NEKTAR
Mat & Vin

Utover var a la carte meny erbjuder vi en set-meny for 550 kr

Kvéllens meny:
Mjolksyrad gurka, smetana & honung
Taramo salata - fiskroms dipp & farska gronsaker fran Skilleby

Lok Bhaiji, fladerbarschutney & mynta

*

Tomattarte, tapenade, oregano & getfarskost fran Sérbro gard

*

Kycklingbrost fran Stackvallen, confit byaldi, aioli & sky

*

Tillval: Farsk getost fran Gullspira gard med bipollen & honung 125:-

*

Chokladnemesis & vispad gradde
Eller

Varma madeleinekakor & vaniljgradde

Vi reserverar oss fér att dndringar i menyn kan férekomma.



NEKTAR
Mat & Vin

Pelotinoliver 70:- / Chips 40:- / Olkorv 65:-/st
Brod fran Lillebrors & smor 65:- / En eller tva sorters ost 75/110:-
Mjélksyrad gurka, smetana & honung

Matmeny:

(Vi rekommenderar 2-3 rétter/person)

Boudin noir

Hot wings, hot sauce & honung

Taramosalata - Fiskromsdipp & farska gronsaker fran Skilleby
Kycklinglever mousse, krikonmarmelad, cornichonger & brod
Friterade zucchiniblommor, ricotta, mynta & flader chutney

Tomattarte, tapenad & farsk getost fran Sérbro

Casoncelli fylld med majskram, skogssvamp & Bredsjo hard

Egengjord salsiccia, confit byaldi, aioli & sky

Dessert:

Farsk getost fran Gullspira gard, bipollen & honung
Chokladnemesis & vispad gradde

Pavlova med vinbar fran Joel & Peter

Varma madeleinekakor & vaniljgradde
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NEKTAR
Mat & Vin

Pelotin olives 70:- / Chips 40:- / Bierwurst of ewe 65:-/st
Bread from Lillebrors & butter 65:-/ One or two varieties of cheese 75/110:-

Lacto fermented cucumber, smetana & honey

Food menu:

(We recommend 2-3 dishes/person)

Boudin noir 95:-
Hot wings, hot sauce & honey 145:-
Taramosalata - Dip of fish eggs & fresh vegetables from Skilleby 150:-
Chicken liver mousse, plum marmalade, cornichons & bread 155:-

Deep fried zucchini flowers, ricotta, mint & elderberry chutney 155:-

Tomato tarte, tapenade & fresh goat cheese from Sérbro 160:-
Casoncelli filled with corn cream, mushrooms & Bredsjé hard 245:-
Homemade salsiccia, confit byaldi, aioli & gravy 265:-
Dessert:

Fresh goat cheese from Gullspira, bee pollen & honey 125:-
Chocolate nemesis & whipped cream 110:-
Pavlova with current from Joel & Peter 120:-

Warm madeleine cookies & vanilla cream 125:-



