GRODAN

LUNCH
GA’MXBWLJM
DAGENS TIPS 165K
SERVERAS VARDAGAR 11.00-14.00

MANDAG
Kottbullar med lingon, pressgurka, grdddsds och potatispuré
Meatballs with lingonberries, pickled cucumber, cream sauce and potato puré

TISDAG
Kyckling Piccata med pikant tomatsky och basmatiris
Chicken Piccata with spicy tomato sauce and rice

ONSDAG
Torsk med fankdlscrudite, vitvinssds och drtstomp
Cod with fennel crudite, white wine sauce and mashed potato with green pea

TORSDAG
Plommonspackad Fliaskkarre med dppelmos, rédkal och rostad potatis
Plum-packed pork tenderloin with apple puree, cabbage and roasted potatoes

FREDAG
Triangelstek pd kalv med salsa verde, tomat och rosmarinpotatis
Triangle roast on veal with salsa verde, tomato and rosemary potatoes

VECKANS VEGETARISKA 165KR
Friterad jordartskocka, érthollandaise, sisongens bonor, picklad rodbeta
Fried Jerusalem artichoke, herb hollandaise, seasonal beans, pickled beetroot

OMELETT 175 R WM\

Svartrokt skinka, Gruyére och sallad :
OMELETTE 175 KR
Smoked ham, Gruyere and salad
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SALLAD & VEGO

CAESARSALLAD 205/235KR
Majskyckling eller rakor, romansallad,
caesardressing, parmesan, krutonger, bacon

CAESAR SALAD 205/235KR
Corn fed chicken or shrimps, lettuce, caesar dressing,
parmesan, croutons, bacon

TONFISKSALLAD 225KRr
Halstrad linfdngad tonfisk, rostad paprika-vindgrett, oliviad, betor
TUNA SALAD 225KR
Grilled tuna, roasted paprika-vinaigrette, oliviad, beets
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GRONA RAGGMUNKEN 195KR
Kantareller, sommartryffel, parmesan, syltade lokar, mangold
VEGETARIAN POTATO CAKE 195KR
Chanterelles, summer truffles, parmesan, pickled onions, chard

RAVIOLI 215kR
Pumpacremé, hasselndtsskum, hostsvamp
RAVIOLI 215KR
Pumpkin puré, hazelnut foam, autumn mushrooms
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HORS D’OEVRES

PIMENTO DE PADRON 60KR
PIMIENTO DE PADRON 60KR

TXISTORRA - BASKISK CHORIZO 80kKR
TXISTORRA - BASQUE CHORIZO 80KR

MARCONAMANDLAR 65kKR
MARCONA ALMONDS 65KR

ALLTID PA GRODAN
nedon

KLASSISK RAGGMUNK 185KR
Rimmat fliask, rdrérda lingon

POTATO CAKE 185KR
Salted pork, lingonberries

KALVLEVER 225KR

Champinjoner, bacon, kaprisbar,
portvinssés, dpple, potatispuré

VEAL LIVER 225KR
Champignons, bacon, caper berries,
portwine sauce, apple, mashed potatoes

FISKGRYTA 225KR
Réikor, musslor, aioli, krutonger

FISH CASSEROLE 225KR
Shrimps, mussels, aioli, croutons

GRODANS CLUBSANDWICH 195KR
Konfiterad kyckling, Nobisdressing, bacon,
tomat, pommes frites

CLUB SANDWICH 195KR
Chicken confit, Nobis dressing, bacon,
tomato, French fries

LOVBIFF 215KR
Farskriven pepparrot, 4ggula, pommes frites

MINUTE STEAK 215KR
Fresh grated horseradish, egg yolk, French fries
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FORRATTER
Crdasey

KALIXLOJROM 306/505 260KR/315KR
ELLER

20G SVENSK STORKAVIAR 395kr
Graddfil, rodlok, rostad brioche, citron

BLEAK ROE FROM KALIX 306/50° 260KR/315KR

OR

20G SWEDISH STURGEON CAVIAR 395kr

Sour cream, red onion, roasted brioche, lemon
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VITLOKSGRATINERADE SNIGLAR 170kKR
Persilja, surdegsbrod

GARLIC GRATINATED SNAILS 170KkR
Parsley, sourdough bread

HAVSKRAFTSOPPA 165KR
Smordeg, Vasterbottenost, krondill
SOUP OF LANGOUSTINES 165KR

Puff pastry, Vasterbotten cheese, crown dil

BURRATA 175kR
Semitorkade tomater, basilika, vitloksbrod, pinjendtter

BURRATA 175KR
Semi-dried tomatoes, basil, garlic bread, pine nuts

OXFILECARPACCIO 195KR
Tryffel, karameliserad l16kcréme, machésallad, picklad jordartskocka
BEEF CARPACCIO 195KkR
Truffle, caramelized onion créme, maché salad,

pickled artichoke
|
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FARSKA RAKOR 170KR
Toast, aioli, citron

HALSTRAD LAX 195kR
Gulbeta, spenat, hollandaise, kokt potatis

SEARED SALMON 195KR
Beets, spinach, hollandaise, boiled potatoes

POCHERAD RODTUNGA 275kR
Pomme duchesse, havskraftsis, fank4al, varlok

POACHED WITCH FLOUNDER 275KR
Pomme duchesse, crayfish sauce, fennel, spring onion

RAGGMUNK MED LOJROM 295KR/355KR
Kalixléjrom (30g/50g), graddfil, rodlok, citron

POTATO CAKE WITH BLEAK ROE 295KR/355KR
Bleak roe from Kalix (30g/50g), créme fraiche,
red onion, lemon

GRODANS SKALDJURSPASTA 225kR
Linguini, rakor, musslor, pulpo, tomat, vitt vin, chili
GRODANS SHELLFISH PASTA 225KR

Linguini, shrimps, mussels, pulpo, tomatoes, white wine, chili
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HUMMER 245KR/380KR
Kokt eller gruyére gratinerad, citron

LOBSTER 245KR/380KR
Boiled or gratinated with gruyére, lemon

MOULE MARINIERE 175KR/215KR

Bldmusslor, schalottenlék, vitlok, vittvin, gradde, aioli

MOULE MARINIERE 175KR/215KR
Mussels, shallot, garlic, white wine, cream, aioli

SHRIMPS 170KR
Toast, aioli, lemon

KOTT
Vromdey ————

BIFF RYDBERG 325KR
Tarnad stekt oxfilé, tirnad stekt potatis,
braserad 16k, senapscréme, dggula
BEEF RYDBERG 325KR
Diced fried tenderloin, diced fried potatoes,
braised onions, mustard créme, egg yolk

KLASSISK BIFF TARTAR 175KR/235KR
Silverlok. rodbetor, kapris, dijonnaise

CLASSIC STEAK TARTAR 175KR/235KR
Silver onion, beetroots, capers, dijon

ENTRECOTE 345K
Rodvinsds, bearnaisesds, pommes frites

ENTRECOTE 345KR
Red wine sauce, bearnaise sauce, French fries

WALLENBERGARE 225KR
Artor, rdrorda lingon, brynt smér, potatispuré

WALLENBERAGARE 225KR
Peas, preserved lingonberries, browned butter, potato puré

GARNITYR

Kop till eller byt ut

GARNITURE
Add or replace
TOMAT-& LOKSALLAD 50KR
POMMES FRITES 40Kr
BEARNAISESAS 30kr
ANGADE GRONSAKER 50kKRr
VITLOKSBROD 50kR
CAESARSALLAD 60KR

TOMATO & ONION SALAD 50krR
FRENCH FRIES 40kR
BEARNAISE SAUCE 30kR
STEAMED VEGETABLES 50kR
GARLIC BREAD 50kR
CAESARSALAD 60kR

OLIVER 45KR
OLIVES 45KR

Har du allergier eller frdgor om véra ingredienser, frdga girna var personal.
Do you have any allergies or questions regarding ingredients, please ask our staff.

Blotdjur s& som musslor & ostron ar si kallade hogriskslivsmedel

och bor darfér atas med forsiktighet.

Oysters & mussels are so called high risk foods and therefore

they should be eaten with caution.




