o A . o
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