NEKTAR
Mat & Vin

Utover var a la carte meny erbjuder vi en set-meny for 575 kr

Kvéllens meny:
Kycklingkroketter, ansjovis & parmesan

Franska ostron med topping

*

Smoérstekta rédbetor, picklade slanbér & bearnaisesas

*

Gaddqueneller, potatis, krondillsvelouté & ramslok

*

Tillval: Ost singoalla - ostkex, parmesankram & kvittenmarmelad 95:-

*

Eton mess - HasselnGtter & blodapelsin

Vi reserverar oss fér att dndringar i menyn kan férekomma.



NEKTAR
Mat & Vin

Oliver 70:-/ Medelhavsmix 85:-/ Linderoc salami 95:-/

Brod fran Lillebrors & smor 75:-/ En bit ost 95 :-/

Franska ostron, mignonette & dill 55:-/st

Matmeny:

(Vi rekommenderar 2-3 rétter/person)

Boudin noir

Kycklingkroketter, ansjovis & parmesan

Bakad farskost fran L6t, amnesgurka, taggiascaoliver &
rostat bovete

Smorstekta rodbetor, picklade slanbar & bearnaisesas
Lammpaj, svamp, karamelliserad |6k & sherrysas

Rappsskott, fankal, smorsas, dill & stenbitsrom

Gaddqueneller, potatis, krondillsvelouté & ramslok

Ricotta cavatelli, nasslor, vitldkssmor & stracciatella

Dessert:

Ost singoalla - ostkex, parmesankram & kvittenmarmelad

Eton mess - Hasseln6tter & blodapelsin

Creme brulée "double layer” med kardemumma & rabarber

Chokladmousse, hallon & saltrostad pistage

105:-
165:-
175:-

170:-

185:-

195:-

295:-

265:-

95:-

125:-
120:-
135:-



NEKTAR
Mat & Vin

Olives 70:-/ Home made nut mix 85:-/ Linderoc salami 95:- /
Bread from Lillebrors & butter 75:-/ Cheese 95:-
French oysters, mignonette & dill 55:-/pcs

Food menu:

(We recommend 2-3 dishes/person)

Boudin noir

Chicken croquettes, anchovies & parmesan

Baked fresh cheese, cucumber, taggiasce olives &

toasted buckwheat

Butter fried beetroots, pickled sloe berries & bearnaise sauce
Lamp pie, mushrooms, caramelized onions & sherry sauce

Rapeseed shoots, fennel butter sauce, dill & lumpfish roe

Pike quenelles, potatoes, flowering dill velouté & wild garlic

Ricotta cavatelli, nettles, garlic butter & stracciatella

Dessert:

105:-
165:-
175:-

170:-
185:-
195:-

295:-
265:-

Cheese singoalla - cheese cracker, parmesan, quince marmelade 95:-

Eton mess - hazelnuts & blood orange
Creme brulée "double layer” with cardamom & rhubarb

Chocolate mousse, raspberries & salt roasted pistachio

125:-
120:-
135:-



