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Brodkorg 78:-
med ortkram och Kalamataoliver

bread basket with herb cream & Kalamata olives

Fankalsdoftande musselsoppa 108:-
toppad med farsk persilja och krutonger

mussel soup with a scent of fennel, fresh parsley

& croutons Dryckestips: Donatushof Riesling

Carpaccio pa oxfilé 159:-
med Parmesanflakes, rostade pinjenotter &
balsamicodressing

beef carpaccio with parmesan flakes, pine nuts &

balsamic dressing Dryckestips: Sette Vigne Rosso

HUVUDRATTER

Ryggbiff 272:-
med chilibearnaise, rotfruktspommes

alt. Steakhouse pommes och farska primorer
sirloin steak with chili-flavored béarnaise, root
vegetable fries or Steakhouse fries & fresh vegetables
Grillad kalventrecéte 294:-
med tryffelmajonas, kryddig klyftpotatis,
rodvinssky och farska primorer

grilled veal entrecéte with truffle mayo, wedge
potatoes, red wine sauce & fresh vegetables
Hjortmedaljonger 318:-
med svartvinbarssky, kramig potatisgratang,
picklade kantareller och farska primorer

venison medallions with a blackcurrant gravy,

creamy potato gratin, pickled chantarelles & fresh
vegetables Dryckestips: 1865 Cabernet Sauvignon
Pocherad torskrygg 312:-
med Chardonnaysas toppad med kraftstjartar
samt pressad potatis

poched cod with Chardonnay gravy, crayfish tails &

riced potatoes Dryckestips: Donatushof Riesling

Pappardelle 196:-
med farsk pesto, strimlad 16vbiff &
Parmesanflakes

pasta pappardelle with pesto, shredded sirloin steak

& Parmesanflakes Dryckestips: Sette Vigne Rosso

Bull’s Eye - 180g 189:-
burgare med cheddar, bacon, guacamole,

jalapenos, tomat, rodlok, sallad, BBQ-sas,

chilimajo, Steakhouse pommes & bearnaise @’
burger with cheddar, bacon, guacamole, jalapefios,
tomato, onion, sallad, BBQ-sauce & chilimayo, Steak-

house fries & béarnaise sauce *AT SOM EN OS-MEDALJOR'
VAND BLAD & LAS STORYN
OM BURGAREN BULLS EYE.

The Goat - 180g 196:-
burgare med getost, rodloksmarmelad, tomat,
gurka, sallad, rédbetsaioli, Steakhouse pommes
och bearnaise

burger with goat cheese, red onion marmalade,
tomato, cucumber, sallad, beetroot aioli,
Steakhouse fries & béarnaise

Husets klassiker 208:-
Det smaldandska isterbandet

med dillstuvad potatis finhackad rodIok &
rodbetor, syrad vitkal samt dijoncréme

local smoked sausage, served with stewed

potatoes minced red onion, beetroot, pickled cabbage
& dijon cream

Krispig panerad blomkal 218:-
i tortillabrod toppad med picklad rodkal

samt kramig vitlokssas

crispy breaded cauliflower in a tortilla bread with

pickled red cabbage & a creamy garlic sauce
Dryckestips: Tavernello Bianco

EFTERRATTER

Vrigstad Ostkaka 128:-

med hjortronsylt och lattvispad gradde
Swedish cheesecake, locally made, served
with whipped cream and jam

Husets brownie 114:-
med gammaldags vaniljglass samt varm
kérsbarskompott

brownie with “old fashioned” vanilla ice cream
& warm cherry sauce

Dryckestips: Espresso martini

Klassisk Creme briilée 92:-
An all time classic Créme brilée
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Hamburgare 89:-
serveras med sallad, dressing & pommes
burger served with salad, dressing & fries

Schnitzel 89:-
serveras med pommes & bearnaisesas
schnitzel served with fries and béarnaise sauce

Kottbullar 89:-
serveras pommes & lingon
meatballs served with fries and lingonberry

Pannkakor 89:-
serveras med sylt & glass
pancakes served with jam & icecream
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