VALKOMMEN

Bulls Steakhouse ar en trendig konceptrestaurang med metropolkansla, stadigt rotad i
den smdlandska myllan. Har ar det design och trend som galler. Kottet till vara
huvudratter kommer fran de smalidndska lantgardarna och skogarna. Dar aven motiv i
restaurangen gor sig gdllande. Njut av det kreativa koket i trendig, smdlandsk miljo.

Tankvart om kottet

Allt vart kott, kommer fran gardarna runt Vrigstad och Smaland.

En rod/medium grillad kottbit ar mer smak i, an i en genomgrillad kottbit.
En stor genomgrillad kottbit tar ca 35 minuter att tillaga.
Nar kottet kommer till bordet, borja skara det fran mitten.
Da kan Ni konstatera om det ar grillat enligt onskemdl.
Mest smak sitter i mitten. Ni bestammer:
Borja med det gottaste eller spara det till sist.

Smaklig maltid!



Steakhiouse
Vrigstad
¥ % X

STARTERS

Vitloksbrod med nobisdipp
Garlic bread

Kantarellsoppa med oststang
Chantarelle soup with cheese bar

Rokt Hjortinnanlar med pdronmarmelad, adelost & valnotter
Smoked deer with pear mamalade, noble cheese & walnuts

Pil Pil vitloksfrasta rakor med rostat brod
fried garlic prawns with toasted bread

68: -

90: -

110: -

108: -



STEAKS & RIBS

Till alla huvudratter serveras farska gronsaker

oxryggbiff - Sirloin steak ca 250g 245: -
Entrecote - Rib eye steak ca 250g 265: -
Oxfilé - Fillet steak ca 225g 335:-
Grillad lammytterfilé - Grilled Lamb ca 180g 255: -
Spare Ribs - Spare Ribs ca 350g 199: -

Husets speciella tillagningssdtt gor att dessa dr mycket méra och saftiga
Our special way of cooking makes them very tender and juicy

Your Choice:

Sides Sauce/Butter

Pommes/Fresh french fries Bearnaise/Bearnaise sauce
Sotpotatispommes/Sweet potatoe fries Rodvinssas/Red wine sauce
Potatisgratang/potatoes au gratin Pepparsas/Pepper sauce
Bakad potatis/Baked potatoe Persiljesmor/Parsley butter
Kokt potatis/Boild potatoe Vitlékssmor/Garlic butter

Chilismor/cChili butter



FISH & VEGETARIAN

Till alla huvudratter serveras farska gronsaker

Ugnsstekt Marulk med hummersas 225: -
Roast anglerfish with Llobster sauce

Vegetarisk Burrito gratinerad med ost, salsa & graddfil 178: -
Vegetarian burrito gratin with cheese, salsa & sour cream

Your Choice:
Sides

Pommes/Fresh french fries
Sotpotatispommes/Sweet potatoe fries
Potatisgratang/potatoes au gratin
Bakad potatis/Baked potatoe

Kokt potatis/Boild potatoe



100% HOGREV

Smaland 180gr 139:

nobisdressing, stekt Lok, cheddarost & pickles
nobisdressing, fried onion, cheddar & pickles

Farmer 180gr 139:

senapsdressing, picklad roédlok,bacon, stekt dgg & cheddarost
mustarddressing, pickled red onion, bacon, fried egg & cheddar

Acapulco 180gr 139:

salsa, guacamole, jalapenos, nachos & cheddarost
salsa, guacamole, jalaperos, nachos & cheddar

Chikira 180gr 139:

panerad Rycklingburgare, currydressing,
pickles, cheddarost, rodlok & tomat

breaded chickenburger, currydressing, pickles, cheddar, red onion & tomato

Cypern 139:

grillad halloumiburgare, stekt Lok,

pickles, tomat & srirachamajonnds
grilled halloumiburger, fried onion, pickles, tomato & sriracha mayonnaise

Stars 'n stripes 360gr 199:

dubbelburgare, extra cheddarost, stekt 106k,
pickles, bacon & tryffeldressing

doubleburger, extra cheddar, fried onions, pickles, bacon & truffledressing

Sides Dip

Pommes 25: - Bearnaise
Sotpotatispommes 28: - Nobis
Lokringar 29: - BBQ-sas
Coleslaw 25:- Tryffel
Chili Cheese 39:- Sweet Chili

Marinerade Buffalo Wings 42:-

15:
15:
15:
15:
15:



Steakhouse.
* Vrigstad
g o X

Veckans salad 125: -
Salad of the week

Veckans pasta 125: -
Pasta served with pastasauce of the week

Rokt isterband fran Vaggeryds chark 139:-

serveras med persiljestuvad potatis & rddbetor
Local smoked sausage, Served with potatoes in a milRsauce and beetroot



Vrigstads Ostkaka

Steakhouse
Vrigstad
X

DESSERTS

serveras med sylt och Ldttvispad grddde

Swedish cheesecake, Llocally made, served with whipped cream and jam

Banana Split

Vaniljglass, jordgubbsglass, banan & chokladsds
vanilla & strawberry icecream, banana & chocolatesauce

Husets Pannacotta med cantuccini

pannacotta

Friterad Camembert med varm hjortronsylt
Fried Camembert with cloudberryjam

Kaffe / Coffee

Espresso

Dubbel Espresso
Cappuccino

Café Latte

Kaffe / The
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