SPEAKER’s
CORNER

MENY

SMARATTER srarrers

Vitloksbrod
Garlic bread

med tapenade pa soltorkad tomat och fetaost
with sundried tomato and feta cheese tapenade

RGbiff
Beef Tartar 90 gr 95:-

lok/ rodbetor/ kapris/ aggula/ fransk senap/ pepparrot/ brod
onion/ beetroot/ capers/ egg yolk/ french mustard/ horseradish/ bread

Handskalade rdkor
Hand-peeled shrimps

creme fraiche/ rodlok/ stenbitsrom/ rostat brod
créme fraiche/ red onion/ lumpfish roe/ toast

Chevrégratinerade rodbetor
Chevré gratinated beetroots

vindruvs-vinegrette/ honungsrostade valnotter
grape vinaigrette/ honeyroasted walnuts

Marinerade Kalamataoliver
Marinated Kalamata olives

Pommes frites/ bearnaisesas
French fries/ sauce bearnaise

Glacerade baby back ribs/ bbq sas
Glaced baby back ribs/ bbq sauce

Lékringar/ sweet chili-sas
Onion rings/ sweet chili sauce

Ostfyllda jalapenos/ sweet chili-sas
Green hot chili poppers/ sweet chili sauce

2 sorters olkorv/ oliver/ cornichons
Beer sausages/ olives/ chornichones

HUSETS STEKAR

Skane-biff

Sirloin from a local farm 2
Aberdeen Angus ryggbiff fran Friskartorpet i Rinkaby.
Hangmorad i minst 3 veckor.

Local Aberdeen Angus, dry aged at least 3 weeks.

Hereford-biff

Hereford steak

Ryggbiff fran Argentinsk Hereford-boskap 1

Sirlion steak from Argentinian cattle

STEAKS

Serveras med var goda pommes Anna.

Valj mellan bearnaise- eller pepparsas samt vitlokssmor
Served with our delicious pommes Anna.
Choose between sauce bearnaise, peppersauce or garlic butter

BARNMENY

Hamburgertallrik
Hamburger platter
100% notkott/ pommes frites

CHILDRENS MENU

Fish and chips
Fish and chips

pommes frites/ Dansk remoulade
french fries/ Danish tartar sauce

Vaniljglass
Vanilla ice cream

jordgubbsas eller chokladsas
strawberry sauce or chocolate sauce

Upp till 13 dr. Ovriga rdtter kan bestdillas i
barnportion till reducerat pris.

40:-

150 gr 149:-

95:-

89:-

59:-

89:-

69:-

69:-

39:-

STORA RATTER wa courses

Smorstekt torskrygg f.ra°n Oresund
Pan fried fillet of cod from Oresund 195:-

brynt smor/ rakor/ lok/ kapris/ agg/ Provencalsk potatispuré
brown butter/ shrimp/ onion /capers /egg /Provencal potato purée

Moules frites
Moules frites
blandade musslor/ vitt vin/ vitlok/ orter/ gradde/

majonnas/ pommes
mussels/ white wine/ garlic/ herbs/ cream/
mayonnaise/ french fries

159:-

Brdsserad oxkind “Bourguignon”
Braised beef cheeks

Serveras med Provencalsk potatispuré
Served with Provencal potato purée

185:-

Hemmastoppad korv pa skanska ravaror
Homemade sausage
2 sorters senap/ friterad lok/ kryddig potatispuré/ raksallad

mustard/ fried onion/ spicy potato purée/ shrimp salad

155:-

Gnocchi med solmogen tomatreduktion
Gnocchi with sundried tomato reduction

husets gronsaker/ Pecorino/ bladsallad
vegetables/ Pecorino/ leaf lettuce

139:-

ish style

. in panis tar)
ava\\a“)bs\znd sauce tarl
shrim

Fish and chips
Fish and chips

majonnas/ vinager/ pommes frites
mayonnaise/ vinegar/ french fries

(als©o
with

145:-

Skansk dggakaka
Scanic eggcake

stekt rimmat flask/ rarorda lingon/ applekompott
salted pork/ preserved raw lingonberry/ apple compote

Hamburgare 100% Hereford

Hamburger 100% Hereford

brod/ bbg-dressing/ bacon/ cheddarost/ sallad/ saltgurka
bread/ bbq-dressing/ bacon/ cheddar cheese/ lettuce/ salt pickled gherkin

129:-

99:-

Bookmaker toast
Bookmaker toast

oxfilé/ ra dggula/ dijonsenap/ riven farsk pepparrot
beef tenderloin/ egg-yolk/ french mustard/ fresh horseradish

129:-

Filéstek pa toast
Beef tenderloin steak sandwich

oxfilé/ stekt l6k/ bearnaisesas
beef tenderloin/ fried onion/ sauce bearnaise

Komplettera din burgare eller toast med pommes frites
Add steakhouse French fries to you burger or toast

35:-
20:-

Sidesallad Side salat
Brod Bread

EFTERRATTER oesserr

Créme Briilée med smak av apelsin & kanel
Creme Briilée with flavors of orange & cinnamon

Serveras med inkokta vinbar
Served with cooked currants

Pina colada-, rom- & kokosglass
Pina colada-, rum & coconut ice cream

Serveras med ananasgranité
Served with pineapple granité

Havssaltad Sydamerikansk kolaglass
Sea salted “Dulce de leche” ice cream
fransk ganache/ choklad-vinegrette/ kakaopanko/

rostade notter & mande
french ganache/ chocolate vinaigrette/ cocao Panko/ roasted nuts & almonds

69:-
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DRY

CHAMPAGNE &
MOUSSERANDE

Palmer & Co Brut (Frankrike)
(Pinot Noir, Chardonnay)

Sachetto Prosecco Brut (ltalien)
(Prosecco)

Imperial Palace Blanc De Blanc Brut (Frankrike)
(Semillon, Muscadelle och Ugni Blanc)

RO S EV| N rosewine

Via del Campo (Spanien)
(Tempranillo och Bobal)

VITT VIN WHITE WINE

Paul Blanck Pinot Patergarten Alsace (Frankrike)
(Pinot Gris)

Chablis Terres de Pierres 2009 (Frankrike)
(Chardonnay)

Bidoli (Italien)
(Pinot Grigio)

glas

Moores Creek Chardonnay (Australien)

(Chardonnay) glas
Mineralstein Riesling vom Blauschiefer (Tyskland)
(Riesling)
Cool Bay (Nga Zealand)
(Sauvignon blanc) glas
Husets vita

glas
ROTT VIN RED WINE
Brunello di Montalcino
Tenuta Col d’Orcia, Toscana (Italien) 1/2 fl
(Sangiovese, Brunello)
Le Volte
Tenuta dell’Ornellaia, Toscana (ltalien)
(Sangiovese, Merlot, Cabernet Sauvignon)
Urano Malbec (Argentina)
(Malbec)
Lapostolle Casa 2007 (Chile)
(Cabernet Sauvignon, Carmenére,
Petit Verdot, Cabernet Franc)
Chateau Puybarbe (Frankrike)
(Merlot, Cabernet Sauvignon)
Manifesto Syrah (ltalien)
(Syrah, Viognier) glas
Gurra Gurra Creek (Australien)
(Shiraz) glas
Primica Rioja Crianza (Spanien)
(Tempranillo) 1/2-flaska
Husets roda

glas
F L A S K O L BOTTLED BEER
Victoria Bitter (Australien) 37.5cl
Affligem Dubbel (Belgien) 33 cl
Chimay Blue (Belgien) 33 cl
Chimay Red (Belgien) 33 cl
Chimay Triple (Belgien) 33 cl
Duvel (Belgien) 33 cl
Maredsous 6 Blonde (Belgien) 33 cl
Maredsous 8 Dubbel (Belgien) 33 cl
Maredsous 10 Triple (Belgien) 33 cl
Westmalle Dubbel (Belgien) 33 cl
Westmalle Tripel (Belgien) 33 cl
Carlsberg Hof (Danmark) 33 cl
Bishop Finger (England) 50 cl
Hobgoblin (England) 50 cl
Old Speckled Hen (England) 50 cl
La Bavaisienne Blonde (Frankrike) 25 cl
La Bavaisienne Ambrée (Frankrike) 25 cl
Grolsch (Holland) 47.3 cl
Heineken (Holland) 33 cl
Corona (Mexico) 33 cl
Carnegie Porter (Sverige) 33 cl
Falcon Bayerskt (Sverige) 50 cl
Mariestad (Sverige) 50 cl
Staropramen Dark (Tjeckien) 33 cl
Staropramen Granat (Tjeckien) 33 cl
Erdinger Dunkel (Tyskland) 50 cl
Franziskaner Hefe Weiss (Tyskland) 50 cl
Franziskaner Dunkel (Tyskland) 50 cl
Friih Kolsch (Tyskland) 50 cl

KER

495:-

229:-

249:-
65:-

495:-
495:-
295:-

289:-
79:-

269:-

259:-
69:-

230:-
59:-

595:-
375:-

395:-

345:-

295:-

289:-

285:-
85:-

269:-
75:-

249:-
139:-

230:-
59:-

59:-
59:-
65:-
65:-
65:-
65:-
59:-
59:-
65:-
65:-
65:-
49:-
65:-
65:-
65:-
49:-
49:-
65:-
49:-
49:-
49:-
56:-
55:-
49:-
49:-
65:-
65:-
65:-
59:-
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Isle of Skye
FATOL orarr seer Talisker (104r) 45.8%
Lager Talisker (18ar) 45.8%
Bernard Premium Lager (Tjeckien) 40 cl 56:- Orkney
Carlsberg Hof (Danmark) 50 cl 49:- Highland Park (12ar) 40%
Staropramen (Tjeckien) 40 cl 56:- Highland Park (18ar) 43%
Staropramen Granat (Tjeckien) 40 cl 56:- Highland Park (25ar) 48.1%
Tuborg Guld (Danmark) 50 cl 55:- Irlame
Estrella Damm (Spanien) 40 cl 54:- Black Bush 40%
. Bushmills (10ar) 40%
Klosterol Jameson 40%
Leffe Blonde (Belgien) 40 cl 59:- The Tyrconnell 40%
Japan
Veteol Ginkgo 46%
Erdinger Hefe Weiss (Tyskland) 50 cl 59:- Hakushu (18ar) 43.5%
Hoegaarden (Belgien) 50 cl 63:- Hanyu No.1 1988 55.6%
Hibiki (17ar) 43%
Ale :cEiro’s xa:t :jérter SDam1 ;;980(1(;95;) gj‘é
;o . chiro’s Malt Hjarter Sju ar %
Murphy °s Irish Red (Irland) 0 59:- Ichiro’s Malt Kidver Tva 2000 (74r) 57%
ﬁ‘;';fcgf;{lg r;g;’,; Ale (England) 38 E{ 33:: Ichiro’s Malt Ruter Kung 1988 (18ar)  56%
g : Ichiro’s Malt Spader Ess 1985 (21ar) 55%
Ichiro’s Malt Spader Dam 1990 (19ar) 53.1%
Stout Ichiro’s Malt Spader Knekt 1990 (17ar)  54%
Guinness Irish Stout (Irland) 50 cl 59:- Kariuzawa (17ar) 40%
Kariuzawa Vintage Single Cask 1988  59.3%
C I D E R CIDER Kariuzawa Vintage Single Cask 1971 . 64.1%
Nikka Miyagikyo Esteroy/ Rich 1990 (16ar) 54%
Somersby Paroncider (Sverige) fat 40cl 49:- ::::::g mggg:txgﬂ ﬂgg:; jg;ﬁ
Bulmers Original (England) 50cl 65:- Nikka Miyagikyou (15ar) 45%
Magners (Irland) Paron eller apple 50cl 65:- Nikka Pure Malt Black 43%
Vikbo Rod rabarber 33cl 53:- Nikka Pure Malt Red 43%
X!de mandarln/chlll 33cl 53:- Nikka Pure Malt White 43%
Xide cactus/lime 33cl 53:- Nikka Taketsuru (12ar) 40%
Nikka Taketsuru (17ar) 43%
0c Nikka Taketsuru (21ar) 43%
Nikka Yoichi (10ar) 45%
O V R I G D RY C K BEVERAGE Nikka Yoichi (124r) 459%
9 . Nikka Yoichi (15ar) 45%
Carlsberg 3.5% 33cl 26:- . T : A
Pripps Bla LAtt5l 2.2% 33l 22:- ﬁ‘kka Y?(‘.Ch;zp.,eaty Sherry 1987 (19ar) f’éj
Carlsberg Non-Alcoholic 33cl 26:- Yamazak! (18?” 43(;
Coca Cola, Fanta, Sprite 33cl 23:- Yamazak! gh ar) Butt 1990 61‘70
Hallonsoda, Sockerdricka 33cl 21:- Yamazak! H err)l/ u d o
el 33l 21:- amazaki Heavily Peated 1993 62%
Mjolk 30cl 18:- USA
Rott vin, alkoholfritt glas 36:- o
Vitt vin, alkoholfritt glas 36:- Eg?ﬁg:sc?gglr(bon 63. iié’
NS, LR mugg 23 Elijah Craig (123r) 47%
Elmer T Lee (7ar) 45%
WHI S KY Evan Williams Single barrel 1996 43.3%
Jack Daniel s 40%
Jim Beam Black 40%
E‘a HELEIL . . Knob Creek (9ar) 50%
1lk_erran . o 46? Lol Makers Mark 45%
Springbank Vintage 1997 (10ar) 55.2%  35:-/cl Old Portreo 63,64%
Highland Pappy Van Winkle Family Reserve(20ar) 45.2%
Ballechin # 2 Madeira Matured 46%  43:-/cl Van Winkle Special Reserve (12ar) ~  47.5%
Clynelish (14ar) 46%  20:-/cl Van Winkle Family Reserve Rye (13ar) 47.8%
Dalwhinnie (153r) 43%  22:-/cl Woodford Reserve 45.2%
Edradour (10ar) 40%  25:-/cl Faale
Glen Garioch (125r) 48% 25:-/cl Canadian Club (125[’) 40%
Glengoyne Swedish Oak Finish (16ar) 46%  30:-/cl
Glenmorangie (10ar) 40%  20:-/cl Blended
Glenmorangie Sonnalta PX 46%  30:-/cl Black Grouse 40%
Oban (14ar) 43%  25:-/cl Chivas Regal 40%
. Famous Grouse 40%
Speyside .. .
Aberlour (10ar) 40%  18:-/cl Ovrig
Balvenie Doublewood (12ar) 40%  22:-/cl Braunstein 10:2 Denmark 46%
Cragganmore (12ar) 40%  18:-/cl Penedryn Welsh 46%
Glenfarclas (153r) 46%  27:-/cl Spirit of Hven Sverige 45%
Glenfiddich (12ar) 40%  21:-/cl
The Glenlivet (12ar) 40%  18:-/cl
The Glenlivet (18ar) 40%  30:-/cl R O M
The Glenlivet Nadurra 57.6%  28:-/cl Appleton Estate Extra (12ar) 43%
Macallan Fine Oak (12ar) 40%  25:-/cl Brugal 40%
Macallan Fine Oak (18ar) 43%  50:-/cl Dillion Trés Vieux 43%
Lowland Diplomatico (8ar) . 402/0
Auchentoshan (12ar) 40%  22:-/cl JH'a\éiﬂr;a(%g)b Anejo7Anos jgéz
Auchentoshan (21ar) 43%  45:-/cl J. Bally (123r) 45%
Auchentoshan Three Woods 43%  25:-/cl Matusalem (7ar) 40%
Islay IF\)AlatutsafEl.em RGranBResl,)erc\i/a (15ar) 28%
2 9 . antation Rum Barbados %
ﬁ:gl;gg S’1R0ar). » 46? 23:_/d Plantation Rum 20:th ann. Extra Gold 40%
g ”Renaissance 55.9%  30:-/cl Sai . Rhum Hors D” A 439
Ardbeg "Uigeadail” 54.2%  30:-/cl aint James Vieux Rhum Hors ge b
Ardbeg ”Airigh Nam Beist” 1990 (16ar) 46%  32:-/cl
Ardbeg ”Coryvreckan” 57.1%  35:-/cl
Bowmore (12ar) 40%  20:-/cl C O G N A C
Bruichladdich “The Laddie Ten” (10ar) 46% 22:-/cl Courvaoisier Exclusif VSOP 40%
Bruichladdich Legacy V (33ar) 40.9% 100:-/cl Martell Cordon Bleu 40%
Caol Ila (12ar) 43%  20:-/cl Martell VS 40%
Kilchoman Summer 2010 release 46%  50:-/cl Remy Martin VSOP 40%
Lagavulin (16&r) 43%  28:-/cl Remy Martin XO 40%
Laphroaig (104r) 40% 22:-/cl Remy Martin Coeur De Cognac 40%
Laphroaig Quarter Cask 48%  22:-/cl
Octomore 3 152ppm 59%  65:-/cl
Port Charlotte PC7 61%  50:-/cl C A LVA D O S
Port Ellen 7th release (28ar) 53.8% 115:-/cl Calvados Coquerel Vieux 40%
Port Ellen 10th release (31ar) 54.6% 140:-/cl Coquerel Fine Calvados 40%
Calvados Marquis de la Pomme 1982 40%
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