TR,

NEGRONI

DRY MARTINI

Gin & Dry Vermouth

Artic gin, Carpano
Artic gin, Noilly Prat served with lemon twist or olives CR pano,

Campari & Orange Bitrers
158:-

158.-

* h,.',,'c;y“fj; ”
R R

TN SPICY GRAPE
~ MARGARITA

Patron silver, grapefruit cordial, Jalapeno tabasco, lemon, tajin

158:-

Ll

el e

CHOCOLATE CLARIFIED AMARETTO

NEGRONI SOUR VIOL

Artic gin, Campari, Carpano Antica Formula, Creme de Cacao,

. Disaronno, Bitter Truth Viol, coconut cream, lemon,
Chocolate bitters

simple syrup

158:- 56
SNACKS
Hogrevskroketter 125:-
Lojromschips med smetana 135:-

Nocherella Oliver 68:-
Marcona Mandlar 68:-



FORRATTER

Vitloksbrod pa surdeg for 2 personer

Gyoza fyﬂda med ricotta & svamp Serveras med svampbuljong

Riraka med 20 gram av Catarina Kénigs Kalix 16jr0m serveras med

smetana, rodlok & grislok

Farbor Bld’s krimiga skaldjursmacka pid hummer, rikor, krabba serveras med

hummer & chilimajonnis

Ribiff pd innanlir, jalapenio & gurkrelish, koriandermajonniis samt

friterad majstortiﬂa

VARMRATTER

Bakad spetskil med misobryntsmér, grillad citcron & marconamandlar
Skrei Torsk med handskalade rikor, pepparrot, brynt smér & nykokt portatis
Farbror Bla’s heta fiskgryta med handskalade rikor, nystekt bréd & aioli

Biff Rydberg, tirnad oxfile, tirnad steke portatis, dlkoke 16k, senapsgridde
samt pepparrot & idggula

Oxfile med gronpepparsis, pommes frites, sallad pa ruccola, parmesan & tomat

BARNMENY

Majas kotebullar med griddsis, kokt potatis, picklad gurka & rarérda lingon
Pannkakor med sylt & gridde

VID ALLERGIER - MEDDELA PERSONAL

75+

165:-

225:-

1752’

1702‘

225:-
315~

245:-

295:-

345

IZSZ’

95+
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NEGRONI

Artic gin, Carpano,

DRY MARTINI

Gin & Dry Vermouth

Artic gin, Noilly Prat served with lemon twist or olives

Campari & Orange Bitters
158:-

e

SPICY GRAPE
MARGARITA

Patron silver, grapefruit cordial, Jalapeno tabasco, lemon, tajin

158:-

CHOCOLATE CLARIFIED AMARETTO
NEGRONI

SOUR VIOL
Artic gin, Campari, Carpano Antica Formula, Creme de Cacao,

. Disaronno, Bitter Truth Viol, coconut cream, lemon,
Chocolate bitters
simple syru
158 ple syrup
158.-

SNACKS

Chuck roll croquettes

125:-
Home made chips served with roe from kalix & sour cream 135:-
Nocherella olives 68:-

Marcona Almonds 68:-



STARTERS

Garlic bread on sourdough for 2 people
Gyoza filled with ricotta & mushrooms served with mushroom broth

Crispy potato cake with 20 grams of Catarina K()'nig & Kalix roe served with sour

cream, red onion & chives

Farbror Bld's creamy seafood sandwich with lobster, shrimp, crab served with

lobster & chili mayonnaise

Tartar on raw beef served with jalapeﬁo & cucumber relish,

coriander mayonnaise & fried corn tortilla

MAINCOURS

Baked cabbage with miso brown butter, grilled lemon & marcon almonds

Skrei Cod with hand-peeled shrimp, horseradish, browned butter &
freshly boiled potatoes

Farbror Bli's hot fish stew with hand-peeled shrimp, bread & aioli

Biff Rydberg - fried diced potatoes, caramelized onions, 180 grams of
fried diced beef fillet served with mustard cream and egg yolk

Beef fillet with green pepper sauce, french fries, arugula salad, parmesan & tomato

KIDS MENU

Maja’s meatballs with cream sauce, boiled potatoes, pickled cucumber &

1ingonberries

Pancakes with jam and cream

IF YOU HAVE ALLERGIES - NOTIFY STAFF

75+

165:-

2251’

1752—

1702’

2251’

3155

245:-

2952—

345

IZSZ—

95+



	BLÅ
	FarbrorBlå
	SNACKS
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