GRODAN
LUNCH T@

SALLAD & VEGO

GA}NW(X‘M
DAGENS TIPS 165KR
SERVERAS VARDAGAR 11.00-14.00

MANDAG

Coq au vin blanc med potatispuré och vitlok
Coq au vin blanc with mashed potatoes and
garlic

TISDAG

Rodvinsbridsserad ovbringa med potatispuré smaksatt
med tryffel och haricot verts

Redwine braised brisket of beef with mashed potatoes
flavoured with truffle and haricot verts

ONSDAG
Angad torsk med ostron velouté och
grondrtsstomp
Steamed cod with oyster velouté and
mashed green peas

TORSDAG
Flasklagg med rotmos och senap
Shank with mashed root vegetables and mustard

FREDAG

Wienerschnitzel med stekt potatis, sardeller, kapris
och rodvinssky

Wienerschnitzel with fried potatoes, anchovy,
caprice and red wine gravy

VECKANS VEGETARISKA 165KR
Chili sin carne med basmatiris och koriander
Chili sin carne with basmatirice and coriander

FORRATTER
Crdudey

BUFFELMOZZARELLA 165«r
Tomater, vitloksbrod,
basilika, olivolja
BUFFALO MOZZARELLA 165KR

Tomatoes, garlic bread,
basil, olive oil

SKOGSBARSGRAVAD LAX 165KR
Frissesallad, senapsvinidgrette

SALMON - CURED WITH
FORREST BERRIES 165KR
Salad, mustard vinaigrette

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 1508 tllgéy
Aioli och rostat brod

FRESH SHRIMPS 200G 150KR
Aioli and roasted bread

HUMMER 235KR/365KR
Kokt eller gruyere gratinerad, citron

LOBSTER 235KR/365KR
Boiled or gratinated with gruyeére, lemon

KANTARELLTOAST 185KR
Sveciaost, madeira

CHANTERELLE TOAST 185KR
Svecia cheese, madeira

OXFILECARPACCIO 175kR
Karamelliserad 16kcréme, machésallad,
picklade kantareller, sommartryffel, jordartskockschips

TENDERLOIN CARPACCIO 175KR
Caramelised onion creme, maché salad,
Pickled chanterelles, summer truffle, jerusalem artichoke chips

ALLTID PA GRODAN
0@/00/0‘//\’1985

KLASSISK RAGGMUNK 175KRr
Rimmat fldsk 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 195KR
Champinjoner, bacon, kaprisbar,
portvinssds, d4pple och potatispuré

VEAL LIVER 195KR
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 235kKR
Farskriven pepparrot, 4ggula och pommes frites

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

ABBORRE PA VASTEROVIS 175kR
Tournerad potatis, sockerartor, citron

PERCH 175KR
Potatoes, sugar peas, lemon

LAX FRAN FAROARNA 275kR
Lattstuvad skogssvamp, inkokta smalokar

SALMON FROM FAROARNA 275KR
Creamed mushrooms, boiled onions

RAGGMUNK MED LOJROM 250KR/300KR
Kalixléjrom (30g/50g), graddfil,
rodlok, citron

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

MOULE MARINIERE 175KR/225KR

Blimusslor, vitlok, orter,
gréadde, citron

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

GRODANS SKALDJURSPASTA 225KR

Linguini, rdkor, musslor, blackfisk,
tomat, vitt vin, chili
GRODANS SHELLFISH PASTA 225KR
Linguini, shrimps, mussels, squid,
tomatoes, white wine, chili

SKALDJURSPLATA 695kR

1/2 hummer, 1/2 krabba, 1 havskrafta,
2 Demoiselles D'’Agon Lafosse Nr 3, 2 Fine de Normandie

Lafosse Nr 4 och en nédve riakor, Serveras med hovmaéstarsis,

schalottenvinagrett, majonnés och rostat brod
SHELLFISH PLATEAU 695KR
1/2 lobster, 1/2 crab, 1 Norway lobster,
2 Special Demoiselles D'’Agon Nr 3, 2 Fine de

Normandie Lafosse Nr 4 and shrimps, Served with
salmon sauce, shallot vinegar, mayonnaise and toast

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

CAESAR SALAD 225KR/245KR
Corn fed chicken or shrimps, lettuce, caesar dressing,
parmesan, croutons, bacon

PARMASALLAD 195KR
Pesto, farskost, fikon, blomk&l, pumpa

PARMA SALAD 195KR
Pesto, cream cheese, figs, pumpkin

VEGETARISK RAGGMUNK 185KR
Svamp, Viasterbottensost,
rdroérda svarta vinbar, graddfil

VEGETARIAN POTATO CAKE 185KR
Chanterelles, Vasterbottens cheese,
raw preserved black currant, sour cream

KARL-JOHANSVAMPS RAVIOLI 195KRr
Hasselnotskum, primorer, pumpa

MUSHROOM RAVIOLI 195KkR
Hazelnut foam, primeurs, pumpkin

OMELETT 165KR
Ost och skinka

OMELETTE 165KR
Cheese and ham

KOTT
RVimdey ————

STEKT FLASK MED LOKSAS 165kKR
Potatis, persilja

FRIED PORK WITH ONION SAUCE 165KR
Potatoes, parsley

BIFF RYDBERG 330KR
Tarnad stekt oxfilé, tarnad stekt potatis,
olbraserad gul 16k, senapscréme och aggula

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

KLASSISK BIFF TARTAR 165KR/225KR
Silverlok. robetor, kapris, dijonnaise

CLASSIC STEAK TARTAR 165KR/225KR
Silver onion, beetroots, caprice, dijon

ENTRECOTE 335KR
Tomat, haricot verts, bearnaise, pommes frites

ENTRECOTE 335KR
Tomato, haricot verts, bearnaise, French fries

WALLENBERGARE 225KR
Grona artor, rdrorda lingon, brynt smor, potatispuré

WALLENBERGARE 225KR
Preserved lingonberries, browned butter, green peas,

mashed potatoes

ALGKORYV 245KR
Vasterbottenost, skogssvamp, svartvinbir, gronkéal
ELK SAUSAGE 245KR
“Visterbotten” cheese, mushrooms,
blackcurrants, kale

Har du allergier eller frdgor om vira ingredienser, frdga gédrna var personal

TAITTINGER BRUT RESERVE ~2
CHAMPAGNE FRANKRIKE 125KR/695KR %

HUSETS CHAMPAGNE . °
- o




