GRUPPMENYER 2010
Meny 1

Kalixl6jrom - vasterbottenbrioche, rodlok, graslok, créme fraiche, citron

Kalix Bleak roe - Vasterbotten cheese brioche, red onion, creme fraiche, lemon, chives
-Dryck: Ayala Brut Majeur 605:- / Wisby Pils 33cl 49:-

Oxfilé - grillad, portvin- & pepparsky, tryffelfrasta primorer, potatisfondant
Beef Tenderloin - grilled, port- & pepper gravy, truffel fried new vegetables, potato fondant
-Dryck: Chocolate Block -06 Vintage 324 Barrels 795:-

Créeme brulée
Creme brulée
-Dryck: Beaumes-de-Venise 12:-/cl
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Meny 2
Skaldjursconsommé- rokt tryffellaxrora, hembakad kavring

Sea food consommé - smoked truffle- & salmon mix, home made dark bread
-Dryck: Pouilly-Fumé Cava de Perriére 495:-

Alginnanlér - rédvinmarinerat, konjakslingon, rédvinsas, rotfruktsgratang

Leg of elk - red wine marinated, cognac lingonberries, red wine sauce, gratinated rootvegetable
-Dryck: Villa Cafaggio Chianti Classico 495:-

Chokladterrin - vaniljvodkamarinerade korsbar
Chocolate terrine - vanilla vodka marinated cherries
-Dryck: Tokaji Blue Label 5 Puttonos 13:-/cl

Meny 3

Kantarelltoast - brannvinsostcréme
Chantarelle toast - cheese creme
-Dryck:

Gosfilé - salthalstrad, champagnesas, potatis- & fankalspuré, syltlok, pancetta

Pike-perch - salt grilled, champagne sauce, potato- & fennel puré, pickled onion, pancetta
-Dryck: Stoneleigh Chardonnay 390:- / Bourgogne Rouge Louis Jadot 420:-

Appelparfait - kardemummakaka
Apple parfait - cardamon cake
-Dryck: Peter Lehman Semillion 11:-/cl
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Meny 4

Oxfilécarpaccio - rucola, parmesan, friterad kapris

Carpaccio of beef - rocket salad, parmesan, deep fried capers
-Dryck: Cline Zinfandel 395:-

Salmalax - grillad, rotfruktschips, ortolja, karljohanrisotto

Salma sakmon - grilled, rootvegetable chips, herb oil, porcini risotto
-Dryck: Mezzacorona Pinot Grigio Reserva 355:- / Pinot Noir Villa Maria 495:-

Ostar fran den franska butiken Androuet - tre sorter
Cheese from the French boutique Androuet - three sorts
-Dryck: Taylors LBV Port 9:-/cl
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