ROLFS KOK

NORBERT LANGS SPARRISGASTSPEL TISDAGEN DEN 7:E APRIL

”"NORPAN GOR SITT ARLIGA BEJUBLADE FRAMTRADANDE HAR PA ROLFS KOK
LAGOMTILL DENTYSKA SPARRISPREMIAREN. HAN AR MIN LAROMASTARE OCH
MATPAPPA SA DET AR ALLTID LIKA KUL NAR HAN KOMMER OCH VISAR BADE
PERSONAL OCH GASTER SINA SAMURAJKONSTER | KOKET.”



SMAPLOCK / SNACKS

Ostron
Oysters

Sniglar med lardo, salvia & vitlok (6st)
Snails with (6pcs)

Friterade Marconamandlar

Deep-fried Marcona almonds

Marinerade oliver

Marinated olives

Blandade charkuterier
Assorted cold meat

Jamon Iberico de Bellota, Gran Reserva de Salamanca, 50 gr

Jamon Iberico de Bellota, Gran Reserva de Salamanca, 50g

FORRATTER / STARTERS

Ostron a la Rolfs Kok
Oysters a la Rolfs kok

Skreilever med kapris, brynt smor & citron

Cod liver with capers, browned butter & lemon

Agg fran Roslagen med pulpo, purjolék & pancetta
Egg from Roslagen with octopus, leek & pancetta

Bifftartar fran svenskt gardsk&tt med Pitedldjrom, Dijonsenap & krasse

Tartare of Swedish beef with vendace roe from Pited, Dijon mustard & cress

Flaskbuljong med &I, 16k, dgg & ostronskivling

Pork broth with beer, onion, egg & oyster mushroom

Oxmirg & storkaviar

Marrow of ox & caviar

100 gram storkaviar med tillbehor

100 grams of caviar with condiments

36/st
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VARMRATTER / MAIN COURSES

Purjoloksgratdng med potatis, tryffel, bakat roslagsdgg & Borgholmsost
Leek gratin with potatoes, trufile, baked egg & cheese from Borgholm

Hel rédspatta meuniére med pepparrot & |6jromshollandaise

Plaice (on the bone) meuniéere with horseradish & vendace roe hollandaise sauce

Skreirygg med savoykal, rodvin, bacon & parllok

Loin of cod with savoy cabbage, red wine, bacon & borettana onion

Cassoulet gjord pa fransk anka med mage, lever, tuppkamm & gremolata

French duck cassoulet with duck gizzard, duck liver, cockerels comb & gremolata

Tunggrisfot fran Rockulnda gard med graddkokt vitkal, attiksgurka & kummin (for 2 personer)

Pig’s trotter (from the farm of Rocklunda) with creamed white cabbage, pickled cucumber & caraway

(serves 2 persons)

Entrecote pa ben 350 g fran Polen "Victoria selected” med potatisgratang,
haricots verts & svartpepparssmor

255

265

315

295

695

335

Entrecéte on the bone 350 g from Poland “Victoria selected” with potato gratin, french beans & black pepper butter

ROLFS KOKS KLASSIKER / CLASSIC PLATES

Réraka med Pitedldjrom & tillbehor

Thin potato pancake with vendace roe from Pited, red onion & sour cream

Fiskgryta med rdkor, musslor, gradde & aioli

Fishstew with shrimps, clams, cream & aioli

Flaskkorv med Pata Negra, graddkokta gronsaker & rastekt potatis

Pork sausage with Pata Negra, creamed vegetables & fiied potatoes

Konfiterad flasksida fran Rocklunda gard med vitkal, slkokt 16k & rostad vitlok

Pork contfit (from the farm of Rocklunda) with cabbage, beer braised onions & roasted garlic

Rédvinsbraserade oxkinder med tryffel & potatispuré

Red wine braised cheeks of ox with truffle & potato purée

Allergier - GIom inte att meddela oss om ni har nagra allergier vi behtver kanna till

Allergies - Don'’t forget to inform us if you have any allergies we need to know about

&
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245



DESSERTER / PUDDINGS

Créme brulée 95

Créme brulée

Kim Ohmans varma pekannotspaj med schlag 125

Kim Ohman s varm pecan pie with vanilla cream

Kryddbakad ananas med kokossmulor, romsabayone & kokosglass 125

Spice-baked pineapple with coconut crumble, rum zabaione & coconut ice cream

Chokladfondant med jordnétter, toffée & vaniljglass 135

Chocolate fondant with peanuts, toftfee & vanilla ice cream

Coupe colonel Imperia 125

Coupe colonel Imperia

En kula glass erller sorbet 45

One scoop of ice cream or sorbet

Utvalda ostar 145
Assorted cheeses

Chokladpudding 65
Chocolate pudding



