SOMMAR PA

SIGTUNASTIFTELSEN

Restaurangen har dppet 17.00-21.30 med sista bestillning 21.00

FORRATTER & SNACKS

Toast Skagen 155:-

Serveras pd hembakat levainbrod toppat med 15 g 16jrom

Pinsa Halv 135:-
Pinsa med tomatsds smaksatt med tranbir och chili,
svensk vildsvinsskinka, Visterbottensost samt

kronirtskockor

Kan fds halv eller hel. Vegetariskt alternativ finns.

Pommes och jalapefiomajonnis 75:-
Nyfriterade pommes slungade i parmesan och
persilja, serveras med hemslagen
jalapeflomajonnis

Veganskt alternativ finns

Marconamandlar och oliver 115:-

SALLADER
Caesarsallad 195:-

Svenskt kycklingbrist serveras med romansallat i
klassisk caesardressing, strimlad bacon samt krutonger

och parmesan

Chevresallad 195:-
Honungsrostad chévre med honung frin
Sigtunastiftelsen serveras med marinerade betor, rostade

valnotter och sallad

Veganskt alternativ finns

MELLANRATTER

Sigtunastiftelsens riksmorgds 225:-

Vir klassiska riksmorgds med 250 g rikor pd hembakad

kavring

Bakad potatis med skagen 185:-
Bakad potatis med 200g skagenrora och sidosallad

Veganskt alternativ finns

Pinsa Hel 195:-

Pinsa med tomatsds smaksatt med tranbir och chili,
svensk vildsvinsskinka, Visterbottensost samt

kronirtskockor

Kan fds halv eller hel. Vegetarisket alternativ finns.

HUVUDRATTER

Fldaskschnitzel 285:-

Svensk flidskschnitzel frin Rocklunda Gérd, serveras

med kaprismajonnids, pommes, citron och sidosallad

Rabarberinkokt svensk regnbage 295:-

Serveras med ljummen firskpotatissallad, hemslagen

dppelmajonnis samt sommarens gronsaker

Veckans styckdetalj 325:-

Veckans styckdetalj serveras med potatisgrating,

rodvinssds och sommarens gronsaker

Frdga personalen om vad for styckdetalj som giller idag!

Hemmagjord linsbiff 265:-

Vér hemmagjorda linsbiff pd Gotlandslinser och
artfirs serveras med jalapefiomajonnis, stekt potatis

samt tomat-och tranbirschutney

DESSERTER

Creme briilée 135:-

Serveras med firska bir

Vaniljglass med jordgubbar 120:-

Serveras med sockerkakskrutonger

Tiramisu 120:-
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SUMMER AT

SIGTUNASTIFTELSEN

The Restaurant is open from 5 pm - 9.30 pm (last order 9pm)

STARTERS & SNACKS
Toast Skagen 155:-

Served on home made levain topped with 15 g bleak roe

Pinsa Half size 135:-

Pinsa with tomato sauce flavoured with cranberries
and chilli, topped with Swedish wild boar ham,

Visterbotten cheese and Jerusalem artichokes

Can be ordered half or full size. Vegeterian option available

Fries with jalapefio mayonnaise 75:-
Crispy french fries tossed in Parmesan and
parsley, served with a vegan jalapefio

mayonnaise

Vegan option available

Marcona almonds and olives 115:-

SALADS
Caesar salat 195:-

Swedish chicken breast served with roman lettuce and a
classic Caesar dressing, bacon strips, croutons and

Parmesan

Cheévre salad 195:-

Honey roasted chévre with honey from Sigtunastiftelsen
served with marinated beetroots, roasted walnuts and
salad

Vegan option available

SOMETHING IN BETWEEN
Sigtunastiftelsen Shrimp Sandwich 225:-

Our classic open faced shrimp sandwich with 250 g of

Swedish shrimps on home made rye bread

Baked potato with Shrimp Skagen 185:-
Baked potato with 200g shrimp skagen and a side salat

Vegan option available

Pinsa Full Size 195:-

Pinsa with tomato sauce flavoured with cranberries
and chilli, topped with Swedish wild boar ham,

Viisterbotten cheese and Jerusalem artichokes

Can be ordered half or full size. Vegeterian option available
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MAIN COURSES

Pork Schnitzel 285:-

Pork Schnitzel from Rocklunda Farm in Sweden,
servered with a capers mayonnaise, fries, lemon and a

side salad

Rhubarb poached Swedish Rainbow trout 295:-

Served with warm new potato salad, an apple

mayonnaise and summer vegetables

This weeks cut of meat 325:-

Served with a potato gratin, red wine gravy and

summer vegetables

Ask your waiter for this week cut of meat!

Homemade lentil patty 265:-

Our lentil patties are made from Swedish lentils and
peas from Gotland, served with a homemade vegan
jalapefio mayonnaise, fried potato and a tomato- and

cranberry chutney

DESSERTS

Creme briilée 135:-

Served with fresh berries

Vanilla ice cream with strawberries 120:-

Served with sponge cake croutons

Tiramisu 120:-
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