HOTELLMENY

KULTURMACKAN 225 MOUSSERANDE VIN
Matig smorgas som andras varje manad. Husets Cava 120/ 720
Fraga servisen om vad vi serverar precis Husets Prosecco Rosé 120/ 720
i |
just nu! Husets Champagne 175/ 1050
OMELETT 165 Alkoholfritt Mousserande 85 /480
KlaSSiSk Omelett med smak av ------------------------------------------------------------------------------
Vasterbottenost. Serveras med
champinjonstuvning och liten sallad HUSETS VINER

ROTT 120/ 480
FISK- OCH SKALDJURSGRYTA 285 VITT 120 / 480
Gryta pa kolja och lax i ljuvlig saffranssas ROSE 120 / 480
toppad med handskalade rakoroch e
finstrimlade grénsaker. Serveras med en
hemslagen aioli. OL OCH CIDER
.............................................................................. i I 50
BOOKMAKER TOAST 325 ariestad 50 ¢

Staropramen 50 cl 85
Oxfile pa rostad Levain med stekt agg, Wisby Pils / Eko Pale Ale / IPA 33¢cl 85
karameliserad 16k samt sallad och )
pepparrotskram. Paulaner Vetedl 50 cl 90
Serveras med pommes pinnes-chips Duvel Golden Ale 33 cl 105
.............................................................................. Kivik Apple&Flader cider 33 cl 79
BOOKMAKER FALAFEL 265
Falafel pa rostad Levain med Alkoholfri 61 33 cl 65
jalapefiomajonnas samt sallad, stekt 16k Lager/Veteol/IPA
och fetaost.
Serveras med pommes pinnes_chips ------------------------------------------------------------------------------
Gdr att fg helt vegansk LASK OCH VATTEN

Cola, Fanta, Sprite 33cl 35

................................................................................

Sigtunastiftelsens bubbelvatten 75cl 35

: Kvallens forratt 155 | -
! Kvallens varmrétt 325 ‘l 2
: : v
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: Kvéllens dessert 145 i r#‘.,_’
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HOTEL MENU

CULTURE SANDWICH 225

Hearty sandwich of the month.
Ask your waiter for this months option!

OMELETTE 165

Traditional omelette with Vasterbotten
cheese served with creamed mushrooms
and a side salad

FISH & SHELLFISH CASSEROLE 285

Haddock and salmon in a saffron sauce
served with shrimp, a julienne of
vegetables and house made aioli

BOOKMAKER TOAST 325

Filet of beef on toasted Levain topped
with a fried egg and caramelised onions,
salad and horseradish cream.

Served with potato stick crisps

BOOKMAKER FALAFEL 265

Falafel on toasted Levain

topped with Feta cheese and caramelised
onions, salad and jalapefio mayonnaise.
Served with potato stick crisps.

Vegan option available
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"TONIGHT'SFIXEDMENU 595 '

| Starter 155
Maincourse 325
Dessert 145
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SPARKLING WINE

House Cava 120 / 720
House Prosecco Rosé 120/ 720
House Champagne 175/ 1050
Sparkling No-Alc 85/ 480
HOUSE WINE

RED 120/ 480
WHITE 120 / 480
ROSE 120/ 480
BEER AND CIDER

Mariestad 50 cl 80
Staropramen 50 cl 85
Wisby Pils / Eko Pale Ale / IPA 33 cl 85
Paulaner Wheat beer 50 cl 90
Duvel Golden Ale 33 cl 105

Kivik Apple& Elderflower cider 33 cl 79

Non alcoholic Beer 33 cl 65
Lager/Wheat/IPA

SODA AND WATER

Coke, Fanta, Sprite 33cl 35
Sparkling Sigtuna water 75cl 35

| N
27
DSTIFTELSEN

SIGTUN



