(Dryck tillkommer.)

30 januari - 4 februari

FORRATTER
SOUPE DE POISSON (fransk fisksoppa) 145

rouille, krutonger, ost

Soupe de Poisson(french fish soup) - rouille,
croutons, cheese

Dryck: Casal di Serra Vecchie Vigne 2007 Marche, Italien 450:-

KALIXLOJROM 302/50g  215/260
toast, rodlok, graddfil

Kalix bleak roe - toast, red onion, sour cream
Dryck: Sancerre Secret de Chais, Loire, Frankrike 580:-

GRODAN S.0.S 165

inlagd stekt stromming, 2 sorters inlagd sill,
kokt potatis, Vasterbottenost, knickebrod

Grodan'’s S.0O.S - pickled fried Baltic herring, 2 sorts
of pickled herring, boiled potato, “Visterbottenost”
Dryck: Staro Brno 63:-, O.P. Andersson 23:-/cl

PILGRIMSMUSSLOR 170

brandade, citrusvinigrett

Scallops - shellfish cannelloni, Norway lobster gravy,
fennel salad
k: Santiago Ruiz Albarind Rias Baixas, Spanien 470:-

Tadvla med oss pd facebook och var med i utlottning av en treritters middag for 2 personer.
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TOAST SKAGEN 160/210

Kalixl6éjrom, dill, citron
Toast Skagen - Kalix bleak roe, dill, lemon
Dryck: Chablis 2010 Joseph Drouhin Bourgogne, Frankrike 520:-

FRITERADE GRODLAR 165

friterade charlottenringar, rostad vitlék majonnés,
kapris, persilja

Deep-fried frog legs - deep-fried onions rings, mayonnaise
flavoured with roasted garlic, capers, parsley

Dryck: La Cuvée Mythique Reserve Blanc 2007, Frankrike 430:-

CARPACCIO PA REN 185

16jrom, dggula, rédlok

Carpaccio - reindeer, bleak roe, egg yolk, red onion
Dryck: Montes Alpha Pinot Noir 2009 Casablanca, Chile 450:-

RABIFF 155/220
aggula, rodbetor, kapris, 16k, pommes frites
Steak Tartare - egg yolk, beetroots, capers, onion,

french fries
Dryck: Cote de Jura Rouge 2005 Chdteau d’Arlay Jura, Frankrike 580:-

FISK
HALSTRAD FJARS 170

rokt sidflisk, blamusslor, saffran, sojabonor,
potatispuré

Broiled seacat - smoked bacon, mussels, saffron,
soya beans, mashed potato

Dryck: Herdade da Comporta Branco 2010 Portugal 390:-

PIGGVAR PA BEN 325
pepparrot, kokt potatis, brynt smor, sockeréirtor

Turbot with bone - horseradish, boiled potato,browned
butter, suger peas
Dryck: Paraiso 2007 Riesling Monterey, Kalifornien, USA 620:-

UGNSBAKAD RODING 2385

stuvade toppmurklor, potatispuré

Baked char - stewed black morels, mashed potato

Dryck: Pagliatura Vermentino 2007 Della Maremma Toscana, Italien 550:-

GRATINERAD HUMMER 345

gruyere, citron, sallad
Gratinated lobster - gruyére, lemon, salad
Dryck: Touraine Sauvignon Blanc 2009, Puzelat-Bonhomme Loire 450:-

MOULES MARINIERE 155/ 195

blamusslor, vitt vin, griadde, vitlok,

persilje, aioli

Mussels - white wine, cream, garlic, parsley, aioli

Dryck: Basa Rueda 2009, Telmo Rodriquez, Verdejo, Viura, Spanien 410:-

ALLTID PA GRODAN GREV TURE

Fiskgryta 195

rakor, musslor, aioli, krutonger

Fish casserole - shrimps, mussels, aioli, croutons
Bestdll till: vitloksbrod 45

Biff Minute 225

bearnaise eller pepparrot och dggula,
pommes frites, tomat och 16ksallad

Beef Minute - bearnaise or horseradish and egg yolk,
french fries, tomato and onion salad

Kalvlever 179

potatispuré, vindgerfriasta champinjoner,
schalottenlok, bacon, kaprisbir, rodvinssas,
persilja, &pple

Calf’s liver - potato purée, apple, mushrooms, shallots,
bacon, caperberries, red wine sauce

Raggmunk 143
rimmat flisk, lingon
Potato pancake - salted pork, lingonberries

Grodans Clubsandwich 159

kycklingfilé, tomat, bacon, rodlok,

rucola, coleslaw, barbequesas

Grodan’s Clubsandwich - fillet of chicken, tomato
bacon, red onion, rocket salad, coleslaw, bbq sauce
Bestdll till: pommes frites 35

SIDE ORDERS

Caesarsallad - Parmigiano Reggiano, pancetta 65

Parmesan 25 Pommes frites 35
Bearnaise 25  Sidesallad 45
Majonniis 25  Tomat- & loksallad 45

Aioli 25 Vitloksbroéd 45
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GRODAN - Hitta oss genom att ladda ner viran app pd din iPhone via AppStore!

KOTT
ALGKORV 210
surkal, potatispuré, senap

Elk sausage - choucroute, mashed potato, mustard
Dryck: Cote du Rhone 2009 Grenache, Syrah, Frankrike 420:-

BIFF RYDBERG 285

tarnad stekt oxfilé, tdrnad stekt potatis,
olbrasserad gul 16k,senapscreme, dggula
“Biff Rydberg” - diced fried beef, diced pan fried

potatoes, beer braised onion, mustard cream, egg yolk
Dryck: Bridlewood Estate Winery 2009, E&J Gallo Kalifornien, USA 410:

RENSADEL 315

brysselkal, Visterbottencroquetter, sidflisk,
svartavinbar

Reindeer - Brussel sprouts, “Visterbotten” croquette,
smoked pork belly, cassis

Dryck: Crozes Hermitage Rouge 06/07 E Guigal Rhone, Fankrike 620:-

OXFILE 315
rosti, tryffelsky, anklever

Tenderloin of beef - rosti, truffle gravy, duck liver
Dryck: Montefalco Rosso DOCG 2007, Sangiovese, Umbria, Italien 480:-

PASTA PESTO 185

pinjendtter, Parmigiano-Reggiano, basilika
Pasta pesto - pinenuts, Parmigiano-Reggiano, basil
Dryck: Black Tie Pinot Gris/Riesling 2009 Alsace, Frankrike 480:-
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OSTVAGNEN

med tillbehor
1 BIT OST 45
5 BITAR OST 140

DESSERTER

Hjortronsymfoni 135
tonkaglass, vitchoklad pannacotta
med smak av getost

Cloudberry symphony - tonka ice-cream, white
chocolate pannacotta flavoured with goat cheese

Pistagebavaroise 130

litchie, moérkchokladsorbet

Pistachio bavaroise - lychee, dark chocolate sorbet
Mangochiboust 135

citroncréme, rostad vitchoklad,
lakritskaramell

Mango chiboust - lemon créme, roasted white chocolate
licorice caramel

Grodans tarta 75 bit

chokladmousse, hallon
Grodan'’s cake - chocolate mousse, raspberries
Ost tallrik 45/ st, 140/ 5 st

urval av vinkillan’s ostar
Cheese plate - selection of today’s cheeses

Creme Brulée 95
Créme Brulée

Veckans glass / sorbet 45/ kula

Ice cream / sorbet
Sotsaker pa fat 20/st
Sweets on a plate
Macaron 35

Macaron

Available on the
D App Store

Special de Claire nr 3

SKALDJUR & OSTRON
Kan L)esf'd”os fisclaq-lér’doq fean kI 17:00

AYALA BRUT MAJEUR CHAMPAGNE
& 3 OSTRON FINE DE CLAIRE 140

HUMMER Usa 195/295
Lobster USA

HAVSKRAFTA syerige
Norway lobster Sweden

HAVSKRAFTA GRATINERAD Sverige

Norway lobster au gratin Sweden

OSTRON Frankrike
Oyster France

37/st, 210/6 st

130/3 st

25 /s1,140/6 st, 280/ 12 st
28 /s1,150/ 6 st, 300/ 12 st
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Fine de Claire nr 5

1/2 KRABBA
1/2 Crab

KRABBKLOR med skaldjursmajonnis

Crab claws with shellfish mayonaise

FARSKA RKK‘)R Sverige
Shrimps Sweden

SKALD JURSPLATA 595

1/2 hummer, 1/2 krabba, 1 havskrifta, 2 Fine de Claire,
2 Special de Claire, néve farska rakor
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VINTERMENY 555.-
CARPACCIO PA REN - sikrom, diggula, rodlok

Carpaccio - reindeer, whitefish roe, egg yolk, red onion
UGNSBAKAD RODING - stuvade toppmurklor,
potatispuré

Ovenbaked char - stewed black morels, mashed potato
PISTAGEBAVAROISE - litchie, morkchokladsorber

Pistachio bavaroise - lytchee, dark chocolate sorbet
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SALIAD 185
réakor, avocadoterrin, mangodressing

Salad - shrimps, avocado terrin, mango dressing
Dryck: Conde de Valdemar Blanco Barrica 2008, Viura, Rioja, Spanien 410:-

CAESARSALIAD 195

kyckling, romansallad, caesardressing,

parmesan, krutonger, bacon

Caesar salad - chicken, roman salad, parmesan,

caesar dressing, croutons, bacon

Dryck: Monte de Peceguina White 2008 Malhadinha Nova Portugal 510:-

VEGETARISK 185
Portabello, aubergine, spenat, getost, paprika
Vegetarian - portabello mushrooms, eggplant, spinach,

bell pepper, goat cheese
Dryck: Gabbriccio DOC 2005 Sangiovese Toscana, Italien 450:-

Dagens tips
Serveras vardagar 11:30 —14:00
MANDAG

Isterband 135

persiljestuvad potatis, rodbetor, senap

“Isterband” - potato cooked in parsley sauce, beetroots, mustari
TISDAG

Kottfirslimpa 135

baconlindad, pikanttomatsky, potatispuré
Meatloaf - bacon, spicy tomato gravy, mashed potato

ONSDAG
Laxpudding 135

bryntsmor
Salmon pudding - browned butter

TORSDAG

Lammgryta provensalsk 135
pilaffris, firskostcréme
Lamb stew provencale - pilau rice, cheese créme

FREDAG

Fliiskfilé 135

ddelost potatisgrating, bakad tomat
Fillet of pork - potato au gratin with blue cheese, baked tomato




