FORE
MATEN

FORRATTER

Calle P’s Negroni
Berzelii Park Akvavit,
Campari, Punt e mes.
185:-

Dry Martini
Klassisk med oliv eller
twist.

195:-

Ett glas Champagne
Perrier Jolet
Grand Brut
195: -
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OSTRON

Klassiska
45: - /st
12st 450:-
Rodvinsvinager,
silverlok & citron.

Bloody Mary Ostron
50:-/st
12st 500:-
Vodka, tomat,
worcestershiresés,
tabasco & blekselleri.
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Calle P’s
surdegsfoccacia
60: -

Smor, solroskérnor,
espelette & rosmarin.

Salami dolce bastardo
95: -

®00c0000000000000000000000000000000000
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SUNDAY
ROARST

ALL DAY!

ROAST OF PORK
Pressad potatis, portersas,
vinbirsgelé & sockeridrtor.

250:-/p.

Serveras till minst 2 personer.
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Friterad polenta
155: -
Krondillsmajonnés,
parmesan, picklade
kantareller & graslok.

Kalix 1l6jrom
225: -
Friterad potatiskram,
brynt smoérhollandaise,
purjolok & dill.

Agnolotti
220: -
Hummer, ricotta,
brynt smoér, citron,
graslok, salvia &
parmesan.

Anklever
195:-
Brioche, portvinsldk,
hallon, rosépeppar,
saltgurka & brynt
smor.

Oxtartar
170: -
Dijonnaise, kapris,
aggula, graslok,
jordartskockschips &
ricotta salata.

VECKANS
LUNCHRATTER

M&n-Fre 11.30-15.00
V.12

Vitello tonnato
195:-
Kalvrostbiff, kapris,
tonfiskmajonnids, bakade
tomater, ruccola, citron &
parmesan.

Zucchini
185:-
Panerad zucchini, vispad
ricotta, myntavinidgrette,

edamamebodnor, machesallad &

pistagendtter.
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_ALLTID
PA LUNCHEN

11.30-17.00

Man-Sén

Steak minute
285: -

Tomater, dijonnaise,
rédvinsas, persiljesmdr &
pommes frites.

® 0000000000000 0000000000000000000000000
©0000000000000000000000000000000000000

®00000000000000000000000000000000000000

MENY

585: -/person

Serveras till alla 1 sdllskapet

Oxtartar
aggula, graslok,
jordartskockschips & ricotta salata.

Dijonnaise, kapris,

Skreitorsk
Svartrot, kalrabbi, purjoldk, beurre blanc,
Kalix 16jrom & dill.

Blodapelsin
Yoghurtpannacotta, blodapelsinsorbet & olivolja.

VARMRATTER

DESSERTER

Oxtartar
285: -
Dijonnaise, kapris,
dggula, graslok,
jordartskockschips,
ricotta salata &
pommes frites.

Pasta Cacio e Pepe
235: -
Pecorino, parmesan, smor
& svartpeppar.
Lagg till: HoOsttryffel 85.-

Pasta Gamberetti
285: -

Roédraka, persilja, gron
chili, rostad wvitlok,
vitt vin, citron &
pangratatto.

Skreitorsk
345: -
Svartrot, kélrabbi,
purjoldk, beurre blanc,
Kalix 16jrom & dill.

Rédbeta
295:-

ROkt rddbetspuré,
shiitake, rdd endive,
friterad getost, dragon,
hasselndtter &
brynt smor.

Hjortytterfilé
330: -
Karljohansvamp, savoyk&al,
svartrdkt bacon,
jordartskockstomp,
portvinssky & persilja.

Rérsbar
120:-
Clafoutis, saltrostad
mandel, korsbarskompott,
vaniljsés & oxalis.

Pistagetiramisu
120: -
Mascarpone, espresso
savoiardikex, amaretto,
citron & kakao.

Blodapelsin
120:-
Yoghurtpannacotta,
blodapelsinsorbet &
olivolja.

Affogato
75: -
Espresso, vaniljglass,
dulce de leche &
havssalt.

Ost
125: -

Tva sorters ost fran
Arla unika, gron tomat-
marmelad & knackebrdd.

Chokladtryffel
45: -

Sorbet/ Glass
55: -

7

SVENSK HANGMORAD CLUBSTEK

Frédn 17.00

Bellaverde, svartpepparmajonnis,
rodvinssés, sallat, picklad grdén tomat &
pommes frites.

1150:-

\\ Fo6r 2 personer. //




