FORRATTER

TOAST SKAGEN - 179:-
Rakor, laxrom, majonnas, riven farsk pepparrot, dill, citron och smorstekt
toastbréd

Shrimp, salmon roe, mayonnaise, grated fresh horseradish, dill, lemon and butter-fried
toast bread

KANTARELLTOAST - 189:-
Levainbrdd, stuvade kantareller, krasse, syltad pumpa och riven gruyére-ost

Levain bread, creamy chanterelles, cress, pickled pumpkin, and grated gruyére cheese.

LOJROM - 199:-
L&jrom, smetana, rodlok, dill, citron och smorstekt toast

Bleak roe, smetana, red onion, dill, lemon and butter-fried toast

PILGRIMSMUSSLA - 199:-
Smorstekt pilgrimsmussla, morotspuré, brynt smér, citron, gréna artor och
sGtpotatischips

Pan-seared scallop, carrot purée, brown butter, lemon, peas, and sweet potato chips

RABIFF - 175:-
Rabiff, tryffelmajonnés, syrad silverldk, krasse och chips pé jordartskocka

Beef tartare, truffle mayonnaise, pickled silver onion, cress and chips of Jerusalem
artichoke

PASTA

SPICY VODKA - 249:-
Serveras med pappardelle, farsk tomat, vodka, 'nduja, tomatsas, salsiccia,
chili, vitlok och parmesan

Served with pappardelle, fresh tomato, vodka, ‘nduja, tomato sauce, salsiccia, chili,
garlic and parmesan

PASTA RAGU - 249:-
Serveras med pappardelle, langkokt hdgrev, rédvin, chili, vitlék, cocktail-
tomater, rosmarin och riven parmesan

Served with pappardelle, slow-braised beef, red wine, chili, garlic, cherry tomatoes,
rosemary, and grated parmesan

OXFILEPASTA - 249:-

Serveras med macceroncini, oxfilé, graslok, svamp, citron och parmesan i
krémig tryffelsés

Served with macceroncini, beef tenderloin, chives, mushrooms, lemon and parmesan in
a creamy truffle sauce

SCAMPIPASTA - 259:-
Serveras med linguine, smorstekta scampi, vitt vin, chili, vitlok, tomat
och persilja

Served with linguine, butter-fried scampi, white wine, chilli, garlic, tomato and parsley

TRYFFELPASTA MED PILGRIMSMUSSLA - 279:-
Serveras med tryffelstuvade macceroncini, smérstekt pilgrimsmussla,
citron, graslok och parmesan

Served with truffle cream maccheroncini, pan-seared scallop, lemon, chives,
and parmesan

HUVUDRATTER

KOTTBULLAR - 259:-
Hemtrillade kéttbullar, graddsas, lingon, pressgurka, potatispuré och persilja

Homemade meatballs in cream sauce, lingonberries, pickled cucumber, mashed
potatoes and parsley

BIFF RYDBERG - 379:-
Tarnad oxfilé, stekt potatis, sauterad gulldk, ré dggula, riven farsk pepparrot
och senap

Fillet of beef, fried potatoes, sauteed onion, raw egg yolk, grated fresh horseradish
and mustard

GRILLAD ENTRECOTE - 449:-
Grillad entrecote med tomatsallad, café de Paris-smor, pommes
och bearnaisesas

Grilled entrecéte with tomato salad, café de Paris butter, fries and béarnaise sauce

LAMMFILE - 359:-
Grillade lammytterfilé, potatisgratang, grillade grénsaker, 6rtsmor,
syltad L6k och lammsky

Grilled lamb tenderloin, potato gratin, grilled vegetables, herb butter,
pickled onion and lamb jus

RODINGFILE - 325:-
Stekt réding, morotspuré, laxrom, stekta betor, brynt smar, citronfilé och
sGtpotatischips

Fried Arctic char, carrot puree, salmon roe, sautéed beets, browned butter,
lemon segments and sweet potato chips

RAKSALLAD - 279:-
Handskalade rakor, tomat, fankal, L&k, dillmajonnas, &gg och frén

Hand pealed shrimps, tomato, fennel, onion, dill mayonnaise, egg and seeds

NEO:S VEGETARISKA - 239:-
Gratinerad getost, bakad spetskal, katrinplommonpuré, marconamandlar,
syrad Lok, brynt smor och honung

Gratinated goat cheese, baked pointed cabbage, prune purée, Marcona almonds,
pickled onion, browned butter and honey

HAMBURGARE

NEO:S HAMBURGARE - 245:-
2x 100g hogrev, hamburgerdressing, cheddarost, saltgurka, karamelliserad
L6k och pommes

2x 1009 prime rib, hamburger dressing, cheddar cheese, pickles, caramelized onions
and fries

TRYFFELBURGARE - 245:-
2x 100g hoégrey, tryffelmajonnds, cheddarost, karamelliserad 6k, saltgurka
och pommes

2x 100g prime rib, truffle mayonnaise, cheddar cheese, caramelized onions, pickles
and fries

AN Fréga personalen fér ursprungsland av vart kétt



DESSERT

KLASSISK CREME BRULEE - 99:-
Classic creme brilée

CHOKLADTRYFFEL - 65:-
Vispgradde och passerade hallon

Chocolate truffle with whipped cream and raspberries coulis

VANILJ/CHOKLADGLASS - 65:-

Vanilla/chocolate ice cream

VANILJPANNACOTTA - 109:-
Hemmagjord vaniljpannacotta, serveras med rabarber och rostad mandel

Homemadle vanilla panna cotta, served with rhubarb and roasted almond

PAVLOVA - 109:-
Hemmagjord maréng-pavlova, serveras med vispgradde, lemoncurd och
hallonsorbet

Homemade meringue pavlova, served with whipped cream, lemon curd and
raspberry sorbet

SORBET - 65:-

TRIO - 145:-
Dubbel espresso, chokladpralin och Plantation Pineapple rom

Double espresso, chocolate praline and Plantation Pineapple rum

SNACKS

OLIVER - 45:-
MARCONAMANDLAR - 55:-
TRYFFELCHIPS - 69:-
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