forratter
starters
ostron caviar
oysters caviar
OSTRON FINE DE CLAIRE NO.2, FRANKRIKE DORSIA OSCIETRA MAJESTIC CAVIAR
OYSTER FINE DE CLAIRE NO.2, FRANCE DORSIA OSC/IETRA MAJESTIC CAVIAR
1st 45 sek 30g 795 sex
6st 260 sek 50g 1195 sex
kalixlojrom
vendace roe

STEKT BRIOCHE, SYRAD GRADDE, GRASLOK OCH CITRON
BRIOCHE, SOUR CREAM, CHIVES AND LEMON

245 sex

hummersoppa

lobsterbisque

RASTEKT HUMMER, KALRABBI, APPLE, COGNACSGRADDE OCH

GOUGERES
PANFRIED LOBSTER, KOHLRABI, APPLE, COGNACCREAM AND

GOUGERES
1/2 265 sex
1/1 375 sex

rabiff
tartare

SCHALLOTENLOK, KAPRIS, CORNICHON, DRAGON
SHALLOTS, CAPERS, CORNICHON, TERRAGON

1/2 205 sex
1/1 295 sex
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DORSIA

HOTEL & RESTAURANT

plats du jour

g0s

zander

STEKT GOS MED FRITERAD POTATIS OCH SAUCE NOISETTE
PANFRIED ZANDER WITH FRIED POTATOES AND SAUCE NOISETTE

225 sek

lammbringa
brisket of [amb

GRILLAD LAMMBRINGA FANKAL, GETFARSKOST OCH LAMMKROKETT
GRILLED BRISKET OF LAMB, GOATMILK COTTAGE CHEESE

AND LAMB CROQUETTE
275 sek
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dgsserter
esserts

creme brulée
creme brulée
145 sek

rabarber
rhubarb

RABARBERSORBET, INKOKT RABARBER,
RABARBERGELE, GRADDMJOLK OCH VIT CHOKLAD
RHUBARBSORBET, POACHED RHUBARB,
RHUBARBGELE, HALF AND HALF AND WHITE CHOCOLATE

145 sex

ost
chesee

MED FRUKTBROD OCH MARMELAD
WITH FRUIT BREAD & MARMELADE

85 sek PER OST
185 SEK FOR 3 OSTAR
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