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Forrdtt | Starter

Kantarellsoppa pd svamp frin vira omkringliggande skogar
toppad med drtolja och krispiga krutonger pd virc eget hembakade brod
Chanterelle soup
made with mushrooms from surrounding forests, herb oil and crispy

croutons made from our homemade bread

Huvudrdtt | Main course

Svensk kalvyccerfile
med krdmig timjan- och rosépepparsds, serverad med grating pd svenska
rotsaker samt friterad kdl frdn Salckdllan
Swedish veal striploin
with a creamy thyme and pink peppercorn sauce, served with a gratin of

Swedish root vegetables and crispy fried cabbage from Salckdllan

Dessert
Mardng med choklad och havssalt

serverad med chokladmousse, bjornbdrscurd och rostade néoccer
Chocolate and sea salt meringue

served with silky chocolate mousse, blackberry curd and toasted nucs

Vi arbetar med rivaror i sisong och reserverar oss dirfor for eventuella indringar i meny och serveringstider.
We work with seasonal ingrcdients and thercfore reserve the 7‘ight to make changes to the menu and serving times
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3 ritters
725kt Vid allergier eller specialkost, vinligen kontakra kéket.
For allergies or special dietary requirements, please contact the kitchen. o o FEBY o o {
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