
 

Med reservation för ändringa r / With reservation for changes  

 

 

 

 

Dagens husman   
Vecka  4 5 

225: -  

 

 

Måndag  

Grillad gårdskycklingfilé, Dijongräddsås, glaserade franska bönor, bolangére - potatis  

Grilled farm - raised chicken fillet with Dijon cream sauce, glazed French beans, and boulangère potatoes  

 

Tisdag  

Västkust - torsk Dugléré, smörvispad tomatsås, champagnevinäger,  
persilje - duchesse, råmarinerade courgette  

West Coast cod Dugléré with butter - whipped tomato sauce, champagne vinegar,  
parsley duchess potatoes, and raw - marinated courgette  

 

Onsdag  

Cajunbakad kalvrostbiff, tomatglaserad färsk gnocchi, tryffelmajonnäs, rucola  

Cajun - baked veal sirloin with tomato - glazed fresh gnocchi, truffle mayonnaise, and arugula  

 

Torsdag  

Pestostekt laxfilé, gräddbrässerad spetskål, delikatesspotatis, chilismörsås, friterad persilja  

Pesto - fried salmon fillet with cream - braised pointed cabbage, baby potatoes,  
 chili butter sauce, and fried parsley  

 

Fredag  

Grillad färsk premium - biff, oxsvanssky, friterad klyftpotatis, tomatsallad, pepparaioli  

Grilled fresh premium beef steak with oxtail jus, fried potato wedges, tomato salad, and pepper aioli  

 
 

Veckans veganska / Week's Vegan  

Mjukbakad ekologisk rotselleri, råraka, dragon - aioli, syltad svamp, rostade hasselnötter  

Slow - baked organic celeriac with potato rösti, tarragon aioli, pickled mushrooms, and roasted hazelnuts  

 


