OL pa fat
Spendrups Signatur Lager 400 ml

Sleepy Bulldog Pale Ale 400 ml

OL pa flaska

Dala Bryggeri Lager EKO 500ml Réattvik
Dala Bryggeri Weisse EKO 500ml  Rattvik
Oppigards Amarillo Sverige

Oppigards New Sweden IPA Sverige
Oppigards Golden Ale Sverige

Wisby Jul Sverige

Winter Bulldog Sverige

Sitting Bulldog IPA  Sverige

Mariestad Export 500 ml  Sverige
Mariestad Continental 330 ml Sverige
Gotlands Bryggeri Wisby Stout Sverige
Ship full of IPA Sverige

Newcastle Brown Ale England

Duvel Belgisk Ale 8,5% Belgien

ANDRA STARKDRYCKER pa flaska

Strongbow British dry apple cider

Dala Bryggeri -Apple & Citron

Lattare drycker
Lattol, Lask 330 ml

Thoreau kolsyrat vatten 750 ml
Easy Rider Bulldog IPA 0,4 % 330 ml
Bundaberg gingerbeer 375 ml
Wisby lager 0,5%, 330 ml

Eins Zvei Zero rott & vitt glas

Richard Juhlin Non Alcoholic Blanc de Blancs
Moramust Appelmust 33 cl

Moramust Appelmust 75 cl

89 kr

89 kr

94 kr
90 kr
90 kr
90 kr
90 kr
95 kr
90 kr
90 kr
89 kr
70 kr
85 kr
95 kr
95 kr

95 kr

85 kr

65 kr

30 kr
20 kr
45 kr
55 kr
45 kr
55 kr

55 kr
95 kr
180 kr

Lefflers Bar Meny

Mandag — séndag 16:00—21:30

Jordartkockssoppa
serveras med brodkorg
Chanterelle soup
served with a basket of bread

Half 125kr/ Full 160 kr

Réksmorgas pa levainbrod
Shrimp sandwich on levain bread

185 kr

Hamburgare pa brioche
med picklad silverlok,
rattiks coleslaw
samt pommes frites
Hamburger with pickled silver onion,
radish coleslaw
served with french fries

205 kr

Vegetarisk Burgare pa brioche
med cheddarost,
rattiks coleslaw
samt pommes frites
Vegetarian Burger on brioche,
with cheddar cheese and radish coleslaw
served with french fries

195 kr
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Dasserter

Hansjoostar 125 kr
Med husets marmelad

serveras med frékndicke
Cheeses from Hansjé with a hardbread
and homemade marmalade

Créme brulée 125 kr
Med smak av apelsin
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Jordirtkockssoppa Tryftelrisotto 275 kr
Med rotfruktschips Serveras med bakad
Jerusalem artichokesoup with root vegetable chips butternutpumpa och timjanreduktion
Truffle risotto with baked butternut and
a thymereduction
Krockett
Pé kantarell och sparrispotatis serveras Torskloin 205kr

med en rédbetspuré
Crockets on chanterelle and potato served with
a puree on beetroot

Sotad pilgrimsmussla
Med blomkalspuré och friterad tunnbréd

Charred scallop with a roasted cauliflowerpuree
and fried flatbread

Laxtartar

Med forellrom, limepicklad rittika
och bondbénskrdm

Salmon tartar with trout roe,

lime pickled radish and edamame cream

Rokt oxe

Med en krdm pG Hansjéost
och fikonreduktion samt saltrostad mandel

Smoked beef with a hansjécheese cream
and a fig reduction
i

Rimmad, pocherad torskloin serveras med

mandelpotatispuré och hummerconsommeé
Codloin served with potato puree and a lobsterconsomme

Roéding 295 kr
Med musselsds, bakad spetskal

och értslungad potatis
Char with musslegravy, baked kale
and a potatofondant

Oxfilé 310 kr
Med gréonpepparsds, rédvinssky
och klyftpotatis

Beef fillet mignon with a greenpeppergravy,
redwine sauce and potato wedges

Hjortracks 295 kr

Med rostad rotselleripuré,
rotsaksragu och bldbdrssky

Deer racks with a roasted celery puree,
ragu on rootvegetables and a blueberry sauce
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Creme brulee made with orange

Saffransmunkar 125 kr

Med pumpa och citruscurd

serveras med dulce de lecheglass
Saffron dougnuts filled with pumpkin and
citruscurd served with dulce de leche icecream

”Layers of winter” 125 kr
Chokladmoussetarta pa

hasselnétsbotten serveras med bjérnbdrssirap
Chocolatemousse cake with
a hasslenut base

Kwvillens sorbet 05kr

Sorbet of the evening

Mousserande vin—p# glas

Prosecco Bolla
Cava Masia

Guldkula Premier Cru Brut Champagne - 15

Vita viner pi glas

Laurent Miquel Chardonnay/Viognier
Saint-Peyre Chardonnay

Joseph Cattin Pinot Gris

Sauvignon Raymond Morin

Colle Massari "Melacce”

Rabl Riesling

Logan Chardonnay

Brocard Chablis

Réda viner pa glas

Laurent Miquel Syrah/Grenaché
Nanfré Valpolicella Classico
Ripasso Valpolicella Superiore
Cotes du Rhdne Santa Duc
Aliatz Marselan/Monastrell

Logan Pinot Noir
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100 kr
100 kr

140 kr

100 kr glas / 460 kr
110 kr glas / 480 kr
120 kr glas/ 540 kr
115 kr glas/ 520 kr
115 kr glas / 520kr
115 kr glas / 520kr
115 kr glas / 520kr

120 kr glas / 540kr

100kr glas / 460 kr
115 kr glas/ 520 kr
120 kr glas / 540kr
120 kr glas / 560 kr
115 kr glas / 520 kr

120 kr glas / 540 kr



