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LUNCH /11:30 - 16:30

2-RATTERS LUNCHMENY
2-COURSE LUNCH MENU.................... 495

petit toast skagen, Wallenbergare, kaffe och pralin

toast Skagen, Wallenbergare, cofee and chocolate trufle

DAGENS SPECTAL

Fréga din servitdr om dagens special

Ask your waiter about today’s special

FORRATTER / starrers

TOAST SKAGEN..........occoii 235/325

rakor, I6jrom, majonnas, dill, citron & smarstekt toastbrod
shrimp, vendace roe, mayonnaise, lemon & butter-fried toast

LAX & TONFISKTARTAR "TIRARDITO"...... 235
leche de tigre, gurka & syrlig rabarber

salmon-& tuna tartar "tirardito”, leche de tigre, cucumber &
rhubarb

HUMMERSOPPA................. 225

hummersoppamedkrispigdumplingfylld medroktlaxoch
Vasterbottensost

Lobstersoup, crispy dumpling stuffedwith smoked salmon &
Vasterbottenscheese

VIT SPARRIS. ... 195

pocherad vit sparris med ramsléks hollandaise, krasse &
rostad mandel

white asparagus with ramson hollandaise, cress & roasted
almonds

KALIXLOJROM 306 ....meeeeeeeeeeeeeeeeee 355

smorstekt toastbrod, rodlok, smetana & citron
vendace roe, butter fried toast, red onion, smetana & lemon

SILLBRICKA.......... 245

Vasterbottensost, knackebrad, potatis, brantevikssill,
matjessill, asiatisk sill, rabarbersill, senapssill

Vasterbotten cheese, crisp bread, potatoes, brantevik herring,
matjes herring, asian herring, blackberry herring, mustard
herring

TOAST "PELLE JANZON" ..., 285
bankad oxfilé pa kavring, med rédlok, dgqula & I6jrom

thin raw fillet of beef on Swedish dark bread, served with red
onion egg yolk & vendace roe

MEDDELA DIN SERVITOR OM DU HAR ALLERGIER ELLER OVERKANSLIGHET
PLEASE TELL US IF YOU HAVE ALLERGIES OR FOOD HYPERSENSITIVITES



HUVUDRATTER / wamns

BIFF RYDBERG...............oooi, 395

tarnad oxfilé, sauterad gul 16k, stekt potatis,
senapsmousse, ra dggula

fillet of beef, sauteed onions, fried potatoes,
mustard mousse, raw egq yolk

WALLENBERGARE ... 295

finmald ljus kalvrosthiff, lingon, &rtor, rédvinssas
& potatispureé

classic minced veal pattie, lingonberries, petit pois, red wine
sauce, potatoe puree

VARA HEMTRILLADE KOTTBULLAR............. 265
graddsas, lingon, pressgurka & potatispuré
meatballs in cream sauce, lingonberries, pickled cucumber,

potato puree

PRINSENS KLASSISKA LJUMNA SALLAD... 295

frastaVannameirakori varklassiskadressing, rostad pumpa,
gronkal, svamp, romansallad, morot, broccoli, paprika &citron

OUR CLASSIC SALAD WITH VANNAMEI SHRIMP, honey mustard
dressing, roasted pumpkin, kale, romaine lettuce, carrots,
broccoli & peppers

PRINSENS GRONA ........ooooiiiiiiiiecee 295

smordegsinbakad chevre, honung, betor, endive,
granatappelvinigrette & kanderade valndtter

chevre chaud, honey, beets, endive, pomegranate vinigrette &
roasted walnuts

MJUKBAKAD KALVENTRCOTE....................... 385

sotsyrlig dillsas, dillsmér, karmelliserad morot &
hasselbackspotatis

rib-eye of veal in sweet & sour dill sauce, dill butter,
caramelized carrot & hasselback potato

FISK -& SKALDJURSGRYTA ........................ 365

roding, torsk, bldmusslor & Vannameirdkor i
tomat -& hummerbuljong, svarta oliver, rotfrukter &
saffransaioli

classic fish & shellfish stew, arctic char, cod, mussels &
Vannamei shrimp in tomato -& lobster broth, served with
saffron aioli

HALSTRAD TORSKRYGG.............evvviiieennes, L45
halstrad torskrygg, 4gg, rakor, pepparrot, farskpotatis &
bryntsmaor

fillet of cod, served with, shrimps, diced egg, horseraddish,
new potatoes & browned butter

RODTUNGA MEUNIERE........oooveeieeeeeee.. 375

sardeller, kapris, rodbetor, gulbetor, brynt smoér och kokt
potatis

plaice meuniére, anchovis,capers, red beets, yellow beets,
browned butter & potatoe

LAMMINNERFILE ..o 455

lamminnerfilé med potatisterrine, grénsparris, rabarber,
chevrecreme & rodvinssés

fillet of lamb, potatoe terrine, green asparaqus, rhubarb,
chevre & red wine sauce

ENTRECOTE ..o 495

bearnaisesds, rokt oxméarg, tomatsallad och pommes frites

rib-eye, sauce bearnaise, smoked ox marrow, tomato salad &
French fries

MEDDELA DIN SERVITOR OM DU HAR ALLERGIER ELLER OVERKANSLIGHET
PLEASE TELL US IF YOU HAVE ALLERGIES OR FOOD HYPERSENSITIVITES



DESSERTER /oesserts

CREME BROLEE .....oooovoiieeeeee 120

klassisk creme bralée
classic creme brilée

CREPES SUZETTE ..o 135

crépes fylld med vaniljkram, blodapelsinkaramell, apelsin &
vaniljglass

crépes fillet with vanilla custard, blood orange caramell,
orange & vanilla ice-cream

PRINSENS MUNK ..., 145

med rabarber, kolasas & rostad mandelglass
dougnut with rhubarb, caramel & roasted almond ice-cream

HUSETS GLASS/SORBET ..., 105

var hemgjorda glass/sorbet
our homemade sorbet

PRINSENS VALRHONATRYFFEL..................... 95

vispad gradde & passerade hallon

chocolate truffle of Valrhona chocolate, whipped cream,
raspberry coulis

PRINSENS TRIPPLAR

Petit four med kaffe och avec (3 cl)

Petit four with coffee and avec (3 cl)

COINTREAU LIQUOUR, France .......ooiuiiiiiiiiiieiieeeiece 140
BAILEY’S ORIGINAL IRISH CREAM, Ireland.........ocooviviiiiiiiiine, 140
ROGER GROULT, Calvados Pays d'Auge, France ...........ccooeeininn 195
HENNESSY COGNAC X.0., FraNCe «.uvvieeieie i 270
ZACAPA 23Y, Rom, Guatemala.....coooveeii e 195

DESSERT WINE

CHATEAU FONTAINE, SQUEEINES..uivniiiieiiiieieeeee e 156/6 ¢l
MUSCAT BEAUMES DE VENISE, Vidal-Fleury, Rhdne, France....... 138/6cl
ROYAL TOKAIJ, Royal Tokaji late harvest, Hungary ............... 132/6 ¢l

BE OM SOMMELIERLISTAN FOR EN FULL FORTECKNING OVER VAR VINKALLARE
ASK FOR THE SOMMELIER LIST FOR A FULL SELECTION FROM OUR CELLAR



