P4 Svartengrens jobbar vi med smd leverantdrer,
ndtkdéttet kommer fran Stockholmsomradet

(max 1,5 h transport fér djuren till slakteriet).
Gardarna dr valdigt smd, likasd slakteriet O-mirkt.
Vilket goér att vi aldrig vet vad som levereras men
ocks& att allt vi serverar ar superfirskt eller valdigt
héngt.

Varje dag skrivs dédrfdér menyn om, ibland 2 génger. Vi
uppdaterar menyn ca 15.30 varje dag.

Styckdetaljer tar slut under kvdllen, s& fungerar det
hos oss.

Vi tycker att det 8r en spéadnnande sitt att jobba och
hoppas att ni uppskattar det med.

Vill ni vara sikra pd att just din favoritdetalj finns
kvar den dagen ni kommer kan ni ringa frén k1 17.00 sa
lédgger vi undan at er.



Fore maten

Pre Dinner

Havtorn / Sea buckthorn 165.
Rhum agricole, akvavit, citron / lemon, bitters

Rabarber / Rhubarb 165.
Gin, vermouth, bitter, timutpeppar / timut pepper,
Appelsyra / acidic apple, fliader / elderflower, soda

Persiljerot / Parsley root 175.
Gin, vermouth, bitter, limoncello

Alkoholfritt / Non alcoholic
Raddad Lemonad / Rescued lemonade 65.
Citrus, socker / sugar, soda

Stjélkselleri / Celery 0,5% 75.
Lime, &pple / apple, olivolja / olive oill



Snacks & Forratter

Snacks & Starters

Marconamandlar / Marcona almonds 80.—
Grdna oliver / Green olives 80.—
Ostron fran Frankrike / French Oysters 1 st 42.-
med Svartengrens chilisas 6 st 225.-
Svartengrens charkuterier 185.—

/ Our own charcuteries

Svensk ost, marmelad & frukt- & ndétbrdd 75/195.—
/ Swedish aged cheese & marmalade

Almnis Tegel fran Almn#s Bruk

Sérmlands &del fran Jirss mejeri

Astri fran Jirss

Grillat fl&iskspett, plommon- & &ppelglace, 155.—
inlagd chili & svart vitldéksaioli

/ Pork skewers, plum & apple glace,

Sfermented chili & black garlic aiolil

Friterad majskyckling, getférskost, 145.—
& fermenterad chili, espelettepeppar

/ Fried cornfed chicken, goat cheese, hot sauce

& espelette pepper

Tortellini pd hummer & kammussla, 225 .-
Forellrom & Sandefjordsas

/ lobster & scallop tortellinil, trout roe

Sandefjord sauce

Tartar pd hingmdrad biff (O-mirkt) 225.—
Pepparrot, riddisa, bordelaisesis

& emulsion pad grillad persilja

/ tartar of beef, horseradish, radish,

bordelaise sauce & emulsion with parsley



Kvillens styckdetaljer

Cuts of the day

Kronhjortstek / Fallow deer roast
Ekensberg Gard, 200g

Hingmérad biff / Dry aged sirlon
7 veckor / weeks, Hereford, ko/cow
Bjornlunda Gard, 250g

Hingmérad entrecdte / Dry aged ribeye
4 veckor / weeks, Angus, kviga/heifer
Bergs Gard, 270g

Hingmérat rostbiffslock / Dry aged picanha
8 veckor / weeks, Hereford, ko/cow,
Svartsjé Gard, 200g

Flaktad flapstek / flap steak
SRB, kviga/heifer, Hamra Gard, 200g

Mellangédrde / Skirt steak
SRB, ko/cow, S&dby gard, 200g

Njurtapp / Butcher’s steak
SRB, ko/cow, S&by Gard, 200g
R6kta revbensspjdll / BBQ Ribs
Nibble gérd, 180g
Entrecdtekorv / Ribeye sausage

Vitldk & chili/ garlic & chili, O-miérkt, 190g

Extra kott / A pilece of meat
ROkt oxbringa / Smoked brisket

315.

450.

515.

295.

295.

295.

295.

235.

235.

45,



Tillbehor

Sides

Pommes frites, syrlig tomatsallad, 120.
& bearnaisesas

/ French fries, tomato salad,

& béarnaise sauce

Sotad spetskal, kilrabbi, &dpple, silverldk 115.
& kaprismajonnis

/ cabbage, apple, rutabaga, silver onion & kapers
mayonnaise

Sallad, grillad gurka, silverldk, pepparmajonnis, 95.
Bredsjdé hard & vinnigrett pa blodapelsin

/ Salad, onion, grilled cucumber, pepper mayonnaise,
Cheese, vinaigrette with blood orange

Café de Parissmdr / Café de Paris butter 55.

Barbequesas / Bbg-sauce 55.
Pepparsis / Pepper sauce 55.

Kvillens vegetariska

Vegetarian main course of the day

Grillad spetskal, rotselleripuré, endivesallad 255.—

bredsjé hard & emulsion med grillad persilja
/ Grilled cabbage, celeriac purée,
cheese & emulsion with parsley



Desserter

Desserts

Svensk ost, marmelad & frukt- & ndtsbrdéd
/ Swedish aged cheese & marmalade

Almnis Tegel fran Almn#s Bruk

Sérmlands &del fran Jirss mejeri

Astri fran Jirss

Chokladtarta, vaniljbavaroise, dulce de leche,
& macadaminanndtter

/ Chocolate Nemisis, vanila bavaroise,

dulce de leche & macadamia nuts

Citrontarte, italiensk maring & brynt smoér
/ Lemon tarte, meringue & browned butter
Blodapelsinsorbet

/ Blood orange sorbet

Chokladganache
/ Chocolate ganache

Chokladganache, presskaffe, mork rom
/ Chocolate ganache, Coffee, dark rhum
Presskaffe fran STHLM Roast

/ Presso coffee from STHLM Roast

Koffeinfritt presskaffe, STHLM Roast
/ Decaf presso coffee, Colombia

75/195.—
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