JUL PA STHLM TAPAS

SERVERAS I FORM AV EN AVSMAKNINGSMENY

JULMENY 795

KALIX LOJROM, KRISPIG POTATIS, SANDEFJORDSSAS
KALIX ROE, DEEP FRIED POTATO, SANDEFJORDS SAUCE

HAMACHI CRUDO, LEMONCURD, PERNODCONFITERAD FANKAL,
ROSTAD VITLOK & PEPPAROTSCREME

HAMACHI CRUDO, LEMON CURD, PERNOD-CONFIT FENNEL,
ROASTED GARLIC & HORSERADISH CREME

PIGGVAR, VANILJ, MISORIS, PARLLOK
TURBOT, VANILLA, MISO RICE & PEARL ONIONS

RYGGBIFFSTARTAR, MANGO, SHIITAKE ESCABECHE, FORELLROM
SIRLOIN STEAK TARTARE, MANGO, SHIITAKE ESCABECHE & TROUT ROE

HJORTYTTERFILE, MUSTIG DILLSAS, VARIATION AV MOROTTER
VENISON LOIN, RICH DILL SAUCE & A VARIATION OF CARROTS

L X X 4
VEGETARISK & VEGANSK 649

ONODIGT GODA OLIVER
UNNECESSARILY GOOD OLIVES

FRITERAD KRONARTSKOCKA- KRONARTSKOCKSPURE, GRANATAPPLE, MANDLAR,CITRONPARLOR
FRIED ARTICHOKE -ARTICHOKEPUREE, ALMONDS, LEMON PEARLS

TOFU, KRAMIG BLOMKALSSAS, KRYDDIG NOTMARMELAD
TOFU, CAULIFLOWER SAUCE, SPICY NUT MARMELADE

TARTALETTES, SHIITAKE, ORIENTALISK ESCABECHE, MANGO
TARTALETTES SHIITAKE, ORIENTAL ESCABECHE, MANGO

SOTPOTATISFRIES - KARUSELLADE | GRANA PADANO & ORTER, MED CHILIAIOLI
SWEET POTATO FRIES - TOSSED IN GRANA PADANO & HERBS. SERVED WITH CHILI MAYO

QUINOA BIFF, RODVINSSAS, MOROTSPURE MED INGEFARA
QUINOA STEAK, REDWINE SAUCE, CARROTPUREE WITH GINGER

L 2 & 2

Villkor for gruppbokning: Kreditkortsgaranti kravs for att bokningen ska vara giltig. Vi serverar meny till hela sallskapet
(med undantag for ev allergier). Vi kan inte dela upp notan. EN person ansvarar dver betalningen. Vi behdver exakt
antal 24 timmar innan middagen. Kommer man farre far man betala fér de man bokat for.

Terms and conditions for group bookings: Credit card guarantee for the booking.The meny will be served to the
entire group (with exceptions for allergies). We can’t offer split bills. ONE person pays. We need a confirmation
of the number of people 24 hours before the dinner.

If fewer people shows up we will charge for the number of menus booked.
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