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A\ I Svampconsommé Z A
(vegetariskt )
) Knaperstekt svamp, kantarellravioli & ost. QO
\ 160 kr /
Krafttoast
| (Lokal ravara, hdllbart fiske) \
Kréftor pa smorstekt brod med pepparrotssmor & riven Hansjoost.
| (D 170 kr Q) |C
Tonfiskcarpaccio
(Lokal rdvara, hdllbart fiske) ’\\

Citrusdressing, jalapefio, Alvdalsrom & picklad morot.

170 kr ‘
Cognacsgravad anka
(eurpeiskt ursprung)
Appelgelé, pulver pa brynt smoér, picklad schalottenlok & @' )

rostade notter. '
170 kr

Rokt rodbeta
(vegetarisk, lokalardvaror)
Sotpotatispuré, hollandaise pa brynt smor & krispigt ostchips.
340 kr
Hummer- & rikfylld gés

(Hallbart fiske ,lokal rdvara)
Beurreblanc med mousserande vin, finkalssallad & slungad potatis. &

365 kr
Ibéricogris
(Europeiskt ursprung)
Jordartskockspuré, dppelchutney, savojkal & rostad vitloksemulsion.
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360 kr

Entrecote
(Nordiskt ursprung)
Sherrybriserade linser & 10k, kryddsmor, bakad tomat & skysas.

375 kr
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DESSERTER \}
Bakade dpplen 2
Kanel-& ingefarskola & en sorbet pa gront dpple. ‘
150kr
Morotskaka &
Dulce de leche-mousse& kanderade hasselnotter.
150 kr
Brownie {" \/
Kaffeskum, brynt smoér-glass & kérsbarsglace.

150 kr :
Ostar
(Lokal ravara) / ()
Fikonmarmelad & froknacke.
160 kr 6
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Mushroomconsommé Y
(vegetarian) —
Crispy mushrooms, chanterelle ravioli & cheese.
160 kr Q
Crayfish toast !
(Sustanibly sourced)
Crayfish on butter-fried bread with horseradish butter
& grated Hansjo cheese.

170 kr Wila
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Tuna carpaccio
(Sustanibly sourced)

Citrus dressing, jalapefio, Alvdalsroe & pickled carrot.

170 kr q
Cognac-Cured Duck ‘
Apple gel, brown butter powder, pickled shallots & roasted nuts

170 kr. @'l \

MAIN COURSES %
Smoked Beetroot-vegetarian

(Locally sourced) 2

Sweet potato purée, brown butter hollandaise & crispy cheese ?
340 kr Q ~

Pike-perch stuffed with lobster & prawns
(Sustanibly sourced) \
Champagne sauce, fennel salad & buttered potatoes.

365 kr
Ibérico Pork VAN
Jerusalem artichoke purée, apple chutney, savoy cabbage

& roasted garlic emulsion. ,
360 kr

Entrecote
(Nordic origin)
Sherry-braised lentils and onions, herb butter, baked tomato & jus.
375 kr
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Dulce de leche mousse and candied hazelnuts.
150 kr
Chocolate Brownie =
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DESSERTS Y ‘
Carrot Cake @

4

RESTAURANG DALECARLIA

Coffee foam, brown butter ice cream and cherry glaze.
150 kr
\{ Baked Apples \/
| Cinnamon and ginger caramel with green apple sorbet.
150 kr &
Selection of Cheeses

0\ (Locally sourced)
Fig marmalade and seedcrispbread.
6 160 kr 6 @
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	Restaurang Dalecarlia
	Förrätter
	Svampconsommé
	Knaperstekt svamp, kantarellravioli & ost.
	160 kr

	Kräfttoast
	Kräftor på smörstekt bröd med pepparrotssmör & riven Hansjöost.
	170 kr

	Tonfiskcarpaccio
	Citrusdressing, jalapeño, Älvdalsrom & picklad morot.
	170 kr

	Cognacsgravad anka
	Äppelgelé, pulver på brynt smör, picklad schalottenlök &
	rostade nötter.
	170 kr


	Varmrätter
	Rökt rödbeta
	(vegetarisk, lokalaråvaror)
	Sötpotatispuré, hollandaise på brynt smör & krispigt ostchips.
	340 kr


	Hummer- & räkfylld gös
	(Hållbart fiske ,lokal råvara)
	Beurreblanc med mousserande vin, fänkålssallad & slungad potatis.
	365 kr

	Ibéricogris
	(Europeiskt ursprung)
	Jordärtskockspuré, äppelchutney, savojkål & rostad vitlöksemulsion.
	360 kr

	Entrecôte
	Sherrybräserade linser & lök, kryddsmör, bakad tomat & skysås.
	375 kr


	Desserter
	Bakade äpplen
	Kanel-& ingefärskola & en sorbet på grönt äpple.
	150kr
	Morotskaka
	Dulce de leche-mousse& kanderade hasselnötter.
	150 kr

	Brownie
	Kaffeskum, brynt smör-glass & körsbärsglace.
	150 kr

	Ostar
	(Lokal råvara)
	Fikonmarmelad & fröknäcke.
	160 kr



	Main Courses
	Smoked Beetroot-vegetarian
	Sweet potato purée, brown butter hollandaise & crispy cheese
	340 kr
	Pike-perch stuffed with lobster & prawns
	Champagne sauce, fennel salad & buttered potatoes.
	365 kr

	Ibérico Pork
	Jerusalem artichoke purée, apple chutney, savoy cabbage
	& roasted garlic emulsion.
	360 kr

	Entrecôte
	Sherry-braised lentils and onions, herb butter, baked tomato & jus.
	375 kr



	Desserts
	Carrot Cake
	Dulce de leche mousse and candied hazelnuts.
	150 kr

	Chocolate Brownie
	Coffee foam, brown butter ice cream and cherry glaze.
	150 kr

	Baked Apples
	Cinnamon and ginger caramel with green apple sorbet.
	150 kr

	Selection of Cheeses
	Fig marmalade and seedcrispbread.
	160 kr




