Eelroad

Kergelt suitsutatud marvineeritud kammkm:p,
recfise-kurgisa[at, toog'uustukaste

Grillitud homaar,

ruunistatud voi majonees, kuivatatud must ofiiv

Kergelt kiipsetatud soolalohe,
kurtu[i~501ﬁz‘, soestunud porru piiree, friteeritud sidrunheina kreem

Suitsune chorizo - kanaterriin,
enkofijoiiree, absindivaht

Kuldne maisisq}gp Serrano - singigu,
tomatimarmelaad

Pearoad

Koriandrivoiga iilekiipsetatud kohafilee,
mandli-oasalat, savoia kcgosas vani[[iga, riisinundlid, squnikaste

Bacalhau (tursk) ja érnsoolalohe,
musta riisi ]me[[a, sooldrohi ja rostitud Joqprika

Rostitud }mn{irim{, qpe[sinifeemes ki@psetatut{ vutt,
nori rullid porruga ja jaorgamfiga, granaatouna- madeirakaste

Grillitud marmorias veisevd[is%fi[ee,
musta _pipra kaste, triiﬁv[i-karru@aiiree, thorizo ja ﬁefuu_qa ldditsed

Hirvgﬁ[ee,
kaera- artufimt_ﬁin, a@'tg’uurviﬁacf, ]Joﬁ[a-ufuki[eem

Koorene ta_q[iateffe
dikesekuivatatud tomatite ja Parmesaniga

Desserts

Crema Catalana,
karamelloun ja asteﬁoajukomyott

Va[_qes%ko[aaszmousse,
5anaanijaiimog'ddtis, vahukommid, suhkrustatud maquﬁkﬁd

Kanfemoniki@psis vani[fikastmega,
Cava ﬂmnim, greip

Peakoka valitud juustuc[
Peti{fzmr

Eur

13.00

15.00

12.00

12.00

11.00

22.00

21.00

24.00

25.00

25.00

17.00

9.00

9.00

9.00

13.00
2.50

Sek
123.50

142.50

114.00

114.00

104.50

209.00

199.50

228.00

237.50

237.50

161.50

85.50

85.50

85.50

123.50
23.80
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Bodegas Irius - tulevikuveinid
Kui tavaliselt on veinide puhul eeliseks istanduse auvidrsed aastad ja polvest polve
edasiantud teadmised, siis Hispaaniast pirit Bm{egas Iriuse veine iseloomustab just
noorus ja tulevikuriitmid. Bodegas Iriust voib pidada moodsaima veinitoostuse
nditeks maailmas.

Piirkond - Somontano on iiks unikaalseimaid veinipiirkondi Hispaanias. Bodegas
Iriuse Jn'sikesa{, ent ﬁérgm{ ja aromaatsed Viinammjad' valmivad Piiveneede ja[amif
Ebro Va[Teys. Viinamaﬁakasvatus on siin tippistio, abiks maailma Eéige
tohusamad tehnoloogiad ning viinamarjadesse ja veini kitketud hing.

Ehkki turul ei ole Bm{egas Irius j&ud'nud' olla kaua aega, on nende veinid nii tarﬁjjute
kui ka veinieks_perticfe seas tuntud (ja hinnatud — selle toestuseks on
mitmed nimekad auhinnad.

Amuse - bouche

Kerge[t suitsutatud marineeritud kammkm_fp,
recfise-kurgisa[at, toog'uustukaste

Blanco Absum Varietales, Somontano, Spain 2009 8cl

Grillitud homaar,

jamunismtuc[ voi majonees, kuivatatud must oliiv
Cﬁardonnay Absum Coleccion, Somontano, Spain 2007 8cl

Bacalhau (tursk) ja ornsoolalohe,
musta riisi joae[[a, soolarohi ja rostitud jaqprika

Crianza Albat Elit, Somontano, Spain 2005 12¢

Grillitud marmorias veisevii[igﬁ[ee,

musta _pipra kaste, triihvli-kartu ipiiree, chorizo ja 6e[uuga ldditsed
Irius, Seleccion, Somontano, Spain 2004 16c[

Manchego juust ja vanilli-viigimarjad

Crema Catalana,
karamelloun ja astelpajukompott

La Rodetta Blanco, Spain 2010 8cl

97.00 Eur [ 921.50 Sek
Club One 89.00 Eur | 845.50 Sek

Meniiiid saab tellida kogu laudkonnale kuni k[, 21:00




ijaetizers

Eur
Li?qﬁtfy smoked marinated scaff(yf, 13.00
radish and cucumber salad, cream cheese c{ressing
Blackened lobster, 15.00
browned butter mayonnaise, dried black olive
Lightly baked gravlax, 12.00
otato confit, carbortized leek puree, deep fried lemon grass cream
Smokey chorizo and chicken terrine, 12.00
ennef}mree, absinthe frotﬁ
Golden corn soup with serrano ham, 11.00
tomato marmelade
Main courses
Pike Jaercﬁ fillet baked with coriander butter, 22.00
almond and béan salad, savoy mﬁﬁage with vanilla, rice noodles, sgﬁ[ron sauce
Bacalhau (cod) and gravlax, 21.00

black rice Jaae[[a, sam])ﬁire and roasted ﬁeffjogpjoer
Grilled duck breast, quai[ baked in omnge broth, 24.00

nori wraps with leek and carrot, _pomegranate and Madeira sauce

Grilled marbled becef sirloin, 25.00
black pepper sauce, mﬂ[e and potato puree, chorizo and ﬁefuga lentils

Deer 7ﬁ[ﬁ:t, 25.00
oatmedl and [ potato mgﬁin, oven baked root vegemﬁ[es, [ingonﬁerry and venison broth

Creamy tu_q[iatell% with sun dried tomatoes and Parmesan 17.00

Desserts
Crema Catalana, 9.00
caramel a])ﬁ[e, sea buckthorn compote
White chocolate mousse, 9.00

banana milk ice cream, marshmallows, candied peanuts

Cardamom bisquit with vanilla sauce, 9.00
Cava gmnim, grape ruit

Cﬁgf’s cheese selection 13.00
Petit four 2.50

Sek
123.50

142.50

114.00

114.00

104.50

209.00

199.50

228.00

237.50

237.50

161.50

85.50

85.50

85.50

123.50
23.80
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" Bodegas Irius €
wines of the future

If, when choosing wine, venerable years of experience and knowledge passed down
through the generations are usually preferred, then Bodegas Iriuse wines from Spain
are characterized by youth and the rhythms of the future. Bodegas Irius can be
deemed to be an example of the most modern winery in the world.

Region — Somontano is one qf the most unique wine regions in Spain. Bm{egas
Irius’s small, but delicate and aromatic grapes ripen in the Ebro Valley at the foot
of the Pyrenees. Growing grapes is an exact science here, aided by the world’s most

efficient technologies and the spirit hidden in the grapes and the wine.

Although Bodegas Irius is relatively new to the market, their wines are already
recognized and appreciated by consumers and wine experts alike — this is proven by
the many distinguished awards it has received.

Amuse - bouche

Lightly smoked marinated scallop,
radish and cucumber salad, cream cheese dressing

Blanco Absum Varietales, Somontano, Spain 2009 8cl
Blackened lobster,

browned butter mayonnaise, dried black olive
Cﬁanfonnay Absum Coleccion, Somontano, Spain 2007 8cl

Bacalhau (cod) and gravlax,
black rice paclla, samphire and roasted bell pepper

Crianza Albat Elit, Somontano, Spain 2005 12¢

Grilled marbled beef sirloin,
black pepper sauce, mﬁ[e and poraro puree, chorizo and 6e[uga lentils

Trius, Seleccion, Somontano, Spain 2004 16¢/
Muncﬁe_qo cheese and vanilla figs

Crema Catalana,
caramel qpy[e, sea buckthorn compote

La Rodetta Blanco, Spain 2010 8cl

97.00 Eur [ 921.50 Sek
Club One 89.00 Eur | 845.50 Sek

To be ordered ﬁy all quests ar the table By 21:00




Forrdtter

Eur
Littrokt marinerad kammussla, 13.00
ridis- och gurﬁsaf[ad, fc’irskostsa"s
Grillad hummer, 15.00
majonns med 6rynt smor, torkad svart oliv
Lattstekt graviax, 12.00

otatisconfit, Sotad purjolokspuré, friterad citrongriscreme
Rdikig chorizo- och kycklingterrin, 12.00
ankd Spurt, absintskum
Gyllene majssoppa med serranoskinka, 11.00
tomatmarmelad
Huvudvyitter

Koriandersmorstekt (')';ﬁfé, 22.00
mandel- och bonsallad, savojkd med vaniﬁ, risnudlar, sz_zﬁmnssﬁs
Bacalhau (torsk) och gravlax, 21.00
svartrifpae[[a, g[asb'rt och rostad joqprika
Grillat ankbrost, vaktel kokt i a e[sinsky, 24.00
norirullar med purjo och morot, granatdpple- och madeirasds
Grillad marmorerad oxyttm;ﬁ[é, 25.00
svartpepparsds, potatispuré med tryffél, chorizo och belugalinser
Hjortfi[é, 25.00

havre-"och Joomtismbfﬂins, ugnsﬁakaofe rotsaker, lingon- och Vi[tsky

Griicfz{ig ta_q[iutellé med soltorkade tomater och  parmesan 17.00

bifterriitter

Crema Catalana, 9.00
kamme[[@)]][en och ﬁavtornskomjoort

Vit chokladmousse, 9.00
6ananmj6[kg[ass, skumgocﬁs, sockrade jordnb’tter

Kardemummakakor med vani[jsﬁs, 9.00
cavagranita, grc_tp_ffmkt

Ostar utvalda av kokschefen 13.00
Petit four 2.50

Sek
123.50

142.50

114.00

114.00

104.50

209.00

199.50

228.00

237.50

237.50

161.50

85.50

85.50

85.50

123.50
23.80
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Bodegas Irius — framtidsviner
Om vinodlingarnas aktningsvirda dlder och kunskap som har forts vidare frin
generation till generation i vanliga fall dr till fordel for viner sd kinnetecknas vinerna
dn vingdrden Irius i Spanien av just ungdomlighet och framtidsrytmer. Vingdrden
Irius kan betraktas som ett exempel pd den mest moderna vinindustrin i virlden.

Regionen — Somontano dr ett av S]mniens mest unika vinre_qionen De smd men
delikata och aromatiska vindruvorna pd vingdrden Irius mognar vid foten av
Pyrenéerna i Eﬁrqﬂbnfens Jufgﬁng. Vinodrin_q dr en exakt vetenskqp hiir, till sin ﬁjt’i[p
har man virldens mest effektiva teknologier samt den sjil som finns gomd i
vindruvorna och vinet.

Aven om vin_qﬁnfen Irius dr rvelativt ny pd marknaden, dr dess viner vilkinda och
_prism{e av savil konsumenter som vinexperter — som bevis pd detta finns ffem
framstdende utmirkelser.

Amuse - bouche

Littrokt marvinerad kammussla,
ridis- och gurksa[[azf, fdrskostsd’s

Blanco Absum Varietales, Somontano, Spain 2009 8cl

Grillad hummer,

majonnds med ﬁrynt smor, torkad svart oliv
Cﬁardonnay Absum Coleccion, Somontano, Spain 2007 8cl

Bacalhau (torsk) och gravlax,
svamfigoae[[a, g[asb’rt och rostad yqpm’ka

Crianza Albat Elit, Somontano, Spain 2005 12¢

Grillad marmorerad o:;ytter rfilé,
svartpepparsds, potatispuré med tr_qﬁe[ chorizo och 6e[ugafmser
Irius, Seleccion, Somontano, Spain 2004 16c[

Mancﬁego~ost och vaniﬁ fikon

Crema Catalana,
kumme[foy)}}[m och ﬁavtornskom]wtt

La Rodetta Blanco, Spain 2010 8cl

97.00 Eur [ 921.50 Sek
Club One 89.00 Eur | 845.50 Sek

Serveras endast till samt[iga gdster vic[ﬁordetfmm till k[ 21:00




3AKYCKU

Eur Sek
ITodxonuénnviii Mapunosanvlii zpedeuox, 13.00  123.50
cadat 13 pegrca 1 orypua, coOyc 13 MmoA040ro0 CbIpa
Omap, npuzomosaennoiii Ha puAe, 15.00  142.50

MayiOHe3 13 IIPO>KapeHHOIO CAMBOYHOIO MacAa, CyIl€Has YépHas OAMBKa

CAezka 3ane4éHHblIl COAEHDBLIL AOCOCD, 12.00 114.00
KapToQeAbHBIN KOH(PUT, MIOpe 13 000K KEHHOTO Iopes,
KpeM C QpUTHPOBaHHBIM AVIMOHHBIM COPTO

Konuénwiii meppun u3 uopuso u xypuuybi, 12.00  114.00
iope 13 geHxeAs, IleHa 13 abceHTa

3oAomucmbtil KYKypy3Hoviii cyn ¢ éemyuunoi ceppano, 11.00  104.50
TOMAaTHBIVI MapMeay,

OCHOBHDBIE bAIO4A

Janeueéntoe 6 CAUGOUYHOM MACAe
¢ Kopuandpom puare cydaxa, 22.00  209.00

¢pacoaesblit casat C MUHJAaAeM, caBOViCKasl KaIlyCTa C BaHIABIO,
11appaHoOBLII COyC

Tpecka 0aKkaAao 1 A0COCb HEXHOZ0 NOCOAA, 21.00  199.50
I1a9Absl 13 YEPHOIO puIca, COAEPOC U OOKapeHHas HalpuKa

Oboxxapennasn ymunas ngam, 24.00  228.00
3alleYE€HHBIN B alleAbCHOBOM OyAbOHe meperie,
PYAETUKI HOPY C IIOPeeM 1 MOPKOBBIO, COYC Majeripa C rpaHaTOM

Mpamopioe zo6sxve Puae, 25.00  237.50
IIPUTOTOBAEHHOE Ha Ipliie, COyC C YEPHBIM IIepIieM,
TpiodeabHO-KapTOodeabHOe ITI0Pe, YJOPU30 U Deay>Kbsl yedeBulla

OAaenve Puae, 25.00  237.50

OBCAHO-KapTOogeabHbIN1 MadPUH, 3arIedéHHbIe OBOIIN,
OyAbOH 13 AMYM C OPYCHUKOI

CAUBOUYHIE MAALAMEAAE C MOMAMAMU, 17.00 161.50
BBICYIJ_IeHHI)IMI/I Ha COAHIIe, 1 HapMQBaHOM

AECEPTBI

Kamanorckui xpem, 9.00 85.50
KapaMeAbHOe 510A0KO 11 00AeIMXOBbIN KOMIIOT

Mycc u3 6eaozo woxorada, 9.00 85.50
OaHaHOBOe MO/0YHOE MOPOKEHOe, BO3AYIIIHbIe KOH(ETEI,
3acaxapeHHbIe 3eMAsSHbIe OpexXN

Kapoamonosoe neuerve c 6aHUABHBIM COYCOM, 9.00 85.50
Cava granite, rpeindpyt
Accopmu cvipos 13.00  123.50

Petit four a la Tallink 2.50 23.80
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Amuse - bouche

IToOKONUEHHDBIU MAPUHOBAHHDBIL 2PEOCULOK,
canam u3 peouca u o2ypya, coyc u3 Moio0020 colpa

Blanco Absum Varietales, Somontano, Spain 2009 8cl

Omap, npu2omoseaeHHbslll Ha 2pune,
MAtioHe3 U3 NPOoAHCAPEHHO20 CIUBOUHO20 MACId,
CYWEHAs YEPHAs ONUBKA

Chardonnay Absum Coleccion, Somontano, Spain 2007 8cl

Tpecna 0aKanao u A0COCHL HEeMHCHOZ20 nocoaaq,
Nasbs U3 YEPHO20 pUca, conepoc U 00H#CapeHHas Nanpuxka

Crianza Albat Elit, Somontano, Spain 2005 12cl

MpamopHoe 20850icbe hune,
NPUCOMOBIIEHHOE HA 2pujle, COYC C YEPHBIM nepyem, mpiogheibHo-
Kapmodghenvroe nope, Yopu3o u OenylHcvs ueuesuyd

Irius, Seleccion, Somontano, Spain 2004 16¢l
Cblp MAHUECZO U BaHu./lebllUl UHIMcup

KamaaoHnckuil kpem,
KapameavHoe 20640K0 U 00.1enuxo8wlil komMnom

La Rodetta Blanco, Spain 2010 8cl

97.00 Eur / 921.50 Sek

Club One
89.00 Eur / 845.50 Sek




