VERANDA MENU

MENY 3 RATTER / MENU 3 COURSES
755"

Sotad tartar pa oxfilé med 6rtmajonnis, Kalixléjrom, Visterbottenost och potatischips
Blackened beef tartar with herb mayonnaise, bleak roe from Kalix, Visterbotten cheese and potato crisps

Svensk hingmorad entrecote med pommes Anna, schalottenlok, gron sparris, ramsloksmajonnis och rédvinssis
Swedish dry-aged entrecote with pommes Anna, shallots, green asparagus, ramson mayonnaise and red wine sauce

Polkaparfait pa digestivebotten, limepuré och firska orter
Candy cane parfait on digestive crust, lime purée and fresh herbs

VINPAKET / WINE PAIRING
465,-

2021 Weingut Wittmann Riesling Trocken - Rheinhessen, Germany
2019 Donatella Cinelli Colombini Rosso di Montalcino - Tuscany, Italy
2020 Michele Chiarlo "Nivole’ Moscato d”Asti - Piemonte, Italy

Alkoholfria alternativ fran s8,-
Non-alcoholic beverages from s8,-

Om Ni 4r allergisk, friga oss girna vad maten innehéller.
If you're allergic, don’t hesitate to ask us what the food contains.



FORRATTER / STARTERS

30g eller 50g Gastro Unika Belgiska Caviar med toast, rodlok och griddfil
30g or 50¢ Gastro Unika Belgian Caviar with toast, red onion and sour cream

1195,- / 1795,-

30g Gastro Unika Royal Belgisk Caviar osietra med toast, rodlok och graddfil
30g Gastro Unika Royal Belgian Caviar osietra with toast, red onion and sour cream

1395,-

Kalixléjromstoast med klassiska tillbehor
Bleak roe from Kalix with sour cream and red onion, served with butter fried toast
565,-

Matjessill frain Norrena med potatis, graddfil, rodlok, Visterbottensost, dgg och brynt smor
Matjes herring from Norrona with potatoes, sour cream, red onion, Visterbotten cheese, egg and
browned butter
215,-

Sotad tartar pa oxfilé med 6rtmajonnis, Kalixlojrom, Visterbottenost och potatischips
Blackened beef tartar with herb mayonnaise, bleak roe from Kalix, Visterbotten cheese and potato crisps

295,-

Bakad vit sparris med grislokshollandaise och stenbitsrom
Baked white asparagus with chive hollandaise sauce and lamp fish roe

2755-

Verandans ravioli med ricotta, spenat, smorsis, tryffel, sparris, rostad mandel och friterad salvia
Verandans ravioli with ricotta, spinach, butter sauce, asparagus, roasted almond and deep-fried sage

235,-



VARMRATTER / MAIN COURSES

Bakad torskrygg med Sandefjordsas, grillad sparris, gron zucchini, brysselkal, vittoppig ridisa och stenbitsrom
Baked back of cod with Sandefjord sauce, grilled asparagus, green zucchini, Brussels sprouts,
white-headed radish and lamp fish roe

405 -

Svensk hingmorad entrecote med pommes Anna, schalottenlok, gron sparris, ramsloksmajonnis och rédvinssis
Swedish dry-aged entrecite with pommes Anna, shallots, green asparagus, ramson mayonnaise and red wine sauce

425,

Konfiterad grissida fran Nibble Gard med citrongriddstuvad spetskél, pepparrot,
inlagda senapsfron, gron drtpuré och firsk tryffel
Confit side of pork from Nibble farm with lemon creamed point cabbage, horse radish, pickled mustard seed,
green pea purée and truffle

2755-

Grand Hétels kalvkottbullar med rirérda lingon, pressgurka, griddsas och potatispuré
Grand Hotels veal meatballs with raw preserved lingonberries, pickled cucumber, cream sauce and potato purée

245,-

Gnocchi med vit sparris, purjolok, spritirtor, parmesan, firsk salvia och beurre monte
Gnocchi with white asparagus, leek, shelling peas, Parmesan cheese, fresh sage and Beurre monte
265,-

VERANDANS KLASSIKER / CLASSICS

Rimmad lax med dillstuvad potatis
Salt cured salmon with dill creamed potatoes

295,-

Mr. Hepburns sallad med kyckling, bacon och avokado
Myr. Hepburn's salad with chicken, bacon and avocado
285,-

Wallenbergare med potatispuré, rarérda lingon, brynt smor och grona irtor
Veal patty a la Wallenberg with potato purée, lingonberries, browned butter and green peas

325,-

Biff Rydberg med Dijonsenapscréeme
Diced fillet of beef with potato, onion and Dijon mustard cream

415,-



EFTERRATTER / DESSERTS

Polkaparfait pa digestivebotten, limepuré och firska 6rter
Candy cane parfait on digestive crust, lime purée and fresh herbs

135,-

Bakad svensk rabarber med rabarbersorbet, rabarberpuré, ra rabarber och yoghurtskum
Baked Swedish rhubarb with rhubarb sorbet, rhubarb purée, raw rhubarb and yoghurt foam

135,-

Varma hjortron med vaniljglass
Warm cloudberries served with vanilla ice cream
205,-

Creéme Briilée
135,-

Bon bons
59>-
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