
LUNCH

Havscroissant Horngubbe Renbeta Kronsvin Pigasus Rotfisk

THAI OF THE WEEK 159:-
Green tiger curry 

prawns, broccoli, beans, coconut, sesame and mint 
served with sushi rice

Fish of the week
(served Monday - Friday) 

cured salmon, horseradish mayonnaise, fennel gari, carrot salad  
with browned butter vinaigrette and new potatoes

Vegetarian of the week
(served Monday - Friday) 

”triple cheese rigatoni”, white wine sauce with Västerbotten cheese, parmesan,
cheddar, mushrooms, spinach and roasted garlic 

Monday
chicken steak, gorgonzola sauce, steamed broccoli,  

walnuts and bacon roasted potatoes

Tuesday
whole fried cutlet, tzatziki, mint, melon,  

olives and rosemary roasted potatoes

Wednesday 

salisbury steak with caramelized onions, pickled cucumber-dijon crème,  
roasted beets, vinegar gravy and fried potatoes

Thursday
thinly sliced ​​roast beef brushed with teriyaki sauce, jalapeño crème, 

tomato and cilantro salad and roasted new potatoes

Friday
grilled pork loin, tomato and bell pepper salad,  

tarragon aioli and pommes château

 

served 
Monday - Friday 11:30 – 14.00 | 145 kr - fish of the week 149 kr 

includes: coffee (Monday - Friday) 
extra: green salad with vinaigrette 25 kr bread and butter 20 kr 

KINDLY ADVISE US IF YOU HAVE ANY ALLERGIES OR ARE IN NEED OF SPECIAL DIETARY 


