SLOTTSHOTELLET

ALLTID PA HOTELLET

SNACKS

FRITERAD JORDARTSKOCKA, LOJROM, BRYNT HONUNG, SYRAD GRADDE 149
FARSKA NOCELLARAOLIVER 65
MARCONAMANDLAR 65

GRUYERE OCH TRYFFELHONUNG 88

BIFF RYDBERG 329

OXFILE VAND | RODVIN, OLBRASSERAD LOK, BRYNT POTATIS, DIJON- &
PEPPARROTSKRAM & AGGULA

(VI REKOMMENDERAR: JERNVERK 25 FATLAGRAD AKVAVIT 4 CL 124
OCH EN WISBY WEISSE 115)
SLOTTSHOTELLETS RAKMACKA 249

SERVERAS PA SMORSTEKT DANSKT RAGBROD, HANDPILLADE RAKOR, AGG, PICKLAD
RODLOK OCH SKAGENRORA

(VI REKOMMENDERAR: HORNER RIESLING 160)

BERTA'S FAVORITBURGARE 279

BRIOCHEBROD, CHEDDAR, DRESSING PA SVART VITLOK, KARAMELLISERAD LOK, BACON OCH POMMES
FRITES

(VI REKOMMENDERAR VALIANO CHIANTI 160)
DIP 19 (SVART VITLOK, TRYFFELMAJO ELLER CHIPOTLEMAJO)
CHEESY CHARK HEL 249 / HALV 189
SLOTTSHOTELLETS CHARKBRICKA MED OSTAR, NOCELLARAOLIVER, CROSTINI OCH HEMKOKT

TOMAT- & JALAPENO-MARMELAD
(VI REKOMMENDERAR MICHEL GONET BLANC DE NOIR 190)

KARA GAST! HAR DU FUNDERINGAR KRING KOTTETS URSPRUNG, FRAGA GARNA OSS |
SERVISEN. MEDDELA GARNA OM DU HAR ALLERGIER.



SLOTTSHOTELLET

FORRATTER

SLOTTSHOTELLETS PELLE HANSSON 189

OXFILE, BRYNT HOSTSVAMP, RAGKRISP, SYRAD SCHALOTTENLOK, PEPPARROTSKRAM

VELOUTE PA KANTARELL 169

ROSTAD SVAMP, TRYFFEL, PURJOLOKSKRISP

SOTAD HAVSKRAFTA 189
BLOMKALSKRAM, BRYNT SMOR, LOJROM

CHEESY CHARK HEL 249 / HALV 189

SLOTTSHOTELLETS CHARKBRICKA MED OSTAR, NOCELLARAOLIVER, CROSTINI OCH HEMKOKT TOMAT- &
JALAPENO-MARMELAD

HUVUDRATTER

ANKBROST 369

PURE PA PALSTERNACKA, ROTFRUKTER, KARAMELLISERADE FIKON & BJORNBARSSKY

(VI REKOMMENDERAR BOSCHENDAL NICOLAS SYDAFRIKA 190)

SMORSTEKT GOs 349
FANKALSROSTAD CHAMPAGNESAS, KROSSAD POTATIS & ROSTADE BABYRODBETOR

(VI REKOMMENDERAR LAOUGUE MADIRAN BLANC 160)
BAKAD POLENTA 289
LAGRAD OST, BRYNT SMOR, HASSELNOTTER & JORDARTSKOCKSPURE

(VI REKOMMENDERAR CAVE TALMARD BOURGOGNE CHARDONNAY 170)

ALLERGIER? FRAGA GARNA PERSONALEN!



SPARKLING

RED WHITE

SWEET

SLOTTSHOTELLET

SOTT

KANELBAKAT APPLE 139

HAVRECRUMBLE, SALT KARAMELL & VISPAD VANILJKRAM

MORK CHOKLADPARFAIT 159

SMAKSATT MED HAVSSALT, CHILI- & HONUNGSCRUNCH & BJORNBARSCOULIS

PRALINER FRAN JOHANNAS CHOKLAD 30/ST

VINER PA GLAS

N.V VALLDOLINA CAVA BRUT NATURE

N.V MICHEL GONET BDN FRAVAUX 'LES VARLAN'

SYLVAIN DABADIE LAOUGUE MADIRAN BLANC
HORNER RIESLING STEINBOCK PFALZ

CAVE TALMARD-MALLORY BOURGOGNE CHARDONNAY

J.VINEYARDS PINOT NOIR SONOMA
VALIANO CHIANTI CLASSICO TOSCANA

BOSCHENDAL NICOLAS COASTAL REGION SYDAFRIKA

WEINGUT BRAUNEWELL RIESLING AUSLESE 10 CL

OREMUS LATE HARVEST TOKAJI KUVEE 10 CL

GL

155

190

160

160

170

180

160

190

150

150



SLOTTSHOTELLET

ALWAYS AT THE HOTEL

SNACKS
DEEP FRIED JERUSALEM ARTICHOKE, WHITE FISH ROE, BROWNED HONEY 149
FRESH NOCELLARA OLIVES 65
MARCONA ALMONDS 65

GRUYERE WITH TRUFFLE HONEY 88

BIFF RYDBERG 329

FILLET OF BEEF TOSSED IN RED WINE, BEER BRAISED ONION, DICED BROWNED
POTATOES, DIJON- & HORSERADISH CREAM AND EGG
(WE RECOMMEND: JERNVERK 25 BARREL AGED AKVAVIT 4 CL 124
AND A WISBY WEISSE 115)

SLOTTSHOTELLET'S SHRIMP SANDWICH 249

SERVED ON DANISH RYE BREAD WITH HAND-PEELED SHRIMPS, EGG, PICKLED RED
ONION AND SHRIMP MAYONNAISE SKAGEN STYLE
(WE RECOMMEND HORNER RIESLING 160)

BERTA'S FAVOURITE BURGER 279
BRIOCHE BREAD, CHEDDAR, ROASTED GARLIC DRESSING, CARAMELIZED ONION, BACON AND FRENCH
FRIES
(WE RECOMMEND VALIANO CHIANTI CLASSICO 160)
Dip 19 (BLACK GARLIC, TRUFFLE MAJO OR CHIPOTLE MAJO)

CHEESY CHARCUTERIE FULL 249 / HALF 189
SLOTTSHOTELLET'S CHARCUTERIE BOARD WITH SELECTED CHEESES, NOCELLARA

OLIVES, CROSTINI AND HOMEMADE TOMATO & JALAPENO MARMALADE
(WE RECOMMEND MICHEL GONET BLANC DE NOIR 190)

DEAR GUEST! IF YOU HAVE ANY QUESTIONS ABOUT THE ORIGIN OF THE MEAT, PLEASE
DON'T HESITATE TO ASK OUR STAFF. KINDLY INFORM US IF YOU HAVE ANY ALLERGIES.



SLOTTSHOTELLET

STARTERS

SLOTTSHOTELLET'S PELLE HANSSON 189

BEEF, SAUTEED AUTUMN MUSHROOMS, PICKLED SHALLOT, HORSERADISH CREAM

CHANTERELLE VELOUTE 169

ROASTED MUSHROOMS, TRUFFLES, LEEK CRISPS

CHARRED LANGOUSTINE 189

CAULIFLOWER PUREE, BROWN BUTTER, WHITEFISH ROE

CHEESY CHARCUTERIE FULL 249 / HALF 189
SLOTTSHOTELLET'S CHARCUTERIE BOARD WITH SELECTED CHEESES, NOCELLARA
OLIVES, CROSTINI AND HOMEMADE TOMATO & JALAPENO MARMALADE

MAINS

DUCK BREAST 369
PARSNIP PUREE, ROOT VEGETABLES, FIGS, BLACKBERRY SAUCE

(WE RECOMMEND BOSCHENDAL NICOLAS SYDAFRIKA 190)

PIKE PERCH 349
FENNEL ROASTED CHAMPAGNE SAUCE, SMASHED POTATOES & ROASTED BABY
BEETROOT

(WE RECOMMEND LAOUGUE MADIRAN BLANC 160)

BAKED POLENTA 289
AGED CHEESE, BROWN BUTTER, HAZELNUTS, JERUSALEM ARTICHOKE PUREE

(WE RECOMMEND CAVE TALMARD BOURGOGNE CHARDONNAY 170)



SPARKLING

RED WHITE

SWEET

SLOTTSHOTELLET

SWEETS

CINNAMON BAKED APPLE 139
OAT CRUMBLE, SALTED CARAMEL AND WHIPPED VANILLA CREAM

(WE RECOMMEND WEINGUT BRAUNEWELL RIESLING AUSLESE 10 cL 150)
DARK CHOCOLATE PARFAIT 159
SEA SALT, CHILI & HONEY CRISP, BLACKBERRY COULIS

(WE RECOMMEND OREMUS LATE HARVEST TOKAJI KUVEE 10 cL 150)

CHOCOLATE PRALINES FROM JOHANNAS CHOKLAD 30/PC

WINE BY THE GLASS GL
N.V VALLDOLINA CAVA BRUT NATURE 155
N.V MICHEL GONET BDN FRAVAUX LES VARLAN' 190
SYLVAIN DABADIE LAOUGUE MADIRAN BLANC 160
HORNER RIESLING STEINBOCK PFALZ 160
CAVE TALMARD-MALLORY BOURGOGNE CHARDONNAY 170
J. VINEYARDS PINOT NOIR SONOMA 180
VALIANO CHIANTI CLASSICO TOSCANA 160
BOSCHENDAL NICOLAS COASTAL REGION SYDAFRIKA 190

WEINGUT BRAUNEWELL RIESLING AUSLESE 10 CL 150

OREMUS LATE HARVEST TOKAJI KUVEE 10 CL 150



