BANKETTMENY BANQUET MENU

Gotland

Betor / Beets

Saltkokta betor
friterad Couvré / pesto pa kronartskocka & cashewnétter / smorstekt brioche.

Salt cooked beets
fried Couvré / pesto on artichoke & cashew nuts / butter fried brioche.

Lamm / Lamb

Ort- och vitlsksmarinerad lammytterfilé
potatiskaka / rodvinssas / rostad svartrot / bakade korsbarstomater.

Herb and garlic marinated lamb
potato cake / red wine sauce / roasted salsify / baked cherry tomatoes.

Citron & Saffran / Lemon & Saffron

Citron- och saffranstartelette / Italiensk maréng / farska bar.
Lemon and saffron Tartelette / Italian meringue / fresh berries.

Klassisk

Lax & rakor / Salmon & shrimps

Skagenrora / Najadlax / 16jrom / smérstekt brioch / dill / citron.

"Skagen” (seafood) mix / Najad salmon / whitefish roe / butter fried brioch / dill / lemon.

Oxfilé / Beef Tenderloin

Helstekt oxfilé
Jordartskockspuré / tryffelsas / sparris / rotsakschips.

Roast beef tenderloin
Jerusalem artichoke / truffle saus / asparagus / root vegetables chips.

Creme brulée
Klassisk, kramig, vanilj / Classic, creamy, vanila.

Surf & Turf

Kalv / Calf

Carpaccio pa kalvinnanlar
Parmesan / pinjenétter / marinerat kronartskockshjarta / krsbarstomat / rucola.

Carpaccio on veal
Parmesan / pine nuts / marinated artichoke heart / cherry tomato / arugula.

Roding / Char

Smorstekt Roding
Potatispuré / rariven pepparrot / brynt smér / rakor / dill- & citrusslungade sockerartor.

Butter fried char
Potato / horseradish / brown butter / shrimp / dill and citrus hurled sweet peas.

Choklad / Chocolate

Chokladpastej / hallonskum / lakritsmaréng / flingsalt. Reservation o &ndringar/
Chocolate Terrine / raspberry foam / liquorice meringue / salt flakes. Subject to changes 170314



