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FORRATT-

Rikcoktail pa tigerrika, l6jrom, avocado, pepparrot & dill

STARTER
Shrimp cocktail with tiger prawn, avocado, horseradish & dill

BBQPLATE
Gardsmirkta coca-cola glacerade St Luis Cut Ribs med karamelliserad brunkél & dpple
Julskinka fran Grevebicks med mjolksyrad majrova, boubonsenap & kavringskrutonger

Hogrev i portersas

Kalkonlérfilé med anklevergravy

BBQPLATE
Coca-Cola glazed St. Louis Cut Ribs with caramelized brown cabbage and apple

Christmas ham from Grevebiicks, fermented turnip, bourbon mustard & rye croutons
Beef chuck in porter sauce

Turkey thigh fillet with foie gras gravy

SERVERAS MED
Visterbotten and goat cheese croquettes

Carl Johan kram

Svartkélssallad med rostade hasselnotter, vinteripple & sultanrussin i sauternesvin

SERVED WITH

Viisterbotten and goat’s cheese croquettes
Porcini Cream
Black kale salad with roasted hazelnuts, winter apple & sultana raisins in Sauternes wine

-DESSERT-

Pironfylld munk med vaniljkrim
Saffranspannkaka med hallon & bjérnbir
Tryffel med cointreu- & apelsinkrokant

Pearfilled doughnut with vanilla cream
Saffron pancake with raspberries & blackberries
Truffle with Cointreau & orange crisp

848 kr ex moms / 950 kr ink moms
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