NYER 2018

4 ratters supé

4 course dinner
745 sek

Forratt / Starter

Skaldjurssoppa, marinerad kammussla, rokt réding
Shellfish soup, marinated scallops, smoked Artic Char

Varmratt / Main Course

Halleflundra, mandelpotatis, rostad jorddrtskocka, spenat
Halibut, almond potatoes, Jerusalem artichoke, spinach

alt / or

Oxfilé, potatiskaka med Vdasterbottensost, tryffelsky, haricots verts, svartrot
Beef Tenderloin, potato cake with Vasterbottens cheese, truffle sauce, haricots verts, salsify

Dessert

Chokladfondant med hjortron, vaniljglass, champagnegelé
Chocolate fondant with cloudberry, vanilla ice-cream, Champagne jelly

Ostar / Cheese

2 ostar med fikonmarmelad
2 cheeses with fig marmalade

VINPAKET/ WINE PAIRING 395 sek (3 glas inkl. kaffe/ 3 glasses incl. coffee)
ALKOHOLFRITT/ ALCOHOL-FREE 195 sek (3 glas inkl. kaffe/ 3 glasses incl. coffee)

BOKA BORD pd& bjorkbarochgrill.se eller RING 08-4413154
R&lambshovsleden 50
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