Dagens husman
Vecka 3

225: -

*

Mandag
Kalvrygg, skysas, rostade morétter och sojabénor serveras med buljongkokta linser
Veal loin with pan jus, roasted carrots, and soybeans, served with lentils cooked in broth

Tisdag

Bakad kycklingfilé, polentakaka, serveras med kryddig yoghurt smaksatt med spiskummin
Baked chicken fillet with polenta cake, served with spiced yogurt flavored with cumin

Onsdag

Stekt lammkorv med ljummen couscoussallad, toppad med rucola, granatépple och rostade nétter
Pan-fried lamb sausage with warm couscous salad, topped with arugula, pomegranate, and roasted nuts

Torsdag

Villa Kallhagens dillgravade lax med kokt potatis, dill och senapskram
Villa Kéllhagen's dill-cured salmon with boiled potatoes, dill, and mustard cream

Fredag

Tomatdoftande fiskgryta med musslor, lax och torsk, serveras med vitléksbréd och aioli
Tomato-scented fish stew with mussels, salmon, and cod, served with garlic bread and aioli

Veckans veganska / Week's Vegan
Marinerad grillad spetskal, pumpakram, brynt sojasmér och sirapsrostade hasselnétter
Marinated grilled pointed cabbage with pumpkin cream, browned soy butter, and syrup-roasted hazelnuts

VILLA HALLHAGEN



