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GORVALNS

LUNCHMENY A LA CARTE

DAGENS VARMRATT DRYCKER
INKLUSIVE SALLAD OCH BROD 185 kr MOUSSERANDE
Louis Roederer Théophile Brut, Champagne 220 kr
Frangois Montand Blanc de Blancs Brut. Jura 150 kr
FORRATTER
L VITT
GORVALNS "CAESAR” 125 kr o _
Hjartsallad, vitlokskrutonger. pecorino Sr?a” Wondei' riesling, Ta§man|a 190 kr
isad silverlok och krispig salsiccia Cotes du Rhone Les Abeilles Blanc 150 kr
GRILLAD CALCOT PURJO 125 kr ROTT
Hasselnotsvinagrett, wrangebackenost Golden West, Pinot Noir, Washington State 190 kr
purjoloksaska, forellrom Solpost Origen. Cellers Sant Rafel. Montsat 150 kr
. oL
VARMRATTER Barkarby brewing "Gronska” Lager 89 kr
SVENSK GARDSKYCKLING 275 kr Brewski Uffe West Coast IPA (gluten fri) 94 kr

Ramslok, smorad kycklingbuljong, morot,

ALKOHOLFRITT

lupinbona fran Nordisk ravara, persilja

. Bubbelvatten 75 cl 50 kr
BAKAD RODING 295 kr Oddbird Blanc De Blancs 135 kr
Gurka, blomkal, fankal, vitvinsas, vinterorter Ein Zwei Zero Riesling 120 kr
. Hopple Pomologik 85 kr
VARIATION PA ROTSELLERI -~ 255 kr Wisby Easy Rider Bulldog 65 kr
stekt svamp. ostkram, rokt smorsas Tomorrow Brewing Ofiltrerad Lager 65 kr
surdegsfriterad 10k Farna Svarta Vinbar 75 kr
Farna Mousserande Rabarber 75 kr
DESSERTER KAFFE OCH TE
Bryggkaffe arvid nordquist (eko) 50 kr
RABARBERPA| 95 kr vegrar 9
ol Cappuccino 55 kr
vanijgiass Espresso 45 kr
1 KULA SORBET/ GLASS 65 kr Espresso macchiato 50kr
Dammann te (svart, vitt, rott, gront) 55 kr
SOLERO 165 kr

Yoghurtglass. apelsinsorbet, citrus.
Timutpeppar

For fullstandig dryckeslista fréga personalen
PRALIN 40 kr

fran var konditor Sussie
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GORVALNS

LUNCH MENU A LA CARTE

STARTERS

BEVERAGES
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GORVALNS "CAESAR” 125 kr
Heart salad. garlic croutons, pecorino
silver onions and crispy salsiccia

GRILLED CALCOT LEEK 125 kr
Hazelnut vinaigrette, wrangebacken cheese,
leek ash. trout roe

MAIN COURSES

BAKED CHAR 295 kr
Cucumber, cauliflower, fennel
white wine sauce, winter herbs

SWEDISH FARM CHICKEN 275 kr
Ramson, buttered chicken broth, carrot,
lupine bean from Nordic ingredients,
parsley

VARIATION ON CELERIAC 245 kr
fried mushrooms, cream cheese, smoked
butter sauce, sourdough fried onions

TODAY’S SPECIALE 185 kr
including salad and bread

DESSERTS

RHUBARB PIE 95 kr
vanilla ice cream

1SCOOP OF SORBET 65 kr
SOLERO 165 kr
Yogurt ice cream, orange sorbet, citrus,
Timut pepper

PRALINE 55 kr

SPARKLING
Louis Roederer Théophile Brut, Champagne

Frangois Montand Blanc de Blancs Brut. Jura

WHITE

Small wonder. riesling, Tasmania
Cbtes du Rhéne Les Abeilles Blanc

RED

Golden West, Pinot Noir, Washington State
Solpost Origen. Cellers Sant Rafel, Montsat

BEER

Barkarby brewing "Gronska” Lager
Brewski Uffe West Coast IPA (gluten fri)

NON-ALCOHOLIC

Sparkling water75 cl

Oddbird Blanc De Blancs

Ein Zwei Zero Riesling

Hopple Pomologik

Wisby Easy Rider Bulldog
Tomorrow Brewing Ofiltrerad Lager
Farna Svarta Vinbar

Farna Mousserande Rabarber

COFFEE AND TEA

Brew coffe (eko)
Cappuccino
Espresso

Espresso macchiato
Dammann tea

220 kr
150 kr

180 kr
150 k

190 kr
150 kr

89 kr
94 kr

50 kr
135 kr
120 kr
85 kr
65 kr
65 kr
75 kr
75 kr

50 kr
55 kr
45 kr
50 kr
55 kr
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