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Toast Skagen
small - 15,00, large 21,00

Tartar
with pine seeds and parmesan cheese.

small - 17,50, _
large - 24,50, served with french fries

Sugar salted salmon
archipelago bread crumble, pickled tomato
and dill-mustard sauce.

16,50

Parma ham
with fried mushroom and

Vasterbotten cheese creme.

16,00

(] MICKE'S MENU |) J

A menu made by Michael Bjoérklund for
Svenska Teatern and Royale Estrad

Tartar of trout with whitefish
I roe and parmesan cheese

Steak with roasted garlic and
H herbs spiced potato puree

and a creamy pepper sauce

I Vanilla ice cream with frozen !
cranberries and warm

|
_

"kinuski"” sauce

58,00

|
-
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MAIN

Biff Rydberg
Classic dish with diced sirloin,
egg yolk and mustard creme.

26,00
Fried Cod

deep-fried cod cheeks, Sauce Basque
and lemon roasted potatoes.

31,00

Rose fried deer
Vdsterbotten cheese croquette
and a dark pepper sauce.

32,00

Classic Wallenberger

Mashed potatoes, peas,
browned butter and lingonberries.

24,00

Mushroom risotto
fried kale and parmesan cheese

24,00

Goat cheese salad
with honey roasted beetroot
and warm gem lettuce

20,00

DESSERT
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Creme Brulée

with orange jam and vanilla.
14,00

Chocolate Fondant

Our own bakers chocolate fondant served with
berries and vanilla ice cream.

14,00

Raspberry semifreddo
with salty caramel and nuts

14,00



