GORVALNS

LUNCHMENY A LA CARTE

FREDAG-LORDAG

FORRATTER

BROCCOLISOPPA 125:-
krutong, muskot, bakat agg. graslok

ROSTADE BETOR 125:-
havgus. pumpakarnor, honung. brynt smor.
smorgaskrasse

VARMRATTER

SVENSK KARRE 245:-
syrlig flasksky. senap. morot, spetskal, persilja

RODING 245:-

mandelpotatispuré, fankal, blomkal, dill, vitvinssas

KIKARTSBIFF 245:-
rostad morot, persilja, kimchimajonnas

DESSERTER

CLAFOUTIS 125:-
blodapelsin, cremé diplomat

CHOKLADKRAM 125:-
vaniljglass, rostade hasselnotter.
brynt smor, salt

DRYCKER

oL

Sodra Empress Ipa

Omaka Aka Ipa

Omaka Afrodite

Omaka Svartskog

Wisby Lager

Wisby Weisse

Mariestads Continental

Poppels American Pale Ale Glutenfri

ALKOHOLFRITT

Hopple Pomologik

Wisby Easy Rider Bulldog
Melleruds Alkoholfria Ol

Farna Svarta Vinbar

Farna Mousserande Rabarber
Rudenstams Vita Vinbar
Rudenstams Appelmust
Alkoholfritt vin

Oddbird Low Intervention White Wine
Kamptal Verjus Spritz (Zweigelt druvmust)
Richard Juhlin Blanc De Blancs

Ein Zwei Zero Rosé

IDEN BAKOM MATEN

89 kr
92 kr
92 kr
96 kr
79 kr
98 kr
72 kr
89 kr

70 kr
55 kr
45 kr
65 kr
65 kr
65 kr
55 kr

130/520 kr
85/380 kr
120/580 kr

89 kr

Viarbetar enligt konceptet Clean Eating by us™ vilket innebar att vi vill laga mat som beror. inte bara vara sinnen.

utan ocksa vara kroppar. Maten ska vara sa hallbar och naringsrik som mojligt. och vi satter det grona i fokus och

bygger ratten samt menyn utifran det, istallet forkring proteinet. Menyerna skapar vi i sasong. Vi anvander i

mojligaste man ekologiska gronsaker och valjer noga ut gardarna och producenterna for kott, mejeri och fisk da

vivill leverera hallbar gastronomi.



GORVALNS

LUNCH MENU A LA CARTE

STARTERS

BROCCOLI SOUP 125:-

crouton, nutmeg, baked egg. chives

ROASTED BEETS 125:-
havgus cheese, pumpkin seeds, honey,
browned butter, cress

MAIN COURSES

PORK 245:-
sour pork gravy, mustard, carrot,
pointed cabbage. parsley

CHAR 245:-
almond potato puree, fennel, cauliflower,
dill, white wine sauce

CHICKPEA PATTY 245:-
roasted carrot, parsley, kimchi mayonnaise

DESSERTS

CLAFOUTIS 125:-
blood orange. creme diplomat

CHOCOLATE CREAM 125:-
vanilla ice cream, roasted hazelnuts,
browned butter, salt

We work according to the concept of Clean Eating by us™, which means that we want to cook food that
touches our minds and also our bodies. The food must be as sustainable and nutritious as possible, and
we put the green in focus and build the dish and the menu based on that, instead of around the protein.

We create the menus in season. We use organic vegetables as much as possible and carefully select the

FRIDAY-SATURDAY

BEVERAGES

BEER

Sodra Empress Ipa

Omaka Aka Ipa

Omaka Afrodite

Omaka Svartskog

Wisby Lager

Wisby Weisse

Mariestads Continental

Poppels American Pale Ale Glutenfri

NON ALCOHOLIC

Hopple Pomologik

Wisby Easy Rider Bulldog
Melleruds Alkoholfria Ol

Farna Svarta Vinbar

Farna Mousserande Rabarber
Rudenstams Vita Vinbar
Rudenstams Appelmust

Non alcoholic wine

Oddbird Low Intervention White Wine
Kamptal Verjus Spritz (Zweigelt druvmust)
Richard Juhlin Blanc De Blancs

Ein Zwei Zero Rosé

THE IDEA BEHIND THE FOOD

farms and producers for meat. dairy and fish as we want to deliver sustainable gastronomy.
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