sTIDBLOMS®

pub & restaurang

Forritter/Starters

Prosciuttoinbakad pilgrimsmussla med dijoncréme och marinerade melonkuber
Prosciutto wrapped scallop with Dijon créme and marinated melon cubes

Heta chilimarinerade kriftstjartar pa en salladsbidd serveras med limeaioli & parmesanbrod

Hort chili marinated crayfish tails served on a bed of arugula with lime aioli and parmesan bread

Tre sorters varmt brod serveras med pinjenotter och olivolja
Three varieties of hot bread served with pine nuts and olive oil

Burgers /Pasta/Salad
Tidbloms cheeseburger

200 gram beef burger served with fries and coleslaw

Blue cheese bacon burger
200 gram beef burger, bacon, blue cheese, pickles served with coleslaw and fries

Férsk Tagliatelle med soltorkad tomat, rikor, vitlok, karljohansvamp i en mustig

sés gjord pd solmogna tomater och farsk basilika
Fresh Tagliatelle in a rich sauce of ripe tomatoes and fresh basil topped off with garlic, shrimp, pocini-
mushroom and sundried tomato

Sommarsallad med sallad, melon, jordgubbar, champinjoner, kyckling, rikor,

cachewnotter och en cirtonvinegrette, serveras med basilikabrod
Summer salad with lettuce, melon, strawberries, mushrooms, chicken, shrimp and cashews
served with lemon vinaigrette and basil bread.

Ceasarsallad med kyckling, brodkrutonger och bacon toppas med parmesanost
Caesar salad with chicken, bacon, croutons and parmesan

Rékmacka pa rigbrod, 200 gr handskalade rikor, 4gg, majonnis, sallad och citron

Shrimp sandwich on rye bread, 200 grams of hand peeled shrimp, egg, mayonnaise, lettuce and lemon

Varmritter / Main courses
Grillad oxfilé med rosmarinsky, vitlokssmor och hasselbackspotatis

Grilled fillet of steak with rosemary reduction, garlic butter and oven baked potatoes 4 Ia “Hasselbacken”

Grillad ekologisk kycklingfilé fran Bosarp med baconcrisp, griddig pepparsés

serveras med ugnsbakad klyftpotatis
Grilled organic chicken from “Bosarp” with bacon crisps served with creamy pepper sauce
and ovenbaked potaro wedges

Knaperstekt Norsk fjordlax pa en bidd av smorslungad babyspenat serveras
med fankalsstuvad potatis

Crispy Norwegian fjord salmon on a bed of butter tossed baby spinach served with fennel stewed potato

Dessert/Dessert

Gino, Vit chokladgratinerad férsk frukt serveras med chokladglass
Gino White chocolate and fresh fruit cooked au gratin, served with chocolate ice cream

Hemgjord hjortronglass med kanelstekta piron
Homemade cloudberry ice cream with cinnamon fried pears

Apelsin och chilitryffel till kaffet
Orange and chili truffle with your coffe
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