MENY 2024

NYARSAFTON

| Restaurang Metropolitan

FORRATT

Syrad Réding
Pepparrotsmajonnds - Regnbagsrom - Picklad Gurka -
Ragbrédskrutong - Brynt Smér - Dill - Graslok

Eller

Rabiff
Pepparrotsmajonnas - Friterad Kapris - Picklad Gurka -
Pommes Pinnes - Brynt Smér - Krasse

HUVUDRATT

Torskrygg

Trumpetsvamp & Ostronskivling - Bakad Lok - Havtornssmoérsas -
Polkabeta & Krasse - Potatispuré - Vasterbottensost

Eller

Reninnanlar
Trumpetsvamp & Ostronskivling - Bakad Lok - Sauce Bordelaise -
Polkabeta & Krasse - Potatispuré - Vasterbottensost

EFTERRATT

Hjortronpavlova

Blommig Marang - Myltade Hjortron - Rostade Mandelflarn -
Farskostkram - Citron - Oxsalis
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MENY 2024

NYARSAFTON

| Restaurang Metropolitan (Vegetarisk)

FORRATT

Raraka
Pepparrotsmajonnds - R6d Tang Kaviar - Picklad Gurka - Ragbrédskrutong

HUVUDRATT

Jordartskocka

Trumpetsvamp & Ostronskiviing - Bakad Lok - Polkabeta & Krasse -
Potatispurée - Vasterbottensost

EFTERRATT

Hjortronpavlova
Blommig Maréng - Myltade Hjortron - Rostade Mandelflarn -
Férskostkram - Citron - Oxsalis
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VINPAKET

NYARSAFTON

In The Restaurant Metropolitan

FORRATT

Brogsitter Mosel Riesling Trocken Organic

(fér bada menyerna)
En torr Riesling med inslag av gula épplen och vita paron.
En elegant smak som avslutas av en uppfriskande ton av mineral.

HUVUDRATT

La Chablisienne Petit Chablis

(serveras till fisk)
Fantastisk smak déar gréna syrliga dpplen tar tédten med toner av krusbar och
lime.

Eller

Theodore Grasset Cotes Du Rhéne Organic/Vegan

(serveras till kott)
En generds, fyllig och fruktig smak. En klassisk Cote du Rhone.

DESSERT

Moscatel Oro

Spanien
Intensiv och mycket aromatisk med typisk muskatkaraktar
i en néstan russinlik stil med nyanser som drar 8t nougat och choklad.
Smaken &r fyllig och generdst sét som balanseras med en mjuk syra.
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MENU 2024

NEW YEARS EVE

In The Restaurant Metropolitan (Fish or Meat)

STARTERS

Lemon - Cured Arctic Char

Horseradish Mayonnaise - Trout Roe - Pickled Cucumber -
Rye Bread Croutons - Browned Butter - Dill - Chives

(0]3

Beef Tartare

Horseradish Mayonnaise - Deep Fried Capers - Pickled Cucumber -
Pommes Pinnes - Browned Butter - Cress

MAINS

Cod Loin

Black Trumpet & Oyster Mushroom - Baked Onion - Butter & Buckthorn Sauce -
Chioggia Beet & Cress - Potato Purée - Véasterbotten Cheese

Or

Caribou

Black Trumpet & Oyster Mushroom - Baked Onion- Sauce Bordelaise -
Chioggia Beet & Cress - Potato Purée - Vasterbotten Cheese

DESSERT

Cloudberry Pavlova

Floral Meringue - Sweetened Cloudberries - Roasted Almond -
Cream Cheese - Lemon - Oxalis
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MENU 2024

NEW YEARS EVE

In The Restaurant Metropolitan (Vegetarian)

STARTERS

Potato Pancake
Horseradish Cream - Red Vegan Caviar - Pickled Cucumber - Ryebread Croutons

MAINS

Jerusalem Artichokes

Trumpet & Oyster Mushrooms - Baked Onions -
Cress & Mashed Potatoes - Vasterbotten Cheese

DESSERT

Cloudberry Pavlova

Floral Meringue - Sweetened Cloudberries - Roasted Almond -
Cream Cheese - Lemon - Oxalis
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ADDITIONAL WINE PACKAGE

NEW YEARS EVE

In The Restaurant Metropolitan

STARTERS

Brogsitter Mosel Riesling Trocken Organic

(for both menus)
A dry Riesling with aromas of yellow fresh apples with hints of white pears.
Intense elegant taste of apples, pears with final fresh minerality.

MAINS

La Chablisienne Petit Chablis

(for the fish menu)
Fantastic flavours where green and wonderfully tart apples
take the lead with notes of green gooseberries and lime.

Or

Theodore Grasset Cotes Du Rhéne Organic/Vegan

(for the meat menu)
Generous, rich and highly concentrated in red fruit.
Very representative of its appellation

DESSERT

Moscatel Oro

Spain
The aroma is large and intense, very aromatic with typical nutmeg
character in an almost raisin-like style with nuances that draw towards nougat and
chocolate. The taste is full-bodied and generously sweet (without being heavy), balanced by
a soft acidity.
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