STARTERS

MAIN COURSES

* ASPARAGUS SOUP 95 * BEEF RYDBERG 215
Made with green asparagus and Sirloin beef with fried potatoes,
cream, served with roasted mustard cream, fried onion and
bread och topped with chopped egg yolk confit.
arsley.
parsiey PORK SCHNITZEL 245
CHEESE & CHARCUTERIE 13 With fried potatoes, garlic and
Select cheeses and parsley butter, capers, bearnaise
charcuteries, served with sauce and lemon.
marmalade, cornichons and
flatbread chips. SMASHBURGER 215
Smashed veal burger with
GARLIC BREAD 9 pepper jack cheese, tomato,
Oven-roasted sourdough bread lettuce and pickled red onion.
with garlic butter, parsley, and Served on a brioche with fries.
melted mozzarella. Served with
aioli. HALLOUMIBURGER 215

Fried halloumi with tomato,
lettuce and pickled red onion.
served on a brioche with fries.

SALMON TARTAR 115

On smoked salmon with fresh
herbs, topped with lemon zest
and dill.

0T S FULL DINNNER DESSERTS

SORBET 95

3 scoops of pineapple and passion
fruit sorbet.

ASPARAGUS SOUP

Pairs well with Erikberg beer or
Sauvignon Blanc.

CHEESECAKE 119
BEEF RYDBERG Topped with blackberries
\c/;vueIIrI\.TeoSkSo;/ r:r?;rr]1l,nrgecieIvsvier!n-:- works IRISH COFFEE 120
too. Irish whisky, coffee, sugar and
CHEESECAKE cream.
And why not something strong?
445
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