HORA 0

GRUNDAT 1830

MENY

On the shore of Lake Siljan since 1830




Forratter

Starters

Saltbakade rodbetor Salt-baked beetroot

Friterade chevrebollar i panko, rotselleripuré, honung och citronolja
Panko-fried goat's cheese, celeriac purée, honey, lemon oil

REKOMMENDERAT I GLASET Gagliasso Moscato d'Asti Duss 120:-

Kumminkrafta cumin crayfish

Vasterbottensost, majonnis, kavring, citron
Visterbotten cheese, mayonnaise, rye bread, lemon

REKOMMENDERAT I GLASET Tamellini Soave 135:-

Hummersoppa Lobster bisque

Fankalscrudité, créme fraiche, chiliolja, vitloksbrod
Fennel crudité, créme fraiche, chilli oil, garlic bread

REKOMMENDERAT I GLASET Georg Miiller Riesling Trocken 145:-

Rabiff pﬁ innanlar (lokalt) Steak tartare, local topside

Kapris, picklad silverlok, potatiskrisp, aggula, kantarellmajonnas
Capers, pickled silverskin onion, potato crisp, egg yolk, chanterelle mayonnaise
Halv, eller hel med pommes - Half, or full with fries

REKOMMENDERAT I GLASET Scrimaglio Piemonte Rosso 135:-

FORSTA - FANGSTEN

Vi borjar i kallt vatten och pa dkrarna.

We start in cold water and in the fields.

145:-

155:-

180:-

185:— / 345:-



Varmratter

Main courses

Bakad spetskal Baked pointed cabbage

Vitbonpuré, hasselnotter, brynt smor, riven parmesan, svartkal
White bean purée, hazelnuts, brown butter, parmesan, cavolo nero

REKOMMENDERAT 1 GLASET Georg Miiller Riesling Trocken 145:-

Gnocchi Gnocchi

Kantareller, spenat, parmesan, brynt smor, svartkal
Chanterelles, spinach, parmesan, brown butter, cavolo nero

REKOMMENDERAT I GLASET Scrimaglio Piemonte Rosso 135:-

R(’iding Arctic char

Vitvinssas, polkabeta, gulbeta, forellrom, 6rtpotatis
White wine sauce, candy and golden beetroot, trout roe, herb potatoes

REKOMMENDERAT I GLASET Cordillera Chardonnay 130:-

Ankbrost (POL) Duck breast

Risotto med pumpa, rodbetor, rédvinssky
Risotto with pumpkin, beetroots, red wine jus

REKOMMENDERAT I GLASET Rabble Cabernet Sauvignon 160:-

Ryggbiff (ARG) Sirloin

Dragonsmor, rodvinssky, haricots verts, pommes
Tarragon butter, red wine jus, green beans, french fries

REKOMMENDERAT I GLASET Mendel Malbec 180:-
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ANDRA . KOKET

Sedan in i koket. Skogen, grytan och lite tid.

Then into the kitchen. The forest, the pot and a little time.

285:-

285:-

340:-

360:-

370:-



Koket lagar efter sdsongen och efter vad som finns i ndrheten. En del kommer fran Dalarna, resten
fran leverantorer vi kanner sedan ldnge. Menyn dndras ndr ravarorna gor det.

The kitchen cooks with the season and with what is close by. Much of it comes from Dalarna, the rest from suppliers we
have known a long time. The menu changes when the ingredients do.

Efterratter

Desserts

Mandelkaka Almond cake 130:-

Svartvinbarssorbet
Blackcurrant sorbet

REKOMMENDERAT 1 GLASET Chateau Haut-Bergeron Sauternes 150:-

Brownie Brownie 150:-

Vispad farskost med hallon, hallonkola
Whipped cream cheese with raspberries, raspberry caramel

REKOMMENDERAT I GLASET Ainoa Kuningatar 145:-

Créme briilée Creme brilée 125:-

Med smak av vanilj
Vanilla

REKOMMENDERAT 1 GLASET Gagliasso Moscato d'Asti Duss 120:-

.

TREDIJE . KVALLEN

Sist ndgot sott, innan Rvdllen tar slut.

Something sweet at the end, before the evening closes.

Vid allergier, prata med oss.
Please speak to us about any allergies.
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VArRA VANNER Siljans Chark - Mora Bryggeri - Stjernsund Distillery - Sollerén



