Dagens husman
Vecka 46
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Mandag
Grillad farsk lammkorv, cidervinéger-senap, bakade rédbetor, pepparsky, potatismos
Grilled fresh lamb sausage with cider-vinegar mustard, baked beets, pepper jus, and mashed potatoes

'T'isdag
Torskgryta i skaldjursbuljong, rostade rotfrukter, aioli, vitléksbréd
Cod stew in shellfish broth with roasted root vegetables, aioli, and garlic bread

Onsdag
Grillad svensk kycklingfilé, farsk pennepasta, tomatgraddsas, rucola, parmesan
Grilled Swedish chicken fillet with fresh penne pasta, tomato cream sauce, arugula, and Parmesan

'T'orsdag
Citronstekt laxfilé, rak-couscous, brynt smér-smetana, blomkalscrudité
Lemon-seared salmon fillet with shrimp couscous, browned butter smetana, and cauliflower crudités

I‘'redag
Skomakarldda Kéllhagen style - biffstek, bacon, purjolék, smérbrynt potatismos
Cobbler's box Kéllhagen style — beef steak with bacon, leek, and browned butter mashed potatoes

Veckans veganska / Week's Vegan

Gryta pa ekologiska kikartor, paprika-creme, rostad kokos, friterad sétpotatis
Stew of organic chickpeas with pepper cream, roasted coconut, and fried sweet potato
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