30-ARSJUBILEUM

GRODANS SHELLFISH
— Tk e Mo ——

LOBSTER USA
With mayonnaise and toast
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220KR/340KR

GRATINATED LOBSTER
Half or whole

220KR/350KR

SHRIMP 200G NORWAY
With mayonnaise and toast

140K

GRATINATED NORWAY LOBSTER 150G
150KR

SHELLFISH PLATEAU

1/2 lobster, 1/2 crab, 1 Norway lobster,
2 Fine de Claire, 2 Special Claire and shrimps.

Served with salmon sauce,

shallot vinegar, mayonnaise and toast
g

650KR
CHAMPAGNE OF THE HOUSE —2

BOLLINGER SPECIAL
CUVEE BRUT CHAMPAGNE FRANCE

135KR/780KR
FINE g SPECIAL
DE NORMANDIE MARENNES
NR 5 T NR 3
25KR/1 R 28KR/1
140KR/6 o 150%R/6
N

APPETIZERS
Trdasey
EGG ROYALE 150kKR

Spinach, smoked salmon, powan roe, hollandaise
2012 PINOT BLANC “HUGEL” ALSACE FRANCE 460KR

LOBSTER SOUP 160KR
Deep-fried ravioli
2014 SANCERRE BLANC “LES PIERRIS” LOIRE FRANCE 480KR

BUFFALO MOZZARELLA 145«r
Figs, pine nuts
2012 LALUNAE L FALO DOCG ASTI PIEMONTE ITALY 460KR

BLEAK ROE 225KR/285KR
30g or 60g, sour cream, red onion, brioche croutons
BOLLINGER SPECIAL CUVEE BRUT CHAMPAGNE FRANCE 780KR

SNAILS 135KR
Roquefort gratinated
2013 AM BERG GRUNER VELTLINER WAGRAM AUSTRIA 435KR

CURED BEEF 185kR
Lobster mayonnaise
2012 CHATEAU L'HOSPITALET LA RESERVE FRANCE 540KR

DUCK LIVER MOUSSE 220kR
Mango chutney, pistachio - & hazelnuts
2013 CHATEAU TIRECUL LA GRAVIERE “ LES PINS”
SUDOUEST MONBAZILLAC FRANCE 12KR/cL

TEMPURA FRIED ARGENTINIAN RED SHRIMP 180KR
Wild-caught
2014 AM BERG GRUNER VELTLINER WAGRAM AUSTRIA 435kKR

FOR THOSE WHO APPRECIATE A

RESTAURANT VISIT - GIVE AWAY A
GIFT CARD OF YOUR CHOICE

GRATINATED LOBSTER 350kKR
Gruyeére, lemon
2011 RIESLING SMARAGD TEGERNSEERHOF AUSTRIA 470KR

CHAR 285KR
Lightly stewed point cabbage, smoked bacon, green peas créme
2012 KENDALL-JACKSON VINTNER'S CHARDONNAY USA 460KR

TURBOT 320KR
Horseradish, browned butter, tournerad potato, lemon
2012 PINOT BLANC “HUGEL” ALSACE FRANCE 460KR

MOULES 165KR/215kR
Mussels, garlic, herbs, cream, lemon
2013 SANTIAGO RUIZ ALBARINO SPAIN 450Kr

FISH CASSEROLE 215KR tﬁ“
Shrimps, mussels, aioli, croutons
2012 TAHBILK MARSANNE CENTRAL VICTORIA AUSTRALIA 410KR

MEAT
Vsonday

BIFF RYDBERG 295KR

Diced, fried tenderloin, diced fried potatoes, beer fried onions,
mustard créme, egg yolk

2011 SIR CHARLES HENRY DARLING SOUTH AFRICA 480KR

STEAK TARTAR 155KR/225KR
Grodan’s steak tartar with kilpatrick, seared or raw
2011 TATOR PRIMITIVO APULIA ITALY 490KR

FILLET OF REINDEER 385kR
Gorgonzola brulée, glazed salsifies, pepper sauce, hazelnuts
2012 CHATEAU L'HOSPITALET LA RESERVE
LANGUEDOC-ROUSSILLON FRANCE 540KR

ENTRECOTE 335KR
Smoked mayonnaise, gem salad, french fries

2012 AVALON CABERNET SAUVIGNON NAPA VALLEY
CALIFORNIA USA 560KR

LEAF BEEF 225kR »é’
French fries, horseradish, egg yolk
2014 TRAPICHE MALBEC OAS CASK ARGENTINA 390Kr

CALF’S LIVER 185kR tﬁ’”

Mashed potatoes, vinegar fried mixed mushrooms, bacon,
capers, red wine sauce, apple

2010 HERDADE DO PORTOCARRO TINTO PORTUGAL 390kKR

ELK SAUSAGE 225KR
Madeira, mushrooms, mashed potatoes

2013 HERITAGE COTES DU RHONE VILLAGES “LES MONIALES”
RHONE FRANCE 450KR

DIVERS

SALAD 225KR
Miso marinated tunafish, wasabi, papaya, coriander
2012 PINOT BLANC “HUGEL” ALSACE FRANCE 460kKR

CAESAR SALAD 195kKRr
Chicken, romaine lettuce, dressing, parmesan, croutons, bacon
2012 CHARDONNAY “LES MURELLES” BOURGOGNE FRANCE 490KR

PASTA 275KR
Linguini, shellfish, tomatoes, chili
2012 TAHBILK MARSANNE CENTRAL VICTORIA AUSTRALIA 410KR

VEGETARIAN 185KkR
Gratinated portabello mushroom with pesto, beans
2014 AM BERG GRUNER VELTLINER WAGRAM AUSTRIA 435kKR

POTATO CAKE 165Kr
Salted pork, lingonberries
2011 TATOR PRIMITIVO FEMAR VINI APULIA ITALY 490KR

POTATO CAKE 225“/285""‘@
Bleak roe, créme fraiche, red onion
2013 CHABLIS JOSEPH DROUHIN BOURGOGNE FRANCE 525kR

POTATO CAKE 170Kr W
Vegetarian, “Vasterbotten” cheese, mix mushrooms
raw preserved black currants, sour cream
2012 HANSEN CELLERS PINOT NOIR CENTRAL VALLEY USA 440KR
GRODAN’S CLUBSANDWICH 6.0 190""@
Confited chicken, bacon, nobis dressing
2012 LA LUNA EL FALO DOCG ASTI PIEMONTE ITALY 460KR

FRIED SALTED PORK 160KR
Onion sauce, boiled potatoes
2010 HERDADE DO PORTOCARRO TINTO
PENINSULA DE SETUBAL PORUGAL 390KR

COMPLEMENTS

PARMESAN 25kR
BEARNAISE SAUCE 25kRr
MAYONNAISE 25KR
FRENCH FRIES 35KR
GARLIC BREAD 45kR
BEAN SALAD 25kR
TOMATO- & ONION SALAD 45kRr
AIOLI 25kR

MWM%M

DISH OF THE DAY 154kR
SERVED WORKDAY 11.00-14.00

MONDAY
Meatballs with cream sauce, lingonberries,
salted cucumber, mashed potatoes

TUESDAY
Braised lamb with pickled pepper, roasted potatoes

WEDNESDAY
Salmon pudding with browned butter, lemon

THURSDAY
Chicken ballotine with pancetta, rosmary,
haricot verts, parsnip créme

FRIDAY
Pot roast with black currant jelly, cream sauce,
salted cucumber, roasted “Hasselback” potatoes

SATURDAY & SUNDAY
GRODAN’'S CHEESEBURGER 195«r

SERVED BETWEEN 12:00 - 16:00

Grodan's Cheeseburger with
french fries, truffle mayonnaise

VI SKANKER VARJE DAG
MOTSVARANDE VAD EN
DAGENS RATT KOSTAR
TILL FOTBOLLSLAGET
CHIPARAMBA FC | ZAMBIA.

= ALWAYS AT
GRODAN

TRY OUR DELICIOUS BREAKFAST WORKDAYS 7.30-10.30

DO YOU HAVE ALLERGIES OR QUESTIONS ABOUT OUR INGREDIENTS,
DON’T HESITATE TO ASK OUR STAFF




