ILLENBERG

PETITE MENU - 635sekspp

TUNA CRUDO
Grilled bell peppers, fermented tomato,
oregano and gordal olives

2022 Chateau de Rochemorin Blanc - 850 kr
Bordeaux, France

BRAISED LAMB SHANK

Tahini yoghurt, pomegranate, couscous and pistachios

2018 Roberto Sarotto Barbaresco Curra Riserva - 1000 sek

Piedmont, Italy

OLIVE OIL GELATO

Italian olive oil and lemon

2024 Ceretto Moscato d’Asti - 125 sek/760 sek

Piedmont, Italy (37,5 cl)

PLEASE ASK US ABOUT ALLERGENS AND PRODUCT ORIGIN

WE ARE A CASH FREE RESTAURANT | @RESTAURANGHILLENBERG




HILLENBERG

MENU CLASSTQUE - 750sexser

HILLENBERGS MEZE
Somun bread, hummus, muhammara
and feta cream with fermented honey

2023 Sandhi Central Coast Chardonnay - 1100 sek
California, USA

HAND-CUT STEAK TARTARE

Garum, egg yolk cream with charred bone marrow,
dijonnaise and pickled shallots

2024 Gian-Luca Colombo Verduno Pelaverga - 840 sek
Piedmont, Italy

SEAFOOD PASTA WITH SOBRASADA

Squid ragout, Argentine red shrimp, vongole
and blue mussels

2023 Cecchi Rosso di Montalcino - 850 sek
Tuscany, Italy

PAVLOVA
Herb sorbet, apple compott, fennel pollen
and lightly whipped cream

2019 Royal Tokaji Late Harvest - 115 kr/935 kr
Tokaji, Hungary (50 cl)

PLEASE ASK US ABOUT ALLERGENS AND PRODUCT ORIGIN

WE ARE A CASH FREE RESTAURANT | @RESTAURANGHILLENBERG




HILLENBERG

LA GRANDE MENU - 1205sex/pe

PLATEAU DE CHARCUTERIE
Prosciutto culatta di Siena, Catalan fuet,
Ibérico de Bellota chorizo, Gordal olives, guindillas and cornichons

2024 Gian-Luca Colombo Verduno Pelaverga - 840 sek

Piedmont, Italy

KALIX VENDACE ROE
Cured lemon labneh, crispy liba bread,
silver onion, dill and cress

225 Domaine Trénel Bourgogne Blanc - 950 kr
Bourgogne, France

SWEDISH DRY-AGED STRIPLOIN - 21 DAYS

Hillenberg’s beurre vert sauce, green salad and French fries

2018 Chateau Patache d’Aux Médoc Cru Bourgeois - 900 sek
Bordeaux, France

TARTE TATIN

Peach, caramel, calvados, puff pastry and créme diplomate

2007 Chateau Suduiraut Sauternes - 180 sek/2200 sek
Bordeaux, France (75 cl)

PLEASE ASK US ABOUT ALLERGENS AND PRODUCT ORIGIN

WE ARE A CASH FREE RESTAURANT | @RESTAURANGHILLENBERG




