With delicacies from the Baltic Sea

AS STAMTEN e ————— 275:-
AS MAIN COUMSE ..t csess e sss s ss st sas e s s ss 760:-

Grilled salmon (NO) 180 g

Iberico Secreto (ES) 200 g.........cccocovvrrrerrrennen. 235:-
Prime veal rib eye (DE-NL) 250 g..........cccceuuue. 255:-
Rib eye (FI) 350 g.........ccoooeirrnnrererineeisesesenene 365:-
Beef tenderloin (UR) 180 g........cccocovverincrenennen. 265:-
Garlic grilled half lobster

wild garlic aioli and garlic bread..........coocveveverereneereesenenns 265:-
Surf & Turf

Beef tenderloin 180 g (UR) and garlic grilled 1/2 lobster ... 440:-

Garlic butter / Pepper sauce / Truffle mayonnaise /
Jalapefio mayonnaise / Red wine sauce / Chimichurri /
White wine sauce / Wild garlic @ioli .........ccocoveveveneereenenenns 35:-

Rocket lettuce with tomato and mixed onion /
Grilled vegetables / Deep-fried onion rings /
(CF=15 [To3l o] (Y= Lo RN 45:-

French fries / Baked potato with cream cheese /
Mash with smoked pork and onion/
French fries with farm cheese and herbs ........ccccccvvenee. 55:-

Most of our vegetables are from local producers on Gotland.
Ask your waiter for details.

Compagniet

Steak tartar of beef tenderloin from Gotland
capers, soy marinated egg yolk, beetroot, pickled cucumber,

horseradish and mustard creme
80 g 155:-/ 150 g 255:-

Lamb chops 3 pcs.
275:-

Beef sirloin 200 g

255:-

Beef tenderloin 200 g
345:-

Dry agedrib eye 350 g
525:-

Mixed grill
Lamb rack, baby ribs, beef sirloin, smash burger and sausage.
Served with grilled vegetables from Hulte gard, potato of your
own choice, rocket lettuce with tomato and onion, chimichurri,
and Bearnaise sauce with fresh herbs.
520:- / person
(prepared for a minimum of two persons)

The time for preparing the mixed grill is approximately
30-45 minutes, from placing order to,serving.

Créme brilée
Italian meringue and sweetened raspberries from Stenhusa,
GOTIANG. ... s 98:-

Compagniet “s tiramisu
Dewberries from Gotland, lady fingers, mascarpone,
AN COCO@ ..ttt 98:-

Smash burger
Beef sirloin from Gotland, brioche, Cheddar cheese, caramelized
onion, pickled cucumber, tomato, bacon, chili dressing, French fries
with farm cheese and herbs
210:-

Vegetarian Portobello burger
Portobello mushroom, brioche, buffalo mozzarella, onion ring
seasoned with pale ale from Gotland, lettuce, tomato, herbs,
smoked soy dressing, French fries with farm cheese and herbs
182:-

Hellstrom Gin & Tonic............ccccooonrrrececrerrissssns 105:-
Visby Lager 4,7 %.........cceeecereesssssssnnnn 33 cl 65:-
Valdivieso Single Vineyard Carmenere, Valle
Cachapoal, Chile............... 75 cl 440:-/ 24 cl 141:-
Giacomo Borgogno & Figli Langhe Nebbiolo,
Piemonte, Italy ... 75 cl 460:-/ 24 cl 148 :-
Hacienda Lopez de Haro Gran Reserva, Rioja,
SPAIN......mmmisssesnns 75 ¢l 510:-/ 24 cl 164:-
Michel Rolland Mariflor Malbec, Mendoza,
Argentina.........ciiiiinnns 75 cl 540:-/ 24 ¢l 173:-

Tommasi Amarone Classico DOCG | Pianeti,
Veneto, Italy ... 75 cl 620:-/ 24 cl 199:-

SOt ArINK ... 33 cl 39:-




