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GAMILA STAN HOF

= Old town hof =

DAGENS LUNCH V44 28 OKT—- 01 NOV
KL 11:00—-15:00 135,00 KR
Sallad, nybakat bréd, smér & kaffe ingar till alla rdtter

Ar du allergisk? Frdga oss, sd hjdlper vi dig.
MANDAG
Black Angus ryggbiff med rodvinssds, vitlokssmor, grénsaker och stekt potatis
Pasta Alfredo med strimlad kyckling, vitlok, champinjoner, grddde och ost
Ugnstekt koljafilé med citronsds, kapris, sockerdrtor och kokt potatis

TISDAG

Wienerschnitzel pa fldsk med ansjovis, citron, kapris, rodvinssds och rostad potatis
Pasta a la chef med oxfilé, sparris, gorgonzolaost, rodlok, chili och provencalesas
Ldttpanerad tilabiafilé med champinjonsds och kokt potatis

ONSDAG

Jarpar pa nétfdrs med brunsds, rarérda lingon och hemlagat potatispuré
Pasta Diable med biff, spansk peppar, vitlok, chili, tomat och grdidde
Smorstekt rodingfilé med vitvinssds och svamprisotto

TORSDAG

Ortmarinerad flankstek med bearnaisesds, rédvinssds och pommes frites
Fliskfilé pasta med champinjoner, chili, vitlok, grddde och ost

Stekt torskfile med vitvinssds, rdkor och kokt potatis

FREDAG

Grillad entrecote med rédvinssas, vitlokssmor och potatisgrating
Spaghetti Carbonara med knaperstekt bacon, dggula, svart pepper och ost
Panerad rodspdtta med skagenréra och dillslungad potatis

Vegetariska
Svamprisotto med ost
Veggie biffburgare med pommes

Tips

Kottbullar pd planka med grdddsas, rarorda lingon & potatismos.
Gulaschsoppa pa hégrev serveras med vitloksbrod och grdddfil.

Stekt Stromming med rarérda lingon, brynt smor, potatismos
Hemgjord burgare med bacon, bearnaise, burgare dressing & pommes

LUNCHDRYCK

Coca-Cola/Coca-Cola Zero/Fanta/Sprite

Alkoholfritt 35 kr / Mineralvatten / ldttol 2,1% 33cl
Norrland 40cl 69kr/ Vin 89kr/ Cava 95kr

135,00 kr
135,00 kr

159 00 kr
149,00 kr
159,00 kr
169,00 kr

25,00 kr
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GAMLA STAN HOF

= Old town hof -

LUNCH OF THE DAY 21 OKT —25 OKT
SEK 135.00 11:00 - 15:00
Salad, bread, butter & coffee Included to all dishes
Are you allergic? Ask us and we will help you.

MONDAY
Black Angud sirloin steak with red wine sauce, garlic butter, vegetables and fried potatoes
Pasta Alfredo with shredded chicken, garlic, mushrooms, cream and cheese
Oven-roasted haddock fillet with lemon sauce, capers, sugar peas and boiled potatoes

TUESDAY

Wienerschnitzel on pork with anchovies, lemon, capers, red wine sauce and roasted potatoes
Pasta a la chef with beef fillet, asparagus, gorgonzola cheese, red onion, chili and Provencal
sauce

Lightly breaded tilapia fillet with mushroom sauce and boiled potatoes

WEDNESDAY

Red deer on ground beef with brown sauce, raw stir-fried lingonberries and homemade
mashed potatoes

Pasta Diable with steak, Spanish pepper, garlic, chili, tomato and cream

Butter-fried char fillet with white wine sauce and mushroom risotto

THURSDAY

Herb-marinated flank steak with béarnaise sauce, red wine sauce and fries
Pork fillet pasta with mushrooms, chili, garlic, cream and cheese

Fried cod fillet with white wine sauce, prawns and boiled potatoes

FRIDAY

Grilled entrecote with red wine sauce, garlic butter and potato gratin
Spaghetti Carbonara with crispy bacon, egg yolk, black pepper and cheese
Breaded plaice with Skagen mash and dill-tossed potatoes

Vegetarian

Mushroom risotto with cheese 135,00 kr
Veggie beef burger with french fries 135,00 kr
Tip

Meatballs on plank with cream sauce, raw stir-fried lingonberries & mashed potatoes 159,00 kr
Goulash soup on chuck roll served with sour cream and garlic bread 149,00 kr
Homemade burger with bacon, béarnaise, burger dressing and fries 169,00 kr
Fried herring with lingonberries, browned butter &mashed potatoes 159,00 kr
LUNCH DRINK

Coca-Cola / Coca-Cola Zero / Fanta / Sprite 35cl 25,00kr
Alkoholfritt beer 35 kr/ mineral water/ light beer 2% 33cl 25,00kr

Norrland Guld 40cl 69:00 kiy/ Wine 89:00 ki/ Cava 95:00 kr






