FORRATTER
STARTERS

JAMON SERRANO
Lufttorkad skinka, lagrad minst 12 manader
Air dried ham, stored for at least 12 months

Iberico: produkter tillverkade av frigdende grisar
uppfddda pa ekollon.

* SALCHICHON IBERICO
* CHORIZO IBERICO
* LOMO IBERICO

* JAMON IBERICO PATA NEGRA

ca 30 gram

* IBERICOBRICK A

Variation av vara ibéricoprodukter

CECINA DE LEON

Rokt och lufttorkat notkott fran Leon i nordvastra Spanien,

lagrad minimum 12 manader
Smoked and air-dried beef from Leon in northwestern
Spain, stored for a minimum of 12 months

KITCHENETTE'S FAVORITER

Tva utvalda ostar och tva utvalda charkdetaljer
Two selected cheeses and two selected charcuteries

KITCHENETTE'S OSTBRICKA
Kitchenettes cheese board

MANCHEGO

100 % férost fran La Mancha
100% sheep cheese from La Mancha

109

99

99

109

295

499

120

189

395

105

PATA NEGRA

Finns olika klasser av Pata Negra och den finaste kallas jamén ibérico
de bellota (ekollon). Denna skinka ir frén frigdende grisar som
strovar i ekskogar lings grinsen mellan Spanien och Portugal, och
iter bara ekollon. Nista klass kallas jamén ibérico cebo de campo.
Denna skinka ir frin grisar som matas med en kombination av
ekollon och spannmaél och den tredje typen kallas jamén ibérico de
cebo (eller barajamén ibérico). Denna skinka ér fran grisar som
utfodras enbart spannmal.

SNACKS

MARCONA MANDLAR 45
OLIVER 45
SALTA CHIPS 45



FORRATTER
STARTERS

MARGBEN

Bakat margben fran Narkekott serveras med
Svenskodlad Caviar fran Smaland, vispad smetana,
vodka-picklad syltlok, salta chips

Baked marrow bone from Narkekott served with Swedish
farmed caviar from Smaland, whipped smetana, vodka-
pickled pickled onions, salty chips

PAN CON TOMATE, JAMON Y QUESO

Smorstekt brod, finhackad tomat, olivolja, flingsalt, jamon
serrano, tdcke av 12 manader manchego

Bread with tomatoes, butter fried bread, finely chopped
tomato, olive oil, flake salt, jamon serrano, blanket of 12
months manchego

GAMBAS AL AJILLO
Scampi i vitlok, chili, persilja
Scampi, garlic, chili, parsley

CROQUETAS

Iberico kroketter serveras med aioli och mojo rojo
Iberico ham croquettes served with aioli and spicy mojo
rojo

MUMSBIT

3 gram odlad Caviar fran Smaland, smetana och hackad
silverlok

3 grams of farmed caviar from Sméland, cream and
chopped silver onion

MELON CON JAMON

Melon serveras med jamon serrano, balsam &
hunungsglaze

Melon with jamon serrano balsamic vinegar and honey
glaze

PIMIENTOS DE PADRON

Sma spanska friterade paprikor
Small fried spanish peppers

249

159

145

180

125

155

99

LOJROM

Smorstekt brod, smetana, rodlok
Whitefish roe serverd with butter fried bred,
smetana and red onion

KAVIAR

10 gram kaviar serveras med smetana, rodlok och smorstekt

brod

10 grams of caviar served with smetana, red onion and butter

fried bread
Tillval: vodka 30:- /cl

OSTRON

3st ostron serveras klassiskt med |okvinegrette, citron och

tabasco

3 oysters served classically with onion vinaigrette, lemon and

tabasco

SECRETO IBERICO BELLOTA

Grisens hemlighet serveras med ananas, apple, chili och
oOrtsallad
Ibérico pork secreto, pineapple, apple, chili and herb salad

PANCETA IBERICO BELLOTA

Stekt krispig flasksida fran den svarta grisen, iberico Bellota

Fried crispy pork side from Iberico Bellota

TARTARO DE LA CASA

En variant pa Rabiff, grovhackad oxfilé fran Narkekott

serveras med Manchegokram, picklad rodIok, friterad kapris,

betchips och aggula
Coarsely chopped swedish beef filletis served with,

manchego creame, pickled onions, fried capers, beet chips

and yolk

ESCARGOT

Sniglar gratinerade i vitlok, persilja och strobrod
Gratinated snails in garlic, parsley and breadcrumbs

WAGYU

1009 japansk Wagyu A5 serveras grillad och trancherad
100g Japanese Wagyu A5 served grilled and sliced

WAGYU CARPACCIO

50 gram tunt skivad Japansk Wagyu A5 serveras med salt

och nymalen svartpeppar
50 grams of thinly sliced Japanese wagyo A5 served with
salt and freshly ground black pepper

SLIDER

Miniburgare gjorda pd Amerikansk Wagyu & Japansk
Wagyu serveras med briochbrdd, picklad 16k och aioli
Mini burgers of American wagyo and Japanese wagyo,
served with brioche bread, pickled onions and aioli

295

300

120

179

150

295

115

500

250

125 /st



VARMRATTER
MAIN COURSES

OXFILE (Nirkekott) 385

Kolgrillad oxfilé med 6rt & pumpandtscrust serveras
med hasselbackspotatis med riven manchego,
pumpa pure, picklad pumpa, pumpachips, krispig
gronkal, honung & timjanglaze samt kraftigt
reducerad rodvinssky

Beef fillet from Narkekott with herb and pumpkin seed
crust, served with hasselback potatoes with grated
manchego, pumpkin puree, pickled pumpkin,
pumpkin chips, crispy kale, honey and thyme glaze
taste strongly reduced red wine gravy

HJORT 355

Kolgrillad hjortfilé serveras med konfiterad potatis,
palsternackapure, syltade kantareller, rarérda lingon,
kantarellcappuccino, bakad purjolok och
purjol6ksaska

Grilled venison fillet with confit potatoes, parsnip
puree, pickled chanterelles, stir-fried lingonberries,
chanterelle cappuccino, baked leek and leek ash

RISOTTO 295

Kantarell risotto serveras med triologi i pumpa
Chanterelle risotto served with triology in pumpkin

KOTT ATT DELA
MEAT TO SHARE

For tva till tre personer att dela pd.
Presenteras med husets tillbehor efter sisong.

For two to three persons to share. Presented
with seasonal accompaniments.

ENTRECOTE ~ 1000 g 999

Lokalt 28 dagars hangmorat kvalitetskott
Local 28 days hung and tenderized meat

T-BONE STEAK ~ 1000 g 1099

Lokalt 28 dagars hangmorat, dubbelbiff med oxfilé och biff
Local 28 days hung and tenderized, a piece of tenderloin
and a piece of strip

LAMMRACKS ~1000 g 999

Vi strdvar efter att jobba med lokala rdavaror!
I sammarbete med Nirkekdott viljer vi ut den hiogsta kvaliten.

In collaboration with Nirkekott, we select the highest quality.

RODING 325

Smorbakad Rodingfilé serveras med
potatispuré, forellrom, gronsaks julienne,
citronpicklad réddisa, korall crisp och vitvinssas
Butter-baked char fillet served with potato
puree, trout roe, vegetable julienne, lemon-
pickled radish, coral crisp and white wine
sauce

SKALDJUR OCH FISK ATT DELA
SEAFOOD AND FISH TO SHARE

Platder och paella behbver forbokas 3 dagar
fore. Skaldjuren varierar efter tillgang.

Plateau and paella needs to be prebooked 3
days before. The seafood varies depending on
availability.

PAELLA (min 2 pers)

Paella ar en traditionsrik spansk nationalratt med ris
smaksatt med saffran, buljong, skaldjur och kott.
Rice flavored with saffron, broth, seafood and meat

SKALDJURSPLATA DE LUXE

Storre skaldjursplatd, pommes och saser
Bigger seafood plateau with french fries and sauces

MARISCADA CALIENTE

Varm skaldjursplatd, pommes och saser
Warm seafood plateau with french fries and sauces

355:-/pp

2250

2250



DESSERTER
DESSERTS

KVALLENS SORBET 65

Serveras med bé&r och marén
Sorbet served with berries and meringue

CREMA CATALANA 125

Serveras med brand vit choklad crumble
och apelsinglass

Crema catalana is served with burnt
white chocolate crumble and orange ice
cream

HAVTORNSPANNACOTTA 135

Serveras med syltade havtorn och
havrekrokant

Sea buckthorn panacotta is served with
pickled sea buckthorn and crispy oats

CHOKLADSYMFONI 155

En variation pa choklad serveras med
brynt smorglass

Chocolate symphony, a variation on
chocolate served with browned butter

ice cream

PRALIN 1st 40
3st 105

OSTBRICKA 185

Variation pa ostar och marmelad,

froknécke

Cheeseplate. Different kinds of cheeses,
marmalade and seed crackers

Den perfekta avslutningen
Pralin & Avec

The perfect end O @

Praline & Brandy Eé‘ ) % %

N

A

Det ir en sjilvklarhet for oss att ta vil hand om vara gister. Om du It is natural for us to take good care of our guests. If you have any

har nagra allergier eller smakpreferenser fraga oss vad maten allergies or taste preferences ask us what the food con-tains.
innehaller. Sjilvklart ordnar vi barnmeny. Da vi arbetar med Obviously we will arrange children’s menu. We work with daily fresh
dagsfirska leveranser reserverar vi oss for att utbudet kan variera deliveries we reserve the right to supply varies from day to day. Do

fran dag till dag. Tveka inte att fraga vid sirskilda 6nskemal. not hesitate to ask for special requests.



KITCHENETTE

AGATAN 3

Enliten restaurang. Ett stort kk.

GRISFEST

PIG PARTY

3 dagars forbestallning
3 days pre-order

COCHINILLO (SPADGRIS)

SNACKS

Oliver, chips, mandlar, chark, ost
Snacks such as olives, chips, almonds, cured meats and cheese

FORRATTER

6 olika tapas att dela
6 tapas to share

VARMRATT

COCHINILLO (SPADGRIS)

Ugnsgrillad krispig spadgris att dela, serveras med gronsallad med riven
manchego, ugnsrostad potatis, citronaioli samt sds gjord pa flaskspadet med
brandy

Oven-grilled crispy baby pig to share, served with green salad with grated
manchego, oven-roasted potatoes, lemon aioli and sauce from the pork with brandy

DESSERT

SORBET
Kvéllens sorbet serveras med bér och maréng
Sorbet served with berries and meringue

750:-pp minimum 6 pers
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