5-COURSE
MENU!

PUT TOGETHER
YOUR OWN 3-
COURSE MENU

349 : —

SORRY FOR

THE MESS

MENU

STARTERS

STADSHOTELLETS TOAST SKAGEN

Shrimp, mayonnaise, horseradish, seaweed roe,
red onion, dill, chives, butter-fried Greek

village bread.

ASIAN STEAK TARTARE

Flank steak, barbecue oil, fish sauce, sriracha
mayonnaise, furikake, parmesan, green onion

and watercress.

POINTED CABBAGE

Roasted pointed cabbage, plum glaze, Almnas

brick cheese, hazelnuts and lemon.

MAIN COURSE

COD LOIN

Brown butter hollandaise sauce, herb tossed

potatoes and lemon.

SIRLOIN STEAK

Bearnaise, thyme and garlic roasted potatoes.

CAESAR SALAD

Chicken, bacon, parmesan, romaine lettuce,
red onion, croutons, homemade caesar

dressing.

PASTA

\/ege’roricm mushroom pasta, spindch, tomato,

garlic, cream and parmesan.

DESSERTS

Small 99:
Large 179:

Small 119:
Large 189:

95:

1905:

1905:

145:

125:;

CLASSIC APPLE PIE WITH CREME ANGLAISE 65:

MUD CAKE WITH WHIPPED CREAM

HOMEMADE CHOCOLATE TRUFFLE,
OLIVE OIL AND SALT FLAKES

65:

50:



