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Forrdce | Scarter

Hjorttartar pd hjort frin eget hign
Smaksatt med svensk senap, karamelliserad rodlok & syrad gridde,
toppad med ost Rédbrokig ko, friterad purjoldok samet riven pepparrot
Venison tartare from our own estate
Seasoned with Swedish mustard, caramelised red onion and cultured cream,

topped with Rédbrokig Ko cheese, crispy leek and freshly grated horseradish

Huvudrdce | Main course

Pocherad kummel

serveras med sandefjordssmdrsds, forellrom same potacispure
Poached hake

served with Sandefjord butter sauce, trout roe and creamy potato purée

Dessert

Pannacotta med vanilj
dartill karamelliserade dpplen frdn vdr trdadgdrd samc en syrlig krdam pd
citron
Vanilla panna cotta

with caramelised apples from our own garden and a tangy lemon cream

Vi arbetar med rdvaror i sisong och reserverar oss dirfdr for eventuella dndringar i meny och serveringstider.
We work with seasonal ingredients and therefore reserve the right to make changes to the menu and serving times

3 ritters
725](1— Vid allergier eller specialkost, vinligen kontakta ksket.

s For allergies or special dietary requirements, please contact the kitchen. s T
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