[BUBBEL] [FORDRINKAR]

PERRIER-JOUET, Grand Brut, champagne 140 BELLINI/ VIRGIN BELLINI, bubbel, persika 120/85
LEGRAS & HAAS, Blanc de Blancs, champagne 180 FRENCH RIVIERA, Absolut Vodka, St. Germain, 145
Sancerre, kamomillsocker, citron, mandarin
PROSECCO, Bonchelli Brut, Italien (EKO) 100
) TONIC IN TURIN, Berto ross da tavaj, apelsin, citron, tonic 115
RICHARD JUHLIN, Languedoc, alkoholfri 105
HUNTER S. THOMPSON, Bacardi carta fuego, 155

Mezcal, ananas, gul Chartreuse, choklad bitter
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HILLENBERG

by NiKLAS EKSTEDT

[SNACKS] [OSTRON]
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[FORRATTER]

MARCONAMANDLAR 55 FINE DE CLAIRE

35 per st/350 12 st
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OLIVER 65 ! GULBETSCARPACGIO ) 135 " !
E chévre, bovete, smoérgaskrasse, brynt smor LA RONCE "
D?gg}ggggss I SKALDJURSSOPPA 165 45 per st i
5 . . o . H
. rakor, agg, forellrom, kalrabbi 5 serveras med klassiska tillbehor A
RADISOR 6 5 E GRAVAD LAX 165 ! ostron kan orsaka en allergisk reaktion 2
yoghurt, sesam i gurka, apple, dill, hovmastarsas E r'
.. i -]
KALVBRASS- h TOAST SKAGEN HILLENBERG 175/265 3 :
KROKETTER 75 = sikrom, smérstekt bréd s E
karljohan- emulsion i b i ,;
POTATISCHIPS 8 E KALIXLOJROM 30 g 290 § [TAfITrZrEsiLAil\zAzBaEE] ]
. e85 g traditionella tillbehor i P 2
stenbitsrom, graddfil ! 1 a
; CAVIAR CALVISIUS, OSCIETRA 30 g 795 Iéiv‘zfofiffﬁolnii "
i traditionella tillbehor P ’ 8 f
F &
) ANKLEVER 1
[SALLAD] ®  RABIFF 155/245 ruvere éron45 E
- rodbeta, kapris, dggula ' gruyere, p E
FALAFEL 195 4 ;
fetaost, hummus, o TOAST PELLE JANZON 265 k;;i;\imi:;?:(;ﬁ/{r;jﬁdk
sesam, kidneybonor g I6jrom, oxfilé, dggula, 16k P P
E ) £
TONFISK 215 g [VARMRATTER] 3
cocobdnor, koriander, £ &
Sean Connery dessing, i SOTPOTATIS 195 ;
cashewnoétter E: majs, gronkal, ras el hanout, mungboénor [SIDES] g
ROKT LAX 235 g RIMMAD LAX 225 a GRONSALLAD 45 E
pepparrot, dpple, ; dillstuvad potatis, hovmastarsas, gurka dijonvinagrett q
mandel, blomkal f b
E TRYEFELPASTA 265 HARICOT VERTS 45 g
) karljohansvamp, parmesan i yoghurt, citron £
[OMELETT] § b
§ ANGAD SKREIRYGG 315 SOTPOTATIS 55
OMELETT 195 ! rakor, skirat smor, pepparrot olivolija, flingsalt
skinka, gruyére RODING 325 E
; pepparrot, dill, gurka, spetskal BRYSSELKAL 65 ;
OMELETT 195 citron
stenbitsrom, svartrot : BRASERAD OXKIND 265 3
sidflask, morot, champinjoner, steklok EKOLOGISKA
] TOMATER 65
HILLENBERGS VILTKOTTBULLAR 215 g rédIok, vindgrett 5
' spetskal, graddsas, pressgurka, rarérda lingon ) g
i TRYEFELMAJONNAS 25
[HUSMAN] HELSTEKT VAKTEL 315
FRAGA DIN SERVITOR vindruvor, jordartskocka, odlad svamp fran Hallestad
OM DAGENS RATT . N . N C
ENTRECOTE 250 g 395 E OM DU AR OSAKER GALLANDE &
dragon, haricot verts, pommes frites a ALLERGENER - FRAGA 0SS! i
; E
5 OXFILE ROSSINI 435 . i
anklever, tryffel, murklor, lardo
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