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DAGENS TIPS 165KR
SERVERAS VARDAGAR 11.00-14.00

MANDAG
Pannbiff med 16ksky, skdrbénor och potatispuré
Beef patties with onion gravy, haricot beans and mashed potatoes

TISDAG

Helstekt fliskkarré med senapspicklad rodkal
och rostad potatis

Loin of pork with mustard pickled red cabbage
and roasted potatoes

ONSDAG
Laxpudding med brynt smér, dill och citron
Salmon pudding with browned butter, dill and lemon

TORSDAG

Lammkorv med broceoli, tomatsky och
potatispure med rostad vitlok

Lamb sausage with broccoli, tomato gravy
and mashed potatoes with roasted garlic

FREDAG
Kycklinggryta med champinjoner, dragon och basmatiris
Chicken casserole with champignons, terragon and rice

VECKANS VEGETARISKA 165KR
Bakad rotselleri med linser, ostronskivling och mojo rojo
Baked celeriac with lentils, mushrooms and mojo rojo

FORRATTER
Crdudey

BUFFELMOZZARELLA 165«r
Tomat, vitlokskrutonger, basilika, pistagenotter

BUFFALO MOZZARELLA 165KR
Tomato, garlic croutons, basil, pistachio nuts

HAVSKRAFTSSOPPA 165KR
Krutonger, syrad gurka, fank4l, dill

NORWAY LOBSTER SOUP 165KR
Croutons, soured cucumber, fennel, dill

KALIXLOJROM 250KR/300KR
30g/50g, graddfil, rodlok, rostad brioche, citron

BLEAK ROE FROM KALIX 250KR/300KR
30g/50g, sour cream, red onion, roasted brioche, lemon

FARSKA RAKOR 200G 150KR

|
Aioli och rostat brod Vid W

FRESH SHRIMPS 200G 150KR
Aioli and roasted bread

ROQUEFORTGRATINERADE SNIGLAR 155KR
Surdegsbrod

ROQUEFORT GRATINATED SNAILS 155KR
Sourdough bread

PELLE JANZON 185KR
Tunt skivad oxfilé, Kalixléjrom, rodlok, graddfil, aggula, krutonger

PELLE JANZON 185KR
Thin sliced tenderloin, bleak roe from Kalix, red onion,
sour cream, egg yolk, croutons

GRAVAD REN 175KR
Lattrokt smetana, Kalixléjrom, picklade
kantareller, jordartskockschips

MARINATED REINDEER 175KR
Lightly smoked smetana, bleak roe from Kalix,
pickled chanterelles, Jerusalem artichoke chips

BIFF TARTAR 165«r
Grodans fiardigblandade rabiff med kilpatrick, ra eller halstrad

STEAK TARTAR 165KR
Grodan’s steak tartar with kilpatrick, seared or raw
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KLASSISK RAGGMUNK 175KkRr
Rimmat flidsk och rdrérda lingon

POTATO CAKE 175KR
Salted pork, lingonberries

GRODANS CLUBSANDWICH 195kKRr
Kycklingrora, bacon, tomat, pommes frites

CLUB SANDWICH 195KR
Chicken mix, bacon, tomato, French fries

KALVLEVER 210KR
Champinjoner, bacon, kaprisbar,
portvinssds, dpple och potatispuré

VEAL LIVER 210KR
Champignons, bacon, caprice berries,
portwine sauce, apple and mashed potatoes

FISKGRYTA 225KR
Réakor, musslor, aioli och krutonger

FISH CASSEROLE 225KR
Shrimps, mussels, aioli and croutons

LOVBIFF 235KR
Farskriven pepparrot, 4ggula och pommes frites

MINUTE STEAK 235KR
Fresh grated horseradish, egg yolk and French fries

BAKAD SEJ 175kR
Artstomp, sockeridrtor, vitvinssds, artskott

BAKED SAITHE 175KR
Pea mash, sugar peas, white wine sauce, peas

HELSTEKT RODSPATTA 260KR

Kapris, gulbeta, pepparrot, primorer,
lattstuvad potatis

WHOLE FRIED PLAICE 260KR
Caprice, yellow beet, horseradish,
spring vegetables, tournerad potatoes

BAKAD FJALLRODING 275kKR

Hollandaise, Kalixldjrom, spenat, skarbonor,
tournerad potatis

BAKED MOUNTAIN CHAR 275KR
Hollandaise, bleak roe from Kalix, spinach,
haricot beans, tournerad potatoes

RAGGMUNK MED LOJROM 250KR/300KR
Kalixldjrom (30g/50g), créme fraiche, rodlok, citron

POTATO CAKE WITH BLEAK ROE 250KR/300KR
Bleak roe from Kalix (30g/50g), créme fraiche,
red onion, lemon

HUMMER 235KR/365KR
Kokt eller gratinerad with gruyere and citron

LOBSTER 235KR/365KR
Boiled or gratinated with gruyére and lemon

MOULE MARINIERE 175KR/225KR
Franska Bouchonmusslor, vitlok, érter, gradde, citron

MOULE MARINIERE 175KR/225KR
French Bouchon mussels, garlic, herbs, cream, lemon
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HUSETS CHAMPAGNE 8

TAITTINGER BRUT RESERVE
CHAMPAGNE FRANKRIKE 125KR/695KR

CAESARSALLAD 225KR/245KR
Kyckling eller rakor, romansallad,
caesardressing, parmesan, krutonger, bacon

CAESAR SALAD 225KR/245KR
Chicken or shrimps, lettuce, caesar dressing,
parmesan, croutons, bacon

FETAOSTSALLAD 185kR

Kikartsrora, mynta, granatapple,
tahini och pumpakéarnor

FETA CHEESE SALAD 185KR
Mixed chickpeas, mint, pomegranate,
tahini and pumpkin seeds

OMELETT GRUYERE 165kKR
Tomat, sidesallad

OMELETTE GRUYERE 165KR
Tomato, side salad

VEGETARISK RAGGMUNK 185kR
Sommarkantareller, champinjoner, Vasterbottensost,
rardrda svarta vinbar, graddfil

VEGETARIAN POTATO CAKE 185KR
Summer chanterelles, champignons, Viasterbottens cheese,
raw preserved black currant, sour cream

RODBETSRISOTTO 195kKR
Rostade gulbetor, getost, honung och valnotter

BEETROOT RISOTTO 195KR
Roasted yellow beets, goat cheese, honey and walnuts

KOTT
Rusmdoy

STEKT FLASK MED LOKSAS 165kKR
Potatis, persilja

FRIED PORK WITH ONION SAUCE 165KR
Potatoes, parsley

BIFF RYDBERG 330KR
Tarnad stekt oxfilé, tirnad stekt potatis,
olbréaserad gul 16k, senapscréme och aggula

BEEF RYDBERG 330KR
Diced, fried tenderloin, diced, fried potatoes, beer
fried onions, mustard créme, egg yolk

BIFF TARTAR 225kR

Grodans fardigblandade rabiff med kilpatrick,
ré eller halstrad

STEAK TARTAR 225KR
Grodan’s steak tartar with kilpatrick,
seared or raw

ENTRECOTE 335KR
Tomatsallad, bearnaise, pommes frites

ENTRECOTE 335KR
Tomato salad, bearnaise, French fries

KOTTBULLAR 225kKR
Raroérda lingon, pressgurka,
griaddsds, potatispuré
MEATBALLS 225KkR

Raw preserved lingonberries, pickled gherkin,
cream sauce, mashed potatoes

ALGKORY 230KR

Vasterbottensost, kantareller, champinjoner,
rostad gronkal, rdrérda svarta vinbir, potatispuré

ELK SAUSAGE 230KR
Vasterbottens cheese, chanterelles, champignons,
roasted green kale, raw preserved black currant,

mashed potatoes

RAVIOLI 210KR
Ankrilette, riven anklever, brynt smor, salvia,
brytbénor, pumpa och parmesan

RAVIOLI 210KR
Duck rilette, grated duck liver, browned butter,
sage, string beans, pumpkin and parmesan
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Har du allergier eller frdgor om vira ingredienser, friga giarna var personal




