¥
PAPAS

—— RESTAURANG & BAR =

SNACKS

Friterad Kronértskock 85
Basilikacreme & parmesan
Fried artichoke, basil cream & Parmesan

Gréna Oliver
Green olives

Kroketter.
Langkért hégrev med vitlsk, chili & ramsloksemulsion
Slow-cooked prime rib with garlic, chili & wild onion emulsion

Lsjroms Chips
Vendace roe chips

Kalixléjrom - Smérstekt levain - Citron..!
40 g lsjrom fran Kalix, smérstekt levain,
40g Kalix vendace roe, whipped smetana,

mulsion, fried potatoes;

Vit sparrissoppa - Tryffel - Bondbon alitiiiuuiiiiinmh .o bbbt . v
Sotad vit sparris, blancherade bondbénor
creme pa murkla & tryffel & briochekrutong
White asparagus soup with charred white aspa
blanched broad beans & green peas, morel & tru

VARMRATT
MAIN C

Réding - Blamusslor - Tomater. rsssnssmaromen,
Halstrad rédingfilé, skum pa blamussla & saffran, bak
citronmarinerad zucchini, sauterade blamusslor & érter

Seared Arctic char fillet, blue mussel - & saffron foam, roas
lemon-marinated zucchini, sautéed blue mussels & green peas

Kalventrecote - NESSIOr - Vita BONO . ccsssrrsssssssssssssssssnsesses it s
Grillad svensk kalv fran Ostra Vrenninge, vitlsksstekta nésslor,
karamelliserad endiv, rosmarinsky & vit bénpuré

Grilled swedish veal from Ostra Vrenninge, garlic-sautéed nettles,
caramelized endive, rosemary jus & white bean purée

Falafel - Mynta - Citron
Friterad gronartsfalafel, syrad gurka, inkokt fankal, citronemulsion,
myntayoghurt & értsallad

Fried green pea falafel, pickled cucumber, braised fennel, lemon emulsion,
mint yogurt & herb salad

SIDES
Rédvinssky 55
Pommes frites 65
Dillslungad Bjérepotatis 55
Grillat levainbrséd 25
Side sallad 45



	SNACKS
	Friterad Kronärtskocka.………………………………………………………………………………………….……..…..………..……85 Basilikacrème & parmesan Fried artichoke, basil cream & Parmesan
	Gröna Oliver……………………………………………………………………………………….………………………………….………..………55 Green olives
	Kroketter……………………………………………………………………………………………….………………………………….………..………85 Långkört högrev med vitlök, chili & ramslöksemulsion Slow-cooked prime rib with garlic, chili & wild onion emulsion
	Löjroms Chips………………………………………….…………………………………………….……………………………….………..……135 Vendace roe chips

	FÖRRÄTT STARTERS
	Kalixlöjrom - Smörstekt levain - Citron….………………..…………………………………………………………..295 40 g löjrom från Kalix, smörstekt levain, vispad smetana, citron, rödlök & gräslök 40g Kalix vendace roe, whipped smetana, lemon, red onion & chives
	Råbiff - Dijon - Cornichons - Ramslök………….………..……………….……………….…………..………………..195 Handskuret & hängmörat svenskt oxinnanlår, dijon, hackade cornichoner, ramslöksemulsion, friterad potatis, parmesan & picklad rödlök Swedish top round of beef, Dijon mustard, chopped cornichons, wild garlic emulsion, fried potatoes, Parmigiano Reggiano & pickled red onion
	Vit sparrissoppa - Tryffel - Bondböna………………..………………………………………..………………………205 Sotad vit sparris, blancherade bondbönor & spritärter,  creme på murkla & tryffel & briochekrutonger White asparagus soup with charred white asparagus,  blanched broad beans & green peas, morel & truffle cream & brioche croutons

	VARMRÄTT MAIN COURSE
	Röding - Blåmusslor - Tomater………………………………………..……….……………………....…………………........365 Halstrad rödingfilé, skum på blåmussla & saffran, bakade tomater,  citronmarinerad zucchini, sauterade blåmusslor & ärter Seared Arctic char fillet, blue mussel - & saffron foam, roasted tomatoes,  lemon-marinated zucchini, sautéed blue mussels & green peas
	Kalventrecôte - Nässlor - Vita bönor…..…………………………………..……….……………………....……........425 Grillad svensk kalv från Östra Vrenninge, vitlöksstekta nässlor,  karamelliserad endiv, rosmarinsky & vit bönpuré Grilled swedish veal from Östra Vrenninge, garlic-sautéed nettles,  caramelized endive, rosemary jus & white bean purée
	Falafel - Mynta - Citron…………………………………………………………………………………………………………………285 Friterad grönärtsfalafel, syrad gurka, inkokt fänkål, citronemulsion,  myntayoghurt & örtsallad Fried green pea falafel, pickled cucumber, braised fennel, lemon emulsion, mint yogurt & herb salad


