Meny Midsommarafton/ Menu Midsummer eve 12.00-18.00

Bistro meny

S8.0.8. tre sorters sill, farsk potatis, graddfil, kndckebrdd, smor, visterbottenost 175: - (G/L)

3 kind of herring with butter and cheese, new potatoes, sour cream

Finkélsgravad lax, dillstuvad potatis, hovmastarsds 285: - (L)

Fennel fresh marinated salmon, dill stewed potatoes and mustard sauce

Rikmacka, handskalade rakor, dillmajonnas, dgg, sallad, citron 199. - (G/L)

Shrimp sandwich, dill mayonnaise, egg, salad, lemon

Sommarsallad, varmrokt lax, krdmig potatissallad, ruccola, rattika, rodlok, grasloksdressing, rostade
solroskdrnor 259: - (L)

Summer salad, hot smoked salmon, creamy potato salad, ruccola, black radish, red onion, chive dressing,

roasted sunflower seeds

Virdshusets fiskgratang, vit fisk, rakor, musslor, vitvinssas, duchesse potatis 265: - (L)

The Inn’s fish au gratin, white fish file, shrimps, mussels, white wine sauce, pommes duchesse

Hamburgare, 2x100 gr hogrev, dressing, sallad, saltgurka, karamelliserad 10k, ost, pretzel brod,
pommes 225. - (G/L)

Hamburger 2x100gr prime rib, dressing, salad, pickles, caramelized onion, cheese, pretzel bread, pommes

Lasagnerullar i basilika & tomatsas fyllda med ricotta, parmesan och spenat 195: - (G/L)

Lasagne rolls in basil & fomato sauce filled with ricotta, parmesan and spinach

Dessert
Maring cheesecake smaksatt med citron och jordgubbar 125. - (G/L)

Meringue cheesecake flavoured with lemon and strawberries

Barnmeny
Children’s menu
Pannkakor, hallonsylt, vispad griadde | Pancakes with raspberty jam and whipped cream 89:- (G/L)

Kottbullar, lingon, graddsas, / Meatballs with lingonberry and cream sauce 109:- (L)

Vaniljglass, chokladsas, maring/ Vanilla ice cream, chocolate sauce, meringue 79: - (G/L/N)



