
BLAFarbrorBlå

S O M M A R L U N C H
Vitlöksbröd för 2                                                                                                                 75:-

Skagen på toast                                                                                                                  185:-

 

Fish and Chips på torsk med remouladsås                                                                      205:-

Räksallad med kokt ägg samt rhode islandsås                                                                 185:-

Het fiskgryta med handskalade räkor samt aioli & bröd                                                245:-

Majas köttbullar med rårörda lingon, pressgurka, gräddsås & potatispuré                  225:- 

Steak minut på Oxfilé serveras med cafe de paris smör, pommes frites & sallad         315:- 

Grillade rostade grönsaker med friterad fetaost & marcona mandel                             225:-

D E S S E R T

NEGRONI
Artic gin, Carpano, Campari & Orange Bitters

158:-

DRY MARTINI
Gin & Dry Vermouth Artic gin, Noilly Prat served with lemon twist or olives

158.-

RABARBER BRIS
Rabarber cordial, citron juice & koskenkorva vodka 

158:-

SPICY GRAPE MARGARITA
Patron silver, grapefruit cordial, Jalapeno tabasco, lemon, tajin

158:-

D R I N K A R  

Maränger med passionsfruktscurd & hallonsorbet samt
mandelflarn                                                                                                                 130:-

Crème brûlée                                                                                                              105:-

Hemgjord Chokladtryffel                                                                                            38:-



BLAFarbrorBlå

S U M M E R  L U N C H
Garlic bread for two                                                                                                           75:-

Toast skagen                                                                                                                      185:-

 

Fish and Chips on cod with remoulade sauce                                                                 205:-

Shrimp salad with boiled egg and rhode island sauce                                                     185:-

Hot fish stew with hand-peeled shrimp, aioli & bread                                                   245:-

Maja's meatballs with raw stir-fried lingonberries, pickled cucumber, 
cream sauce & mashed potatoes                                                                                       225:-

Steak minute on Beef tenderloin served with cafe de paris butter, 
french fries & salad                                                                                                            315:-

Grilled roasted vegetables with fried feta cheese & marcona almonds                          225:-

D E S S E R T

NEGRONI
Artic gin, Carpano, Campari & Orange Bitters

158:-

DRY MARTINI
Gin & Dry Vermouth Artic gin, Noilly Prat served with lemon twist or olives

158.-

RABARBER BRIS
Rabarber cordial, lemon juice & koskenkorva vodka 

158:-

SPICY GRAPE MARGARITA
Patron silver, grapefruit cordial, Jalapeno tabasco, lemon, tajin

158:-

D R I N K A R  

Meringues with passion fruit curd, raspberry sorbet & almond flan                    130:-

Crème brûlée                                                                                                            105:-

Homemade Chocolate Truffle                                                                                  38:-
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