FORRATT

Loéjrom
Vafflor, syrad gradde, finhackad schalottenlok, graslok & citrongelé
195:-

Norrgna-matjessill
Kavring, kram pa aggula, citrongraddfil, Vasterbottensost,
schalottenldk, graslok, plockad dill, brynt smorpulver & picklat rodlokssmoér

185:-

[} .
Rabiff
Karamelliserad gradde, grillad rotselleri, rostade oliver,
picklade havtorn, havtornsvinagrett, rod brokig hardost & vattenkrasse

185:-

Terrine pa getost & polkabeta

Picklad rodbetspuré, snabbinlagd polkabeta,
saltrostade pistagenotter, rostat ragbrod, fankalshonung & varklynne

185:-

ALLERGIER, SPECIALKOST ELLER FUNDERINGAR KRING
RAVARORNAS URSPRUNGSLAND ?

FRAGA PERSONALEN

HUVUDRATT

Noga utvalt notkott

Griskindsragu smaksatt med picklad schalottenldk, guanciale, dragon och koérvel.

tomatterrine, brytboénor, dragonvinagrett, dragonemulsion,
pommes allumette & réodvinssky

335:-

Ankbrost

Krokett pa Iberico, ramslokskram, eldad pak choi, bellaverde,
pistagendtspesto, Banyulsvinager & smaérad anksky

345:-

Torskrygg

Marinerade bldmusslor, ragu pa blekselleri, sojabdnor, gurka och gront apple,
smorbakad purjoldk, purjoloksolja, kalskott & blamusselsas

355:-

Bakad blomkal

Marinerad tofu, ragu pa blekselleri, sojabdnor, gurka och gréont apple,
smorbakad purjoldk, purjoloksolja, hasselnotter, kalskott & smorsas

295:-

Stor rabiff

Karamelliserad gradde, grillad rotselleri, rostade oliver,
picklade havtorn, havtornsvinagrett, rod brokig hardost & vattenkrasse
Serveras med ortkryddade pommes

335:-

Araslovs burgare

Valj mellan nétkétt och Pannoumi
Brioche, Vaddo cheddar, graslok, karamelliserad 16k, picklad silverlok,
rostad 10k, friterad jalapefo & jalapefiomajonnas med grovhackad saltgurka
Serveras med ortkryddade pommes & dipp

225:-

DESSERT

Araslovs Pavlova
Marangbotten, passionsfruktscurd, rom- och limemarinerad ananas, mango,
myntamarinerat granatapple, fryst riven yuzuchoklad,
houngskrasse & kokossorbet

155:-

Havtorn

Mork chokladkaka, fryst chokladmousse, havtornsgelé, rischoklad,
inlagda havtorn, varm kolasas med brynt honung- och miso,
vispad vanilj creme fraiche & svart sesamglass

155:-

Hallon

Pistagekaka, yuzugelé, frystorkad yoghurt, yuzuchoklad, yoghurtmousse,
rostade pistagenotter, farska hallon, pistagetuile & hallonsorbet

155:-

Utvalda ostar

3 utvalda ostar med tillbehor
Fraga serveringspersonalen om vad som serveras ikvall

155:-

VILL DU FULLANDA MIDDAGEN?
TILL DIN MENY SATTER VI IHOP ETT
PASSANDE VINPAKET ELLER
ALKOHOLFRITT DRYCKESPAKET

450 /195



OL & CIDER

FAT 40cl

Krusovice 5% 95
Mariestad Continental 4,2% 95
Gotlands Bryggeri Sleepy Bulldog Pale Ale 4,8% 95
Gotland Wisby Weisse 5,2% 95
FLASKA 33cl

Klackabacken Pilsner 4,2% 79
Klackabacken ELIN west coast IPA 6,5% 89
Klackabacken Dubbel IPA 8,2% 95
Ahus Bryggeri Amber 52% 89
Osterlenbryggarna APA 42% 89
Daura Damm gluten free 5,4% 79
Golden Cider Co Apple 4,2% 80

ALKOHOLFRITT

Rudenstams mousserande vita vinbar 33cl 59
Rudenstams mousserande svarta vinbar 33cl 59
Rudenstams svartvinbarsnektar 33cl 59
Englamust Gone Surfing 25cl 59
Sodabruket hallon 33cl 45
Sodabruket citron 33cl 45
Sodabruket rabarber 33cl 45
Klackabacken appelmust 33cl 45
Three cents pink grape soda 25cl 45
Coca cola/Fanta/Fanta citron/Sprite 33cl 36
Osterlenbryggarna Lager alkoholfri 33cl 0,5% 49
Osterlenbryggarna IPA alkoholfri 33cl 0,5% 49

Tomorrow Ofiltrerad lager 0,5% 59



STARTERS

Whitefish roe

Waffles, sour cream, finely chopped shallots, chives & lemon gel
195

Norrgna Matjes Herring

Dark rye bread, egg yolk cream, lemon sour cream, Vasterbotten cheese,
shallots, chives, picked dill, browned butter powder & pickled red onion butter
185

Steak Tartare

Caramelized cream, grilled celeriac, roasted olives, pickled sea buckthorn, sea
buckthorn vinaigrette, aged cheese & watercress
185

Goat Cheese & Chioggia Beetroot Terrine

Pickled beetroot purée, quick-pickled Chioggia beetroot, salted roasted
pistachios, toasted rye bread, fennel honey & machesalat
185

ALLERGIES, DIETARY REQUIREMENTS OR QUESTIONS
ABOUT THE ORIGIN OF OUR INGREDIENTS?

PLEASE ASK THE STAFF

MAINS

Carefully Selected Beef
Pork cheek ragu flavored with pickled shallots, guanciale, tarragon and chervil,
tomato terrine, green beans, tarragon vinaigrette, tarragon emulsion,
pommes allumette & red wine jus
335

Duck Breast

Iberico croquette, wild garlic cream, charred pak choi, broccolini,
pistachio pesto, Banyuls vinegar & buttered duck jus
345

Cod Loin

Marinated blue mussels, ragu of celery, soybeans, cucumber and green apple,
butter-baked leek, leek oil, kale sprouting seeds & mussel sauce
355

Baked Cauliflower
Marinated tofu, ragu of celery, soybeans, cucumber and green apple,
butter-baked leek, leek oil, hazelnuts, kale sprouting seeds & butter sauce
295

Large Steak Tartare
Caramelized cream, grilled celeriac, roasted olives, pickled sea buckthorn, sea
buckthorn vinaigrette, aged cheese & watercress
Served with herb-seasoned fries
335

Araslov's Burger
Choose between beef or Pannoumi
Brioche bun, Vaddéd cheddar, chives, caramelized onion, pickled silver onion,

crispy onions, fried jalapefio & jalapefo mayonnaise with coarsely chopped pickles

Served with herb-seasoned fries & dip
225

DESSERTS

Araslovs Pavlova
Meringue base, passion fruit curd, rum and lime marinated pineapple, mango,
mint-marinated pomegranate, frozen grated yuzu chocolate,
honey cress & coconut sorbet
155

Sea Buckthorn
Dark chocolate cake, frozen chocolate mousse, sea buckthorn gel, rice
chocolate, pickled sea buckthorn, warm caramel sauce with browned honey
and miso, whipped vanilla créme fraiche & black sesame ice cream
155

Raspberry
Pistachio cake, yuzu gel, freeze-dried yogurt, yuzu chocolate, yogurt mousse,
roasted pistachios, fresh raspberries, pistachio tuile & raspberry sorbet
155

Selected Cheeses
3 selected cheeses with accompaniments
Ask the staff about today’s selection
155

WOULD YOU LIKE TO COMPLETE YOUR DINNER?
WE OFFER A CAREFULLY SELECTED WINE PAIRING
OR A NON-ALCOHOLIC BEVERAGE PAIRING TO
COMPLEMENT YOUR MENU.

450 /195



BEER & CIDER

TAP 40cl

Krusovice 5% 95
Mariestad Continental 4,2% 95
Gotlands Bryggeri Sleepy Bulldog Pale Ale 4,8% 95
Gotland Wisby Weisse 5,2% 95
BOTTLE 33cl

Klackabacken Pilsner 4,2% 79
Klackabacken ELIN west coast IPA 6,5% 89
Klackabacken Dubbel IPA 8,2% 95
Ahus Bryggeri Amber 52% 89
Osterlenbryggarna APA 42% 89
Daura Damm gluten free 5,4% 79
Golden Cider Co Apple 4,2% 80

NON ALCOHOLIC

Rudenstams mousserande vita vinbar 33cl 59
Rudenstams mousserande svarta vinbar 33cl 59
Rudenstams svartvinbarsnektar 33cl 59
Englamust Gone Surfing 25cl 59
Sodabruket hallon 33cl 45
Sodabruket citron 33cl 45
Sodabruket rabarber 33cl 45
Klackabacken appelmust 33cl 45
Three cents pink grape soda 25cl 45
Coca cola/Fanta/Fanta citron/Sprite 33cl 36
Osterlenbryggarna Lager alkoholfri 33cl 0,5% 49
Osterlenbryggarna IPA alkoholfri 33cl 0,5% 49

Tomorrow Ofiltrerad lager 0,5% 59



