MENY FOR STORRE SALLSKAP

Enligt praxis for storre middagssittningar utgar vi
fran att hela sillskapet dter samma meny med

undantag for de som behover specialkost. & ol
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Meny 1 Meny 2 Meny 3
Traktorens Meny Nestors Meny Grona Menyn
CARPACCIO LOJROM TANGROM
Sotad ryggbiff med picklad Smorstekt brioche, vispad Smorstekt brioche, vispad
svart trumpetsvamp, smetana, picklad rédlok, smetana, picklad rédlok,
tryffelemulsion, farskriven dill och citron dill och citron
svart tryffel och kérvel
. BAKAD BLOMKAL
HALLEFLUNDRA VILDAND Keéim 0 brvrt s och
; ; Idndskt vildandsbrost med pa brym’ smor 0¢
Potatisstomp smaksatt med dill Upp SKLvil S parmesan, fylld skogs-
och brynt smér serverad med potatisterrin, smorstekta champinjon, duchesse, picklad lila
friterad purjolék, kantareller, friterad persilja och blomkdl, rédvinkokta belugalinser

champagnevindgerpicklad svartvi nbac 55as samt karamelliserade hasselnétter
sjokorall och hummersds OBS: kan innehalla hagel

) BLABAR
BLABAR CREME BRULEE Bldbdrscheesecake med
Bldbdrscheesecake med Klassisk servering krdm pa vit choklad samt
krdm pa vit choklad samt mardngsmulor och
mardngsmulor och bldbdrscoulis

labdr li
blabarscoulis Menyn kan vegan-anpassas

Pris tre ratter 645 Pris tre ritter 675 Pris tre ratter 535
Pris forratt + varmratt 530 Pris forratt + varmratt 575 Pris forratt + varmratt 410
Pris varmritt + dessert 490 Pris varmrétt + dessert 470 Pris varmrétt + dessert 390
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DRYCKESPAKET ERBJUDES I OLIKA PRISNIVAER UTIFRAN ONSKAD BUDGET.

Allménna villkor & Avbokningsregler

Minsta bestillning for stora sillskap ir tva riatter inklusive huvudritt.

7 Avbokningar skall ske minst 72 timmar innan bokad tid, direfter debiteras

50% av menyviardet. Avbokningar senare dn 24 timmar innan starttid
debiteras med 100% av menyvirdet.

Vinligen inkom med betal-/fakturauppgifter minst 72 timmar innan bokning.
Observera att betalning mot faktura endast erbjuds foretag och offentlig sektor.
Privatpersoner debiteras enbart eventuell avhokningskostnad via faktura,

Ovrig omkostnad betalas pa plats efter avslutad maltid.




MENU FOR LARGER GROUPS

According to practice for larger dinner sessions, we
assume that the whole party eats the same menu, with

exceptions only made for special dietary requirements, #5 y
™\ N ° 4 ’;;
Menu 1 Menu 2 Menu's
Traktorens Menu Nestors Menu Green Menu
BLEAK ROE SEAWEED ROE

CARPACCIO

Blackened sirloin steak with
pickled black trumpet
mushroom, truffle emulsion,

freshly grated black truffle
and chervil

HALIBUT

Potato mash flavored with dill and
browned butter served with fried
leeks, champagne vinegar pickled
sea coral and lobster sauce

BLUEBERRY

Blueberry cheesecake with
white chocolate cream,
meringue crumbs and
blueberry coulis

045

Price 3 courses

Price starter + main 3530

Price main + dessert 490

Panfried brioche, whipped
smetana, pickled red onion,
dill and lemon

WILD DUCK

Wild duck breast from Uppland

with potato terrine, butter-fried

chanterelles, fried parsley and
blackcurrant sauce

Note: May contain birdshot pellet

CREME BRULEE

Classic serving

675

Price 3 courses

Price starter + main 575

Price main + dessert 470

\-

Panfried brioche, whipped
smetana, pickled red onion,
dill and lemon

BAKED CAULIFLOWER

Cream of browned butter and
parmesan, stuffed wild
mushroom, duchesse, pickled
purple cauliflower, red wine-
cooked beluga lentils and
caramelized hazelnuts

BLUEBERRY

Blueberry cheesecake with
white chocolate cream,
meringue crumbs and
blueberry coulis

‘The menu can be vegan adjusted

535

Price 3 courses

Price starter + main 410

Price main + dessert 390
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Beverage packages are offered at different price levels based on the desired budget.

100% of the menu value.

seneral conditions & Cancellation rules

Minimum order for large parties is two courses including main course.
Cancellations must be made at least 72 hours before the booked time, after which 50% of
the menu value will be charged. Cancellations later than 24 hours will be charged at

We kindly ask you to submit payment/invoice details at least 72 hours before booking.
Please note that invoicing is only offered to companies and the public sector.
Only cancellation costs will be invoiced for private groups. Other costs are paid on spot.




