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/ SNACKS

Popcorn with flavors of browned butter
Marcona almonds
Olives

Torres Chips

ChF s pickles, sour cream, honey
Cured meat plate, 2 varieties/4 varieties
Canned anchovies, grilled bread, lemon

CHATEAU

N

L

Chateau Foréts water

45:- (0,7 liter)

SPARKLING WATER

- DRINKS
45:- ] )
40:- Flider & Limoncello Spritz
Limoncello, elderflower, lime, cava, soda
85:- 125:-
85:-/ 165:-
185:- Currant Fizz
Gin, lemon, currant, egg, soda
/ 125:-
N\ Bananadero
Vodka, banana, lemon, Trocadero
125:-
Ingen Fara

\(

DRINK

Coca-Cola, Fanta, Sprite
Apple juice
Solsken

Glass of non alco wine/beer

AN

IS
A A
T

e
o

Rum, ginger, lemongrass,
lime, ginger beer
125:-

GT Elderflower
Gin, elderflower, lime,
lemongras/elderflower tonic
125:-

Negroni Sour
Gin, Campari, Red vermouth,
lemon, egg, sugar
125:-

~

Do you have any kind of allergy?

Please, ask the staff about the dishes!

\_

BEER | BISTRO | WINE
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-

o

Truffle & parmesan bundle, mushroom broth

STARTER

3pcs / Spes

155:-/225:-
Crispy tempura cauliflower, cream on borlotti beans & garlic, crudité on radish & celery, sumac
Lumpfish roe, doughnut, sour cream, iced silver onion, herbal emulsion

Rooster liver paté, dried spiced bread, pear, cress, elderberry vinegar syrup

~

150:-
165:-

160:-

-

Chateau Foréts
H-course menu

615:-

All in your party,
choose the menu

Wine pairing for 5-course menu
15215:'

Ask us for the tonights

S-course menu!

BEER | BISTRO

DRINK

SPARKLING
Delapierre, Cava
Etienne Dumont, Champagne

WHITE

Jeanjean, Art De France

Les Calcaires, Sauvignon Blanc
Raimund Priim, Riesling

Louis Moreau, Chardonnay

RED

Gentilhomme, Cote du Rhone
Maison Antoine, Bordeaux
Mauro Sebaste, Barbera
Piccini, Chianti Riserva

BEER on DRAFT
Norrlands Guld

Qriestads Export, unfiltered

100:-
140:-

100:-
105:-
120:-

155:-

100:-
125:-
135:-
145:-

| WINE
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MAIN COURSE

Moules Frites, choose original or with chili, garlic & lemongrass, Yo kg 235:- 1 kg 295:-
Served with french fries and garlic dip

Bouillabaisse, fish & seafood stew, fennel, carrot, potato, saffron, dill aioli 325:-
Glazed pork side, bao bun, steamed pak choi, warm cabbage salad, sesame, soy mayo 285:-
Shoulder steak, creamy beans from Fagraslitt, zucchini, king oyster, roasted turnip, onion butter 315:-
Hot vegetable plate, the evening “s variety of the season s best vegetables 265:-
Tonight “s special (starter or main course, limited, see board) price of the day

DESSERT

Cheese platter with compliments, 2 pieces or 4 pieces 105:-/ 165:-
Aged Gruyere, beurre noisette (browned butter), bread crumbs 120:-
Chocolate pudding, roasted nuts, lightly whipped cream 110:-
Creéme brulée served with a scoop of ice cream 135:-
Vanilla ice cream, warm caramel sauce, salty meringue, chocolate cream, peanut flakes, cocoa crisps 155:-
Press coffee, sweets & minicookies 95:-

A scoop of today “s ice cream 55:-

BEER | BISTRO | WINE




