;ﬁ& RESTAURANG

ORANGERIET
MENY

SNACKS

Krispiga flasksvalar 45 KR
Pommes & Tryffelmajo 55 KR
Noccellara Oliver 55 KR
Marconamandlar 50 KR

FORRATTER

Burrata, Halsinge Mejeri 165 KR
Vitloksrostade tomater,

Rostat levainbrod & Friterade oliver
Dryckesforslag: Roberto Riga - Grillo

Klassisk Skagen 175 KR

Skagenrora, Lojrom,

Smorstekt toast, Citron & Dill
Dryckesforslag: Petit Chablis - Pascal Bouchard

Coppa, Sérmlands Chark 175 KR

Fetaost, Krassemajonnas,
Nashiparon, Hasselnotter & Kryddskott
Dryckesforslag: Roero Arneis — Gheppio

EFTERRATTER

Rabarberposset 120KR

Varbroddmarang, Sockrade rabarber
& Vaniljdrémmar
Dryckesforslag: Moscato d’asti

Jordgubbar 135KR

Picklade jordgubbar, Blondie,
Vispad farskost & Karamellkaka
Dryckesforslag: Prdgel Champagne

Affogato 556KR

Vaniljglass & Dubbelespresso
Dryckesforslag: Portvin eller whisky ifran
Gammelstilla

HERRGARD

»

VARMRATTER

Gnocchi 225 KR
Trytfelgradde, Confiterad morot,
Friterad portabello, Pumpafré & Parmesan

Dryckesforslag: Bourgogne Chardonnay — Cote d’'Or

Pepparlax, Bergmans Fisk 295 KR
Dillslungad farskpotatis,
Pepparrotscréeme, Picklade radisor,
Fankalscrudité & Friterad dill
Dryckesforslag: Riesling — R3

Steak Frites 315 KR

Grillad ryggbiff, Tomatsallad,

Bakad 16k, Rodvinssas, Jalapefiocréme
& Pommes frites

Dryckesforslag: Barolo — Gheppio

Orangeriets Burgare 225 KR
Dubbelpuck med cheddar,

Picklad rodkal, Vitloksrostad tomat,
Trytfelmajo & Pommes
Dryckesforslag: Zinfandel — Big Top

Barnmeny

Barnhamburgare med pommes 85kr
Kycklingnuggets med pommes 79kr
Pannkaka med sylt & gradde 65kr

KAFFEGODIS
Praliner 30KR / ST

Fran Dark Passion

Chokladtryffel 50KR -
Smak av Gammelstilla Whiskey
& Kaffe

\‘,

Minirulltarta 35KR g N
Kakao & Saltkola 7



$%;7%Z. RESTAURANG
Yy ORANGERIET

MENU

SNACKS MAINS

Fried pork rinds 45 KR Gnocchi 225 KR

Pommes frites & truffle mayo 55 KR Truffle cream, Roasted carrot,

Noccellara Olives 55 KR Fried portabello, Pumpkin seed & Parmesan

Drink pairing: Bourgogne Chardonnay — Cote d’'Or
Marcona almonds 50 KR
Peppar Smoked Salmon, Bergmans Fisk 295 KR

STARTERS Dilled new potatoes,

Burrata, Halsinge Mejeri 165 KR Horseradish cream, Pickled radish,
. . Fennel crudité & Dill salad

Garlic roasted tomatoes, Toasted levain,

Fried black olives & Olive oil Rl el ol

Drink pairing: Roberto Riga - Grillo .
Steak Frites 315 KR

Grilled sirloin steak, Tomatoe salad,

Roasted onion, Red wine sauce, Jalapefio créme
& Pommes frites

Drink pairing: Barolo — Gheppio

Classic Toast Skagen 175 KR

Shrimp salad, Vendace roes,

Buttered toast, Lemon & Dill

Drink pairing: Petit Chablis - Pascal Bouchard

Orangeriets Burger 225 KR

Double cheeseburger,

Pickled Cabbage, Garlic roasted tomatoes,
Jalapefio créme & Pommes frites

Drink pairing: Zinfandel — Big Top

Coppa, Sérmlands Chark 175 KR
Feta cheese, Cress mayonnaise,
Nashi pear, Hazelnut & Cress salad
Drink pairing: Roero Arneis — Gheppio

Childrens’ Menu
DB Ll Kids burger with pommes frites 85kr
Rhubarb Posset 1220KR Chicken nuggets with pommes frites 79kr
Meringue, Maserated rhubarb Pancakes with cream & jam 65kr

& Vanilla crumble
Drink pairing: Moscato d asti

SWEETS TO COFFEE
Strawberries 135KR

Praline 30KR / ST
Pickled strawberries, Blondie, From Dark Passion
Whipped cream cheese & Caramel crumble i
Drink pairing: Prdgel Champagne Chocolate truffle 50KR -—

Taste of coffee & Gammelstilla Whisk “_—
Affogato 55KR ; ‘A\ ] ! de
Vanilla i . £ \

anilla ice cream & Dou.ble espresso . Mini roll cake 35KR & t{
Drink pairing: Port or whisky from Gammelstilla T — SR 7
MBI v~ 3
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