@C@edfnm

MARILYN MONROE
vaniljvodka, passionslikor, passionspuré,
citronjuice, sockerlag, dggvita, mousserande

KOLADA
ljus rom, kokoslikér, ananas,
lime, socker, kokosskum

WHEN U WISH UPON A BAR
blue velvet gin, lime, honung, salt

160:-

<</ _/
NG/ 77

CHARRED CARPACCIO
kantarellcreme, vasterbottenchips,
marconamandlar, parmesan, ruccola
165:-

GRILLED GAMBAS
salsa, aioli, grillad focaccia
175:-

COLD CUTS
charkuterier, inlaggningar,
lagrad ost, focaccia, marconamandlar
180:-
MUSHROOM
svamptartar, |6jrom,
dillcreme, hasselnotscrumble
185:-

STEAKTARTARE
rabiff pa hangmarad ryggbiff,
soja- & sesamreduktion, gurka,
jordartskocka, limemajonnas
185:-

LOBSTER
Y2 gratinerad hummer, salsa,
aioli, grillad focaccia

m%q% 249:- g"cﬂw

Oysiers

Bouzig No:3,
Occitanien, Frankrike

NATURELLA
schalottenloksvinager, citron

FRITERADE
aioli, citron
GRATINERADE
chimichurri, citron
45:-/st
3 STVALFRIA
1 GLAS PHILIPPONNAT NON DOSE
269:-
9 ST VALFRIA
1 FLASKA PHILIPPONNAT NON DOSE
1.255:-

Maring b Caring

Minimum 2 personer.

MIXED MEAT
hangmarad club steak fran var egen

morningskyl, pluma, lambracks

425:-/person
MIXED WAGYU
japansk ryggbiff Ab, flap steak, zabuton
845:-/person
MIXED SEAFOOD

helgrillad fisk, hummer, gambas

425:- /person

Har du négra allergier vanligen prata med nagon i personalen for mer information.
Har du fragor om ursprungsland vanligen frdga nagon i personalen.

PLUMA
ibericogris (ca 250g)

299:-

RIB EYE

entrec6te (ca 250g)

335:-

SIRLOIN

hangmorad ryggbiff, 21 dagar fran
var egen morningskyl (ca 250q9)
349:-
LAMBRACKS

(ca 300g)

390:-
T-BONE STEAK
ryggbiff och oxfilé pa ben
fran var egen morningskyl (ca 5009)
535:-
TUNA
gulfenad tonfisk (ca 200g), salsa

279:-

GAMBAS
havsfangade rodrakor, salsa, aioli, lime
295:-

WHOLE FISH

helgrillad fisk (ca 500g), salsa,
ort- & vitlokssmor

299:-
LOBSTER
hel hummer, salsa, aioli
480:-

JAPANESE WAGYU
ryggbiff Ab (ca 100g)
595:-

AMERICAN WAGYU
zabuton fran
snake river farm (ca 200g)
579:-

AUSTRALIAN WAGYU
flap steak fran
king river farm (ca 200g)
550:-

Chef's Choices

FLAP STEAK
potatisgratang, grillad spetspaprika,
|okcréme, pepparsas
315:-

GRILLED BURGER
hogrev 90% rokt sidflask 10%, cheddarost,
dijonnaise, saltgurka, silverlok, tryffelcréme,
pommes frites
249:-

coD
sotad torsk, blomkalspuré,
svamp, ortslungad farskpotatis,
brynt sojasmor, forellrom
345:-

Vegetarian

RISOTTO
tryffelrisotto, svamp, grillad spetskal,
hasselndtter, parmesan, ruccola

255:-

VEGGIE BURGER
grillad halloumi, tomatsalsa, aioli, saltgurka,
tryffelcreme, pommes frites
249:-

Sty Ditbew

e bearnaise

® rodvinssas

® pepparsas

e aioli

e tryffelcreme

e chimichurri

® Ort- & vitlokssmor
e chilibearnaise

e dijonnaise
39:-/st

e pommes frites

e Ortslungad farskpotatis

e krispig kronartskocka, tryffel, parmesan
e pimientos de padron

e tomat- & mozzarellasallad

e smorstekt svamp, parmesan

45:-/st

e tryffel- & parmesancroquetter
e sotpotatis pommes

e potatisgratang

e grillad halloumi

e grillad foccacia, aioli

e tryffelrisotto

e grillade gronsaker

49:-/st

N

BRACE YOURSELF
butterscotch, creme de cacao brown,
lime, kakao bitters

HAZEL
creme de cacao brown, frangelico,
amaretto, apelsin bitters, kakao bitters

COFFEE & CIGARETTES
espressolikor, rokig whisky,
citron, rorsocker, salt, kakao bitters

160:-

~Y

Alter Grill

CREME BRULEE
hallonsorbet, crumble
129:-

CHOCOLATE
chokladsorbet, pistagebrownie,
chokladcréme, lakritscrumble, hallongelé
135:-

APPLE
appelkompott, vaniljglass,
kardemummasmulor, kolasas
135:-

ICECREAM/SORBET
39:-/kula

CHOCOLATE TRUFFLE
39:-/st

n facebook.com/kolhelsingborg

@ #kolhelsingborg




