GORVALNS

KVALLENS MENY 995:-

A LA CARTE

KALVTARTAR
ortemulision, Hallands siren, lok, zucchini,
Espelettepeppar. dragon

SMORAD LOKBULJONG

potatis, kal fran Gorvaln, regnbagsrom,

jordartskocka, rokt olja

KRYDDSOTAD HANGMORAD BIFF
ankleversmor, varlok, hostsvamp
endiver, macadamiennotter, minus 8 vinager

SVARTA VINBAR
choklad, brownie, bovete,

EN SOT AVSLUTNING

VINPAKET 825:-
ALKOHOLFRITT PAKET 425:-

OM VAR MENY
Var meny bestar av mindre serveringar
och vi rekommenderar att ni valjer 4-5

ratter for en optimal middagsupplevelse.

PSST! GA EN TRAPPA
UPP TILL BAREN EFTER
MIDDAGEN OCH NJUT
AV EN DRINK | VARA
SALONGER.

FORRATTER

SMORAD LOKBULJONG 195:-
potatis, kal fran Gorvaln, regnbagsrom,
jordartskocka, rokt olja

SVAMP FRAN HALLESTAD 205:-
sojamajonnas, vinagerlok, maraconamandel,
farsk tryffel, Havgus 12

KALVTARTAR 225:-
ortemulision, Hallands siren, lok, zucchini,
Espelettepeppar. dragon

VARMRATTER

SMORSTEKT PIGGVAR 365:-
Champagnesas, savoykal, gurka, gron tomat,
broccoli, jalapeno

KRYDDSOTAD HANGMORAD BIFF 395:-
ankleversmor, farsklok, hostsvamp
endiver, macadamiennotter,
spetskal, minus 8 vinager

GRILLAD PUMPA 345:-
pumpaveloute, spetskal. varlok. pumpablommor
fermenterad kampotpeppar

OSTSERVERING

HAVGUS 12 (ARLA UNIKA) 165:-
Gorvalnshonung, brynt smor.
hasselnotter, friterad salvia, farsk tryffel

DESSERTER

SVARTA VINBAR 165:-

choklad, brownie, bovete

MANDELTARTLETTE 165:-
farskostglass, Akeroapple, citrongras,
ingefara, basilika

3 X PRALINER 135:-
fran var konditor Sussie



GORVALNS

DINNER MENU 995:-

A LA CARTE

VEAL TARTAR
Halland's siren, onion, zucchini, Espelette
pepper, tarragon

BUTTERED ONION BROTH
potatoes, cabbage from Gorvaln, troutroe

Jerusalem artichoke, smoked oll

SIRLOIN STEAK
fole gras butter, fresh onions,
autumn mushrooms, endive,
macadamia nuts, minus 8 vinegar

BLACK CURRANTS
chocolate, brownie, buckwheat

CANDY
a sweet ending

ABOUT OUR MENU
Our menu consists of appetizers and we
recommend that you choose 4-5 dishes

for an optimal dining experience.

PSST! co upsTAIRS
TO THE BAR AFTER
DINNER AND ENJOY
A DRINK IN OUR
SALONS.

STARTERS

BUTTERED ONION BROTH 195:-
potatoes, cabbage from Gorvaln, troutroe
Jjerusalem artichoke, smoked oll

MUSHROOMS FROM HALLESTAD 205:-
soy mayonnaise, vinegar onion,Havgus 12
maracona almond, fresh truffle

VEAL TARTAR 225:-
Halland's siren, onion, zucchini, Espelette
pepper. tarragon

MAIN COURSES

BUTTER-FRIED TURBOT 365:-
Champagne sauce, savoy cabbage, cucumber,
green tomato, broccoli. jalapeno

SIRLOIN STEAK 395:-
foie gras butter, fresh onions,
autumn mushrooms, endive,
macadamia nuts, minus 8 vinegar

GRILLED PUMPKIN 345:-
pumpkin velouté, cabbage. spring onions,
pumpkin flowers, fermented campot pepper

CHEESE SERVING

HAVGUS 12 (ARLA UNIKA) 165:-
Gorvaln honey, browned butter,
hazelnuts. fried sage. fresh truffle

DESSERTS

BLACK CURRANTS 165:-
chocolate, brownie, buckwheat

ALMOND TARTLETTE 165:-
cream cheese ice cream, Akero apple,
lemongrass, ginger. basil

3 X PRALINES 135:-
from our pastry chef Sussie



