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PRODUCTS IN FOCUS MATBAREN’'S 4 COURSES WHITE GL
945-:. Fragile 2020
Tataki on tuna La Grange aux Belles,
soy, wasabi, spring onions 220:- Loire, France 160:-
Elderﬂowgr pickled perch with lumpﬁsh roe Huia Sauvignon Blanc 2020
Langoustines from Bohusliin horseradish sour cream, cucumber, daikon Huia, Marlborough, New Zealand 150:-
crown dill mayonnaise 350:- Riesling Trocken 2020
Coarsely ground tartar of top side Weingut Rebholz, Pfalz, Germany 140:-
30g Bleak roe from Kalix 475-. toast, sauerkraut, pickled cucumber Aligoté 2019
30g Caviar Domaine Henri Naudin-Ferrand,
butter fried toast 895-- Butter-fried zander from Milaren Burgundy, France 135:-

fennel, radish, browned butter, lemon

cl
’}76”7‘"{7 miss: RED
Deep fried organic chicken wings Dry-aged chuck eye Barolo 2018

soy, chives, pickled cucumber 185:- smoked smetana, beetroots, walnuts G.Fenocchio, Piedmont, Italy 240:-

Rosso di Montalcino 2018
New potatoes & bleak roe from Kalix Beverage pairings Donatella Cinelli Colombini,
butter sauce, silver onions 245:- Tuscany, Italy 180:-

Good choice / 4gl 695:-
Blauer Spitburgunder 2017

Exclusive choice / 4gl 1295:- ) ) fal 160
Non alcoholic choice / 4gl 445:- Weingut Knipser, Plalz, Germany i

.

MATBAREN’S CLASSICS Petit Taureau Rouge 2020
Onlv served in the evenines Domaine Jean-Philippe Padié,
Y 8 Roussillon, France 150:-
"Oxheart tomato” tartar
grilled mayonnaise, mustard seeds, BEER

avocado 185:-

N.A.P.A, Sigtuna 0,5% 65:-
Gullmars-IPA
Steamed beef bun m Grona Linjen Bryggeri 5,8% 95:-

grilled beef brisket, chipotle mayonnaise,

THERE (s AIwd¥s HERRING oN THE
Matjas harring frem Haygzsunal
rxs éraa<, seyr crsam, appls,

naW petatezs LS .-

pickled peppers 115:-/pc. Bright Light Gluten-Free Pale Ale
Stockholm Brewing Co. 5,5% 95:-
: Butter-fried turbot & white asparagus
% Sandefjord sauce, lumpfish roe, LUNCH IN SEASON 495:- DRAFT BEER
N macadamia nuts 325:- WEEK 25 S:t Eriks Lager
T M " ; H q S:t Eriks Bryggeri 5,1% 75:-
. .
cheese cream, tomato, watercress 325:- Y ’ » 3PPIE, P NON ALCOHOLIC
Salad Of roasted Chicken FreSh sparkhng/stlll 35 :—/perS
Leaves, sprouts, herbs & beets haricots verts, dijon, tomato Organic Juice from Flen 70:-
olive oil, vinegar, salt, black pepper ~ 145:- = .
Sweetened strawberries with créme anglaise Real Térst 70:
 bellv dums] crispy filo dough, strawberry sorbet, lime Ginger Beer, Fentiman’s 70:-
Pork belly dumpling
raw vegetables, sweet & sour sauce,
fried pork rind 265:- Wednesday - Friday 12.00-13.30
. , Beverage pairing: two half glasses of wine 185:-
1Try thiS!
vecade teast, -
can laaVas, JAAPHhe Aim=, . . . .
qr 17 ,r Please inform us if you have any allergies. Apart from the above wines we also serve
sxAa salt Mathias Dahlgren is a cash free restaurant. a selection of exclusive wines by the glass, and

N , have access to the Grand Hétel wine cellar list.
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RAVARAN I FOKUS

Tataki pa tonfisk

soja, wasabi, salladslok 220 kr
Kokta havskriftor fran Bohuslin
krondillsmajonnis 350 kr
30¢g Lojrom fran Kalix 475 kr
30g Caviar

smorstekt toast 895 kr

Friterade ekologiska kycklingvingar

sojasés, grislok, picklad gurka 185 kr

Kokt farskpotatis & 16jrom fran Kalix
smorsés, silverok, brynt smor 245 kr

MATBARENS KLASSIKER

Tartar pa "oxhjirta tomat”
grillad majonnis, senapsfrd, avokado 185 kr

”Steamed beef bun”
grillad oxbringa, chipotlemajonnis,

picklad paprika 115 kr/st
Smorstekt piggvar & vit sparris
Sandefjordsés, stenbitsrom,
macadamiandétter 325 kr
Hillstekt grovmalen entrecote

ostkrim, tomat, vattenkrasse 325 kr
Blad, skott, 6rter & gula betor

olivolja, viniger, salt, svartpeppar 145 kr
Dumpling pa rotistekt flasksida

rda gronsaker, sotsur sirapsas,

friterad flasksval 265 kr

~
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Rarorda jordgubbar med créme anglaise

MATBARENS 4-RATTER
945kr

Fladerpicklad Abborre med stenbitsrom
pepparrotsgraddfil, gurka, rittika

Grovmalen tartar pa innanlar
smorstekt toast, surkal, saltgurka

Smorstekt gos fran Milaren
finkal, radisa, brynt smér, citron

Hingmorat hogrevshjirta
rokt smetana, rodbeta, valnotter

Dryckespaket
Goda val / 4gl 695 kr
Exklusiva val / 4gl 1295 kr
Alkoholfria val / 4gl 445 kr

Severas endast kvallstid

_—\

LUNCH I SASONG 495kr
VECKA 25

Matjessill fran Haugesund
ragbrod, graddfil, dpple, farskpotatis

Sallad pa rétistekt kyckling
haricots verts, dijon, tomat

krispig filodeg, jordgubbssorbet, lime

Onsdag - Fredag 12.00-13.30

Dryckespaket: tvd halva glas vin 185 kr

Vinligen meddela oss om eventuella allergier.
Mathias Dahlgren ir en kontantfri restaurang.
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VITT GL

Fragile 2020

La Grange aux Belles,

Loire, Frankrike 160 kr

Huia Sauvignon Blanc 2020

Huia, Marlborough, Nya Zeeland 150 i

Riesling Trocken 2020

Weingut Rebholz, Pfalz,

Tyskland 140 kr

Aligoté 2019

Domaine Henri Naudin-Ferrand,

Bourgogne, Frankrike 135 kr
ROTT

Barolo 2018

G. Fenocchio, Piemonte, Italien 240 kr

Rosso di Montalcino 2018

Donatella Colombini,

Toscana, Italien 180 kr

Blauer Spitburgunder 2017

Weingut Knipser, Pfalz, Tyskland 150 kr

Petit Taureau Rouge 2020

Domaine Jean-Philippe Padié,

Roussillon, Frankrike 150 kr
OL

N.A.P.A, Sigtuna 0,5% 65 kr

Gullmars-IPA

Grona Linjen Bryggeri 5,8% 95 kr

Bright Light Gluten-Free Pale Ale

Stockholm Brewing Co. 5,5% 95 kr
FAT

S:t Eriks Lager

S:t Eriks Bryggeri 5,1% 75 kr
ALKHOLFRITT

Fresh kolsyrat/stilla 35 kr/pers

Ekologisk must fran Flen 70 kr

Real Torst 70 kr

Ginger Beer, Fentiman'’s 70 kr

Utover dessa viner serverar vi dven ett

urval av exklusiva viner pa glas, samt tillgdng

till Grand Hétels stora Vinkaillarlista.



