RESTAURANG
LASSALYCKAN

MENY

FORRATT/ STARTER

- Vit sparris, 16jr0m fran Kalix, samt brynt smorskum och korvel.
White asparagus, Kalix vendace roe, browned butter foam and chervil /189:-

- Sotad tonfisk, wasabiemulsion, nashipiron, samt friterat rispapper.
Seared tuna, wasabi emulsion, nashi pear and crispy fried rice paper /189:-

- Klassisk toast Pelle Janzon. Tunt skivad oxfilé, finhackad rodlok och grislok, 16jrom
fran Kalix, samt smorsteke brod. Thinly sliced beef tenderloin, fine]y chopped red onion

and chives, Kalix vendace roe served on butter-fried bread /229:-




RESTAURANG
LASSALYCKAN

MENY

- Nattbakad ibericogris, espelettepepparsmér, vin’igersky, virens primdrer samt friterad potatis

KOTT/ MEAT

med mandelcréme och Manchego. Slow-roasted Iberico pork, Espelette pepper butter, vinegar jus,

spring vegetab]es, served with fried potatoes, almond créam and Manchego cheese. / 295:

FISK/FISH

- Hillsceke Rding, vit och gron sparris, forellrom, sandefjordsis
samt ramslokspotatis. Pan-seared Arctic char, white and green asparagus, trout roe,

Sandefjord sauce, and wild garlic potatoes. /329:

VEGETARISK/ VEGETARIAN

- Citronbriserad firsk vitkal, friterade linser, jordirtskocka, serveras med en creme pa
fermenterad vitlok. Lemon-braised young white cabbage, crispy fried lentils and Jerusalem

artichoke, served with a fermented garlic cream. /229:-

DESSERT/ DESSERT

- Rabarberpaj med mascarponegridde, bryntsmérsmul & firska jordgubbar.
Rhubarb pie with mascarpone cream, browned butter crumble and fresh strawberries. /145:-
- Vit chokladpannacotta, rirorda hallon, kokosflarn & firska biir.

White chocolate panna cotta, crushed raspberries, coconut flakes & fresh berries. /135:-

- Yoghurtglass med jordgubbscoulis. Yoghurt ice cream with strawberry coulis. / 85:-

Vid a]]ergL friigzr persona]en sd hjii]per vi dig. Information om kottets ursprung.
Friga personalen si informerar vi. If you have any allergies, please ask our staff — we'll be happy to assist you.For
information about the origin of the meat, please ask our staff.

HOTELL
LASSALYCKAN
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