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RÅBIFF PÅ INNANLÅR FRÅN SVENSKA KOR 
Grillad björk, silverlök, dijonnaise & rågsmulor

TARTAR FROM SWEDISH BEEF
Grilled birch, white onion, dijonnaise & rye bread

2021 MERCUREY PINOT NOIR 1020 / BTL
Buissonnier, Bourgogne, France

TRYFFELPASTA 
Tagliatelle, parmesan & vintertryffel

TRUFFLE PASTA
Tagliatelle, parmesan & winter truffle

2018 BAROLO 970 / BTL
Franco Molino, Piedmont, Italy

CHOKLADCREMOSO
Olivolja & flingsalt

CHOCOLATE CREMOSO 
Olive Oil & fling salt 

TAWNY PORT 20 Y.O. 1135/ BTL 50 CL
Quinta do Vallado, Porto, Portugal
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LÖJROM FRÅN BOTTENVIKEN 30G
Egengjord creme fraiche, rödlök,  brynt smör & plättar  

VENDACE ROE FROM BOTTENVIKEN 30 G
Home made creme fraiche, red onion, 

brown butter & blini  
2022 CHABLIS 905 / BTL

Domaine Bieville, Chablis, France

ÅNGAD TORSKRYGG
Purjolök, vassle & rökt rom

STEAMED LOIN OF COD
Leek, whey & smoked roe

2022 BOURGOGNE BLANC 1020 / BTL
Joseph Drouhin, Burgundy, France

GRILLAD ÄPPELGLASS
Olivoljekaka, kardemumma & hasselnötter

GRILLED APPLE ICE CREAM
Olive oil cake, cardamom & hazelnuts 

2007 SAUTERNES 2185 / BTL 75CL
Château Suduiraut, Bordeaux, France
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HILLENBERGS TOAST SKAGEN
Kalixlöjrom, gravad citroncrème & smörstekt bröd 

HILLENBERG SKAGEN TOAST
Shrimp, dill mayonnaise, vendace roe, 

preserved lemon crème& butter fried bread 
2022 RIESLING KABINETT 840 / BTL

Markus Molitor, Mosel, Germany

GRILLAD HÄNGMÖRAD ENTRECÔTE 250G 
Café de parissmör, grillad citron, 
parmesan pommes & grönsallad

GRILLED ENTRECÔTE 250 G 
Cafè de paris butter, 

grilled lemon, parmesan fries & green salad 
2018 MÉDOC CRU BOURGEOIS 930/BTL

Château Patache-d’Aux, Bordeaux, France

CRÈME BRULÉE
2019 TOKAJI LATE HARVEST 935/ BTL 50 CL

Royal Tokaji, Tokaji, Hungary

[ S N A C K S ]

MARCONAMANDLAR /  MARCONA ALMONDS 80

GRÖNA OLIVER / GREEN OLIVES 90

BRÖD & SMÖR / BREAD & BUTTER 80
Nybakat surdegsbröd & egenkärnat smör /
Homemade sourdough & fermented butter

CHIPS & DIPP / POTATO CHIPS & DIP 125
Kronärtskocka, gräddfil & jalapeño / 

Lumpfish roe, sour cream & cured lemon

LUFTTORKAT ANKBRÖST 135 / 
AIR-DRIED DUCK BREAST110

Egengjort charkuteri / House-made charcuterie

CONFITERAD POTATIS / CONFIT POTATO 130
Ankfett, forellrom & smetana /
Duck fat, trout roe & smetana

PERRIER-JOUËT  1250
Grand Cuvée, 

Champagne, France

LEGRAS ET HAAS 1310
Blanc de Blancs 

Chouilly Grand Cru,  
Champagne, France

VADIN-PLATEAU 1400
Blanc de Noirs 1er Cru 

’Renaissance’
Champagne, France

JACQUES SELOSSE 3500
Blanc de Blancs Grand Cru 

Avize ’Initial’
Champagne, France

2015 DOM PERIGNON 4600
Vintage

Champagne, France
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OM DU ÄR OSÄKER GÄLLANDE ALLERGENER – FRÅGA OSS!  |  VI ÄR EN KONTANTFRI RESTAURANG  | @RESTAURANGHILLENBERG

IF YOU HAVE ANY ALLERGIES - PLEAS ASK US  |  WE ARE A CASH FREE RESTURANTE  | @RESTAURANGHILLENBERG


