Antipasti

Landbred fra Apent Bakeri med aioli 95,- (g,h,m,e)
Bread from Apent bakeri with aioli

Gorgonzola Piccante, chutney, kjeks 160,- (m,sn,g,h)

Gorgonzola Piccante, chutney and spelt biscuits

Culattaskinke 185,-

Piccante salami 165,-
Fennikelsalami 165,-
Ruccula og parmesansalat 125,-

Oliven marinert i sitron og krydder 65,

Smak av Lokstallen 745.- pers (minimum 2 pers)
Sharingmeny for alle pi bordet med
antipasti, spicy laks, smartunge, svineskank og crumhle

Kyllingsalat 315,- (g,h,e,m,sen)

Kyllingbryst, parmesan, krutonger, blandet salat,
parmesandressing og bladpersille

Chicken breast, parmesan, croutons, mixed salad,
parmesan dressing and parsley

Kalix leyrom 495,- (f,g,m)

Caviar, blinis, redlek, seterremme og sitron
Caviar from Kalix, blinis, red onion,
romme and lemon

Gorgonzola piccante salat 305,- (m,n,su,sn)
Gorgonzola, syltet pere, valnetter, torket tranebeer,
blandet salat og moscatel vinaigrette

Gorgonzola, pickled pear, walnuts, dried cranberries,
mixed salad and moscatel vinaigrette

Bondesalat 325,- (e,m,g,h)

Bacon, sopp, lak, krutonger, blandet salat, urter og
posjert egg

Bacon mushrooms, onions, croutons, salad, herbs
and poached egg

Lokstallens rekecocktail 385,- (sk,e,sn)

Store handpillede reker, agurk, reddik, fennikel,
pomelo, hjertesalat, Marie Rose dressing

Large hand peeled prawns, cucumber, radish, fennel,
pomelo, heart salad, Marie Rose sauce

Dessert

Crumble 135,- (g,h,e,m)

Varm eple og rabarbra med crumble og husets
vaniljesaus

Warm apple and rhubarb crumble and homemade
vanilla custard

Madeleines 4 stk/pcs 95,- (g,h,e,m)
Franske smakaker
Small French cakes

Spicy thaisalat 385,- (f,n,s)

Lettstekt laks, agurk, syltet ananas, koriander,
hjertesalat, cashewnetter og chilidressing

Warmed salmon, cucumber, pickled pineapple,
coriander, gem lettuce, cashews and chilli dressing

Sprestekt smortunge 415,- (f,h,g,e,sn)
Panert smartungefilet, salat, tartarsaus og sitron
Breaded lemon sole salad, tartare sauce and lemon

Lokstallens pepperbiff 645,- (m)

300g av dry aged ytrefilet av storfe ‘Txogitxu’,
héndkjeert chips og grenn peppersaus

300g dry aged sirloin ‘Txogitxu’, hand cut chips and
green pepper sauce

Glasert svineskank 425,- (g,h,s,sn)

Braisert svineskank, syltet aprikos, potet med
urtesmar, ruccola og eplecidersaus

Braised pork shank, pickled apricots, herb potatoes,
rocket salad and cider sauce

Valrhona sjokolade, 95,-

3 stk konfekt med solbeer (m,n), rips(m)

og saltet karamell(g,m)

3 small chocolates with blackcurrant, redcurrant and
salted caramel

Mochi 2 stk/pces 95,- (m,s)
Sma porsjon iskrem pakket i risdeig
Small Japanese ice creams with rice dough

Allergener g:Gluten, h:Hvete, e:Egg, sk:Skalldyr, p: Peanott n:Naotter, f:Fisk, sn:Sennep, m:Melk, se:Selleri, s:Soya, Su:Sulfitt
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