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MARILYN MONROE
vaniljvodka, passionslikdr, vaniljsocker,
passionspuré, socker, aggvita, mousserande

RASPBERRY BUBBLE
vodka, hallonlikdr, hallonpuré,
socker, dggvita, mousserande

ELDERFLOWER
gin, fladerlikor, citronjuice, socker,
aggvita, mousserande

155:-

L/ _/
A S ArErS
POINTED CABBAGE
bakad spetskal, misocreme,
brynt sojasmor, rostade cashewnotter,
friterad jordartskocka
155:-

CHARRED CARPACCIO
tryffelcréme, marconamandlar,
parmesan, ruccola, olivolja
165:-

GRILLED GAMBAS
salsa, aioli, grillad focaccia
175:-

COLD CUTS
charkuterier, inldggningar, lagrad ost,
focaccia, marconamandlar
185:-

STEAKTARTARE
tartare pa 21 dagars hangmaorad ryggbiff,
creme pa grillad varlék, manchego,
sobrasadasmor, friterad potatis
185:-

LOBSTER
Y2 gratinerad hummer, salsa,
aioli, grillad foccacia
250:-

KALIX BLEAK ROE
kalix 16jrom (30g), rodlok, créme fraiche,

TN

290:-

Oysiers

Bouzig No:3,
Occitanien, Frankrike

NATURELLA
schalottenléksvinager, citron

FRITERADE
aioli, citron

GRATINERADE
chimichurri, citron
45:-/st
3 STVALFRIA
1 GLAS PHILIPPONNAT NON DOSE
289:-
9 ST VALFRIA

1 FLASKA PHILIPPONNAT NON DOSE
1.355:-

Sagring 6.Cartng
Minimum 2 personer.
MIXED MEAT
hangmorad club steak fran var egen

morningskyl, pluma, lambracks
425:-/person

MIXED WAGYU
oxfilé Ab, flap steak, zabuton
899:-/person

MIXED SEAFOOD
helgrillad fisk, hummer, gambas
425:-/person

smorstekt surdegsbrod

Har du nagra allergier vanligen prata med nagon i personalen for mer information.
Har du frdgor om ursprungsland vénligen fraga nagon i personalen.

PLUMA
ibericogris (ca 250g)
3

RIB EYE

entrecote (ca 2509)
335:-

SIRLOIN
hangmorad ryggbiff, 21 dagar fran
var egen morningskyl (ca 250g)
349:-

LAMBRACKS
(ca 300gr)
390:-

T-BONE STEAK
ryggbiff och oxfilé pa ben
fradn var egen morningsky! (ca 5009)
535:-
TUNA
gulfenad tonfisk (ca 250g),

tomatsalsa, chimichurri, grillad lime
279:-

GAMBAS
havsfangade rodrakor, salsa, aioli, lime
295:-
WHOLE FISH
helgrillad fisk (ca 500g), salsa,
ort- & vitlokssmor

299:-

LOBSTER

hel hummer, salsa, aioli
495:-

INAGYU

JAPANESE WAGYU
oxfilé Ab (ca 100g)
699:-

AUSTRALIAN WAGYU
flap steak fran king river farm (ca 200g)
565:-
AMERICAN WAGYU

zabuton fran snake river farm (ca 200g)
595:-

Chef's Choices

FLAP STEAK
potatisgratang, grillad spetspaprika,
|okcreme, pepparsas
315:-

GRILLED BURGER
hangmorad ryggbiff 90%, rokt
sidflask 10%, gruyére, bbg-sads, majonnas,
picklad rodIok, baconaioli, pommmes
249:-

PIKE PERCH
halstrad gos, rostad pumpa, rotselleri,
picklad kantarell, musselvelouté,
ortslungad potatis
345:-

Vegetarian

VEGGIE BURGER
grillad halloumi, mojo rojo,
picklad rodlok, aioli, pommes
249:-

CHANTARELLE RISOTTO
kantarellrisotto, syrad svamp,
crudité, parmesan
275:-

n facebook.com/kolmalmo

Slide Drbey

e bearnaise

e chilibearnaise

e rodvinssas

® pepparsas

® bbq sas

e ajoli

e tryffelcreme

e chimichurri

e baconaioli

® Ort- & vitlokssmor

39:-/st

e pommes frites

e Ortslungad potatis

e krispig kronartskocka, tryffel, parmesan
e pimientos de padron

e brysselkal, sirapsflask

e broccoli, chili, panko

e tomatsallad

e grillade gronsaker

e stuvad spetskal

45:-/st

e kantarellrisotto

e potatisgratang

e grillad halloumi

e grillad foccacia, aioli

e tryffel- & parmesancroquetter

49:-/st

L

WHITE CUBAN
bumbu rum, kahlua,
créeme de cacao, espressocreme

HEARTY HANDSHAKE
bulleit rye whiskey,
sherry, chokladbitters

ANOTHER 75
gin, rabarber, citron,
socker, champagne

155:-

—Alter Grill—

CREME BRULEE

kvallens sorbet, crumble
129:-

PINEAPPLE
ananassorbet, kokosmousse,
mandelnougatine, sockerkaka, rom
145:-

CHERRY
korsbarsglass, chokladbrownie
pa mork choklad, kaffesmulor

145:-

CHEESE

vitmogelost, bldamdgelost, hardost
49:-/st

ICECREAM/SORBET
39:-/ kula

CHOKLADPRALIN
39:-/st
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